MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

reo v

; [,

Establishment/License # 2 / 194~ LY No. of Risk Factorfintervention Violations D_ATE_ 2z
Establishment type: L\ I claccalale  No of Repeat Risk Factor/Intervention Violations Timein. 2) %

Address-

reywitiyn ol lef

Total violations

Timeout 3 &

Permit Hoider

LindF

| Risk Catego

| Telephone #

Capacity

Inspection Type

L] Provisional

[Y-Routine

reach

BN FACTORE L3P,
iterm

1 Other

Mark “X”_in appropriate box Tor COS andfor R

Circle designated compliance status , OUT,
IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status [COST R v Compliance status _ [cosT R v
Ve g ML Wy T OUUS R
@OUT ’I:erson in charge present, demonstrates Pr 16_IN OUTR NG f'.roper couking time & tempe PIPHIC
nowledge and performs duties 17 INOU O | Proper reheating proceduras 2
e gl Proper coofing time & temperatures P
2/ our Management, all employess knowledge, PIPF Proper hot holding temperatures t
responsibiities and eporting Proper cold holding temperatures g
3 ouT Proper Jse of resiriction and exclusion P Proper date marking and disposition BiPf
4 * Bord Hygieniy Brystinas Time as  pubfic health control Sptic
OUT NO| Proper eating, tasting. drinking, {obacco use PiC procedures and recosds
5 ouT No dischargs from eyes, nose and mouth C f i
Prevrenting corer; fiinh by Hendy ZS@NT NIA Consumer advisory provided for raw or P
6 u7 Hands clean and properly washed PIPE undercooked foods
7N GUT@O No bare hand contact wath RTE food or a pre- P : “ighly Sus » Py
. approved alietnative procedure properly aliowed 24 INOUT @ Pasteurzed funds used, prohibited foods o
@ { Adequate handwashing sinks properly supplied not offesad ]
T PfC
and accessible Py Lhemica
% 3 » : 25 INOUTRAY  [Food additives approved & used properly {RIIC
| 9 ANOUT Food obtained ‘rom approved source B/PIC ZGGQ)UT Toxie substances proparly identified stored, .
10T OUT N/A Faod jeceived at proper temperature PiPf & used
1 Us ¢ Food :n good condition, safe. & unadulterated PIPE tee Wit Appteved Prossriuess
g Required records avaflable shellstock tags. Comoliance with variance. specialized
j2EuT NO‘ par:mta desiruction PAPHC 27 IN OU@ Process, & HACCP pian il
2 frem Contumingbion
Food separated & protected PIC Risk factors are improper practices or procedures identified as the mast
Food-contact surfaces. cleaned & sanitized PIPfIC Prevalent contributing factors of foodbome Hiness or Injury Public Heaith
Proper disposition of returned. Breviously P interventions are control measures to prevent foudbome illness 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 humbered item is not in compliance  Mark “X" on appro riate box for CO8 and/orR  CDS = corrected on-site during mspection R = repeat violation
lcos] R Vv [cosTRT v
28| |Pasteurized egys used where reguired P 41 In-use utensils properily stored c
29 _|Water & ice from approved source PIPHC 42 Utensils, equipment & linens: properly stored, dried, & handled c
30] | Variance obtained for s pecialized processing methods PF 43 Single-use/single-service articles propeily stored & used BjC
Food Termy; peratire Contrs 44 | |Gloves used properly c
’ a1 Proper cooling methods used adequate equipment for PHC I Tkpment and Ve
temperature control 45 Food and non-food contact suifaces cleanabis, O/PHC
2 Plant food properly cooked for hot holding P Prapeny dasignad, constructed, & Used
3| | Approved thawing methods used (< 46 Ware\n.ashing installed, maintained. & used- test strips PIIC
4| ) Thermomsters provided and accurate PHC 47 Non-food contact surfaces clean C
£34 ige! ; ; -
Food properly labeled. original container | | PiiC 48 Hot & cold water available adequate pressure [ai
o : 49 Plunbing :hstalled, proper bacrfiow devices 2/PfIC
36| | insects, radents, & animals not present PiC 50 Sewage & waste water aroperly disposed PIPfiC
7| [Contarvination prevented guring food preparation, storage & display P/PHIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
8| | Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained Cc
88| |Wiping cloths: properly used & stored o] 53 Physical facilities instafled, maintained, & ciean PIPfIC
401 _[Washing fruits & vegetables g c 54 Adequate ventilation & ighting, designated areas used [+
Pepstn-ifl Charge (1§ Date: [ J& License Posted { Y/ N (circle one)
T et
Lvan Kwagalg
[ — T
LInspector (signature) o Follow up: YES{NO {dircle one) Follow up Date:
B "



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054 G; en
603-420-1730 Ye
FOOD ESTABLISHMENT INSPECTION REPORT ; A‘
I}
EstablishmentiLicense # 1) /and No. of Risk Factor/Intervention Violations DATE Jﬁ
Establishmenttype: A AE < cisice M No. of Repeat Risk Factor/Intervention Violations _| Jime in:_{O
- 4 — Time out: _{| ‘Qd

Addresss 12 Damnely Wial Wlau Total violations
Permit Holder S g[? exg O pér Jo /| Risk Category Capacity | Telephone #
Inspection Type Provisional ] outine 1 FIU I%I Complaint Ij Other

Circle designated compliance stat in appropriate box for COS and/or R
IN=in compliance QUT=not i |n comphanoe NO=not observed N/A=not appficable COS=corrected on-site R=repeat violation

Compliance status ' lcos| R Vv Compliance s!ntus [Cos| R [V
p ®3UT | Person in charge present, demonsirates - 16U\DJUT N/A, NQ ing tirre & temperature PIPIIC
knowledge and performs duties 17 IN GUT N/A Proper reheating procedures P
myes Heaith i 18 IN OUT WA Proper cooling time & temperatures [
2@ ouT Managemant, al employees knowiedge, PIPF LIT N/A NG [ Proper het holding temperatures P
il responsibiiities and reporting. UT N/A Proper cold hoiding temperatures P
30N cut Proper use af restriction and exclusion R UT N/JA NC | Proper date marsking and disposition PIPf
- by, Fragtives Time as a public health control,
- e T PIPFIC
7®0UT NO| Propar eating, tasting, drinking, tobaceo use [wi¥ 2 ]N ou @NO procedures and records
5 (iNj ouT No dlscharge from eyes, nose and mouth C _Gonsumer Advisory
) by Consumer advisory provided for raw or
b A 6 AY Pf
hﬁ-@bUT NO Hands clean and properly washed PPt 2 INout I) undercooked foods
No bare hang contact with RTE food or a pre- § B | i
7@3U A NO N dorkand
T approved atternative procedure properly aliowed PPt 5 4®OUT N/A Pasteunzed foods used pr Ohlb‘tEd foods o
B@)UT Adequate handwashing sinks properly supplied - not offered 1
and aceessible Chemical
ApE il 25 INCUTQ?A)  |Food additives: approved & used properly IPC
92 I%UT Food obtained from approved source PIPIC 5 uT ht Toxic substances properiy identified, stored, RIPHIC
107N CUT N/A @ Food received at proper temperature PIPf @O | & used
11 OUT Food 1n good condition, safe, & unadulterated PPt ith A IOV ﬁ R Ire
Required records available: shellstock tags, nce wrth varlance speclallzecl o
12 N ouT i No o i PRI | |27 IN OUT BrocesssEaHAC P pian B/pf
Tl Protection from Contamination
13 \NWOUIT WA Food separated & protected PG Risk factors are improper practices or procedures identified as the most
14 _INOUDN/A | Food-contast surfaces: cleaned & sanitized IR | Prevalent contributing factars of foodborne iflness or injury. Public Heaith
oyt Proper disposition of returned, previously interventions are control measures ta prevent foodborne illness or injury.
UTE .
5 W OJT .Served, reconditioned, & unsafe foad P

Good retail practices are preventative measures to eontrol the addition of pathogens, chemicals, and physical objects into foods.
Mark “X" in box if numbered ttem is not in compliance _Mark “X" on appropriate box for COS andfor R COS = corrected on-site during inspection R = repeat violation

Jcosi R ] v [cosf R] v
‘ Safe Food and Water _ Broper Use of Utensis
‘28] | Pasteurized sgys used where required [ 41 In-use utensils properly stored ) c
29 |Water & |ce from approved source PIPHIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30| | Variance obtained for specialized processing methods PF 43 Single-uselsingie-service articles' properiy stored & used P/C
Food Temperature Control ' 44 |" | Gloves used properly c
" Proper cooling methods used: adequate equipment for PHC =15t namg
termperature contro| 45 Food and non-fnud cuntac susrfaces c'eanabfe, BISHE
32| | Plant food properly cooked for hot holding Pf M Properly designed, constructed, & ysed
33| | Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PRIC
34| | Thermometers provided and accurate PHC 47 |% | Non-food contact suifaces clean C
3 Telenis : Physical Fg :
Food properly iabeled: original container [ i | PfiC 48 Hot & cold water available adequate pressure Pf
Contamination 49 Piumbing instalied, proper backflow devices PIPHC
RG] [ Insects, rodents, & anlmals not present PtiC 50 ¥ [ Sewage & waste water properly disposed PIPHC
37| [Contamination prevented during food preparaiion. slorage & display PIPHC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
[38] | Perscnal cleanliness PfIC 52 Garbage & refuge properly disposed, facilities maintained c
39| |[Wiping cloths: properly used & stored C 53 Physicai faciities installed, maintained, & ciean PIPIIC
M0l [Washing fruits & vegetables [ 54 Adequate ventilation & lighting, designated areas used C
L ! .
: ¥, /LI ' - Yy
Person in Charge (signature) Date: \\ /71Y [féLicense Posted (I_j N (circle one)

Tnan ¥eaaalg

o
[ Tnspector (signature) U Follow up:  YES {NOXcircle one) Follow up Date:
e




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

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005

Est. # Establishment name: Date:
item/Location Temp. ItemlLocatlon ' emp. item/Location Temp.
Tonders [ Hot Vold |18 | Chicled Walkwn | 5
Saup [ Hot Wold [ 133
Bambiael Jerill | 16S
Pina 187
ﬁnlnrma [Rench-in Lo
G‘ad& Yf salad bar | 4s
ﬁag\‘bbsr!@,kxﬂk-m Uo
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #
144 Li~6c2 -\ — Observed dn—iu Vtansils slaed as clean in
Condamers  You cock-\ine .
A3 |Sinale ~uge Prams stared toithoot o protechive cover in
| olh\ Slaraas -
J ,
LS |CSHing Doards scnred in warstash - Discssed with

XV\GI’\GG:'JV a\)oU* TctO\c:\cmo them -

Lie | Sanitzing solubtan in 'Iimomd cloth bucket (s c:|+ IS Qplon -
41 | Ars y \ d = A
of micrawale dirty .,
So [No air gap \orovsclr-élj on .{mm ine Undst 1ce machine .
53 [Pl dw“—l#u ONcley kKiine ahn <) (Ot
Vent _abové preE table bu otk N caoter_divdg ' with
dobris: Base boord tile Behind ice Vnc:(—hmc-dk_separ_qjm;
Faam  nll. ~
S Lt Lirﬁhlr oot under veht hood.

Person in charge: (signature) .;\A"_" %"m Date || / 2 QI }

Date \\/').CI! g

Inspector I\JO\V\ \’\U.)O%Ql G



Town of Merrimack Health Division
432 D.W. Highway, Merrimack, NH 03054
Telephone: (603)-420-1730 Fax (603)-424-0603

Public Bathing Area Inspection

Facility Name V M ChA  ¥ue \ Pool Spa

Address _ © Wnenvy  C \Otu Dy Tax Map # O_D/OQ I '7£-|

Date Inspected L Z’J—ﬂm’]nspécted by "B/O\h | Q%q]q_Manager/Altendant d 1 '}-
Yes No Comments

Water Quality

* PH(7.0-7.8)
* Chlorine residual (1.0-3.0 mg/)
* Clarity - Main drain visible
Heated Pool not aver 89°F
Spa Temp not over 104°F

Safety Standards

Life-ring, reach-pole available

Breakpoint marking present

Deep & Shallow depths indicated

Safety Rules/emergency phone # 's posted
Emergency Communication capability (phone)
First aid kit and backboard available

No hazards observed

Unsupervised access by children prohibited

* * %

KK TR
A

*

AN

Construction and Maintenance
Pool Size gallons Spa Size gallons
*  Pool fenced or enclosed with self-closing
And latching gates
Pool lining smooth and cleanable
Hose bib accessible/ back flow valve
Recirculation system properly working
Flow meter present and working
8 hr. turnover through filters/ 30 min. for spa
*  Chlorination/Bromination properly working
Filter/filtration acceptable
*  Free of cross connections
Proper testing equipment available
Suitable daily records kept
Disinfection, backwash & operational

Area Sanitation
Swimming area clean
Separate toilet facilities
Toilet facilities clean and maintained
Shower facilities provided and maintained
Waste receptacles provided

REIWC I I RRKKK

X in a "No" column indicates a violation

*NOTICE: This inspection found a violation of the Town of Merrimack Public Bathing Area Regulation. This violation
must be corrected in days. Failure to do so may result in temporary ¢losure-ofithe bathing area.

AN/

i Manager/Attendant Imspector




o

HEALTH DIVISION .
432 Daniel Webster Highway ree vl
Merrimack New Hampshire 03054
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT /
o - ]
Establishment/License # 2 C / ETSES No. of Risk Factor/Intervention Violations DATE L} /e Y1/
Establishment type: [,..; 119 b clhocolals  No. of Repeat Risk Factor/Intervention Violations S 1{:::; g]utw T oo
Address: €O Prevvuum oyt lel Total violations
Permit Holder  _j 31 F | Risk Category Capacity | Telephone #
Inspection Type [ ] Provisional I'\\Routine L] FiU [ Com Iamt [] Other
: : : FAE A RS
Gircle designated compliance status (IN. , NFA) for each tem Mark “X"_in appropriate box for COS and/or R
IN=in compliance OUT=not in comphance NO=not observed NfA=not applicable COS=corracted on-site R=repeat violation
Compliance status [cos[ R T V Compliance status [cos| R [ ¥
z o = AL 3
@ ouT - | Personin charge present, demonstrates Pt 16_IN OUTIN/B/NG [ Proper eooking time & temperaturs SIPfIC
knowledge and performs duties 17 INOU O [Proper reheating procedures P
lgyae m 0 18 INQUT O | Proper conling tima & temperatures =
2 ouT Management, ali emplayess knowledge, PIPF 18 INOU NQ | Proper hot holding temperatures 5
responsibiities and reportiny 20 INOQUT Proper eold holding temparatures [
QuT Proper Jse of restrickion and exclusion P 21 INOQUT C | Proper date marking and dispositicn >/Pf
. Gopd i , - Time as a public health cantrol’ N
M OUT NOQ| Proper sating, tasting. drinking, tovaceo use P/IC e & pracedures and records friic
5{I¥ ouT No discharge from eyes, nose and mouth C i ____Gonsumer Advisory
Prevesing cantamiastion by § Consumer advisory provided for raw or
8 LT NQ| Hands clean and properly washed PPt 23@"‘" e undercooked foods P
7 N OU'@O No bare hand contact with RTE food or a pre- PIPt Sugnep P ) )
approved sltemative progedurs properly aliowed 24 IN OUT, @ Paste.nlced foods used, prohlb-ted *ouds 5
Adequate handwashing sinks properly supplied o not offered
UT PiC
and accessible sy e Bl
B, d Soyres T 25 INOUTRAZ  [Food additives approved & used oroperly PIPHT
=] UT _»~| Food obtained t approved source PIPIIC Teovic substances propetly identified. stored,
10 TN OUT N/A Food 'eceived at proper temperature PPt 266}[’” & used e
1 JT . [Food n good condition, safe. & unadulterated PiPt Cardar ith Apgr P -t
Required records avaitable shslistock tags. Compliance with variance specialized o
121N OUT@ND parasite destruction i S 27 INOUTN/A Process, & HACCP pian i
Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
Food-contact surfaces cleaned & sanitized PIPEIC Prevalent contributing factors of foodborne iliness or jury Public Health
y | Proper disposition of returned. previously B interventions are control measures fo prevent foodborne iliness or inury
_Served, recondtioned, & unsafe food
Good retail practices are preve'nta’tlve measures to control dditi pathogens chemicals, and physical objects into foods
Mark “X" in box if numbered item is not in compliance  Mark “%” on appmpnlte box for COS and/ior R COS = corrected on-site during inspaction R = repeat violation
_ [cos[ R [ v _ [cos[ R [ v
8| | Pasteurzed eggs used where required P 4 In-use utensils properly stored c
28] |Water & ice from approved source P/PHIC 42 Utensils, equipment & linens properly stored, dried, & handled [
30| ] Variance obtained for s eclahzed processing methods PF 43 Single-useising:e-sefvice articles vroperly stored & used 2iC
éoﬂ mpersiiy 44 Gloves used properly [+
’ a1 Preper cooling methods used adequate equupment for PHC itenein Byt insl
temperature control 45 Food and non-food contact surfaces cleanabie, PIPHC
32] | Plantfood properly cooked for hot holding Pf Properly dasigned, constructed, & used )
B3] | Approved thawing methods used [+] 46 Warewashing mstalled. maintained, & used test strips PfiC
34| | Thertmometers provided and accurate PHIC 7 Non-food contact surfaces clean C
2g r P . ] .Z""E'b B 5 R
35| | Food properly labeled. ori inal container | | [ PHC | 48 Hot & cold water available adequate pressure Pt
m Con i 49 Plumbing installed, prope: bac«flow devices PIPTIC
136] | Insects, rodents, & animals not present PfiC 50 Sewage & waste water properly disposed B/PIIC
[37( {Contamination prevented during food preparation, storage & display PIPFIC 51 Totlet facilities properly constructed, supplled, & cleaned PfiC
38{ | Personai cleanliness PG 52 Garbage & refuse properly disposed, facilities maintained C
39| | Wiping cloths. properly used & stored C 53 Physica: facilities instailed, maintained, & clean PIPEIC
0]  |Washing fruits & vegetables ) [+ 54 Adequate ventilation & lighting, designated areas used C
1 l 6’% et B
Date: if [« License Posted { Y / N (circle one)
L gl
o T
Inspector (signature) : Follow up: YES{ NO {gircle one) Follow up Date:
jp




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

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

Est. # Establishment hame: Date:
kem/Location Temp. ltem/Location Temp.
i LfD
Snr):ag.ﬁ Ra/[S (79

BSERVATHINS AND CORRECTIVE ACTIONS

Item #

4~ | Cop uvsed as Scoop - Disussed ) ith matiackr g use T
L1 | interior gt _reach-1n cooler dirfy 4

52 | Floor in

aeneral peed

o Ffee  mhch ihe  dirk

/

RV7/4/17 C/&/am/‘zl/aﬂ Vorlt  above

Date

Person in charge: (signature) C@ MW/(A/@Z Jﬁﬂﬂ i

Date

R

Inspector 7;\/6!'//4 /W%ﬂﬂ ZQ A



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 Green
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT
i
EstablishmentiLicense # 2 C [ | g ]_ A No. of Risk Factor/Intervention Violations DATE \1 ‘2.0[ g
Establishmenttype: A DAtie Ahe No. of Repeat Risk Factor/Intervention Violations i ::_-:m: rutl_Z‘O
Address: Q) £yvewvarUia Antied Total violations ' &
Permit Holder | Rigk Category Capacity | Telephone #
Inspection Type [ Provisional II}*Routine ] FIU I:I Comlarnt (] Other

Circle designated compliance status (IN, OUT, N/A) for each ltem Mark "X"_in Mriate box for COS and/or R
iN=in compliance QUT=not in cempliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation

Compliance status [cos| R[] Vv Compliance status Jcos[ R | V

1@\ ouT - Person in charge present, demonstrates P 16 _IN GUT fZANO | Proper cocking time & temperature PIPIIC
knowledge and performs duties 17 KLBUT NIA NO | Proper reheating procedures P

yee Health 3 18 IN gUT N/BNC [Proper cooling time & temperatures d

2 @ QuT Management, all employees knowiedge, PIP 16 ABOUT N/A NC | Proper hot holding temperatures [
responsibilities and reporting. 20 UT N/A Proper cold hoiding femperatures P

3 N ouT Proper use of resiriction and exclusion P 21 UT N/A NO | Proper date marking and disposition PPt

e t i Practices ] Time as a public health control:
4 fiouT NO| Proper eating, tasting, drinking, tobacco use PIC iy OUT@NO procedures and records FIRiIc
5 (N ouT No discharge from eyes, nose and mouth C WM’

23 IN OUT @ Consumer advisory provided for raw or Pf

Font
& {NLOUT NO and properly P/PF undercuoked foods
UT N/A NO No bare hand coqtact with RTE food or a pre- PIPt L 508 g P
approved alternative procedure properly aliowed 24 INQUT Pasteur:zed ’oods used; prohrbtted foods )
8 Adequate handwashing sinks properly supplied, @ not offered
INOUT N PfiC
and accessible B
o} / ved Souree 25 INOUT WA/  |Food additives: approved & used properly FIPHC
9 iNOUT Food obtained from approved source P/PHIC 26®>UT Toxic substances properly identified, stored, IPHC
10 [N OUT N/A fiQ) Food received at proper temperature PIPf & used .
1Ay OUT Food in good condition, safe, & unadulterated PiPF with Abproved ﬁ )
o Required records available: shellstock tags. @ omp iance \Mt variance, spemaiqzed B,
12 INouT @VO parasite destruction PIPHIC 27 INOUT Process, & HACCP pian PIPt
Protection from Gontumination
%UT N/A Food separated & protected PIC Risk factors are improper practices of procedures identified as the most
14 UT N/A Food-contact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of foodbome illness or injury. Public Health
Proper disposition of returned, previously P interventions are control measures to prevent foodborne iliness or injury.

|~
1_" @UT /A _Served, reconditicned, & unsafe food

Good retail practices are preventative measures fo 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 R COS = corrected on-site during ingpection R = repeat violation
[cosf R [ Vv - Jecos| R | v
Safe Food and Water Proper Use of Utensils
28| |Pasteurized eggs used where required P 41 in-use utensils properly stored ) c
R9| |Water & Ice from approved source PIPHIC 42 Utensils, equipment & linens: propery stored, dried, & handled c
BO[ | Vvariance obtained for specialized processing methods PF 43 Single-use/singie-service articles: properiy stored & used PIC
Foou Temperature Gontrol 44 | |Gloves used properly c
b1 Proper cooling methods used: adequate squipment for PG ben sily e
temperature control a5 Food and non- food contact surfaces c'eanabne. aIpHC
32 Piant food properly cooked for hot holding Pf Properly designed, constructed, & used
133] | Approved thawing methods used C 46 Warewashing; installed, maintained, & used: test sirips PiC
34| | Thermomeaters provided and accurate PFIC 47 on-food contact surfaces clean Cc
REcAnon e
B5] [ Food properly labeled: on_gﬂcontalner ! | | FiHC 43 Hot & cold water available adequate pressure Pf
Erevention of Food Contamination 49 lumnbing installed, proper baciflow devices PIPHC
B35 Insects, rodents, & animals not present PiC 50 Sewage & waste water propetly disposed PPIIC
37| [Contamination prevented during food preparstion, storape & dispiay FIPIIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
38 Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained c
Wiping cloths: propeily used & stored C 53 T4} Physicai faciiities installed, maintained, & ciean PIPIIC
Washing fruits & vegetables [+] 54 Adequate ventilation & lighting, designated areas used [+]
iy Baso i -
Person itY Charge (signalurél” Date: 1] /25?,7 X License Posted (Y ) N (circle one)

ion Kwa alg &
- Follow up: YES @Xcircle 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

Follow-vp

Establishment/License # 5 {0~ /4 [O (BA

No. of Risk Factor/Intervention Viclations

Establishmenttype: V). \M] Dinncy

No. of Repeat Risk Factor/Intervention Violations

Time out:

Address: L1\ ¢ Danie] \delaster—

Total violations

T |
DATE |} faull¥
Timein: _10O: 30

Permit Holder

| Risk Category Capacity | Telephone #

Inspection Type [l Provisional

A Routine
Fa

CIFU

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

L] Comp

[ Cther

laint

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

IN=in compliance OUT=not in compiiance NO=not observed NfA=not applicable COS=corrected on-site R=repeat vialation

Good retail practices are preventative measures to control the

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

Compliance status lcos| R [ ¥ Compliance status Jcos| R [ v
igion N ¢ Food Time/Temperature
1 @ our - Perscn in charge present, demonstrates Pf 16 (IWCUT NiA NO F’raper cooking time & temperaiure PIPFIC
knowledge and performs duties 17 _IN OUT NJAYNQ [ Proper reheating procedures |
Emp 18 [D0UT N/A NO [ Proper caoling time & temperatures P
2 @ OuT Management, alf employees i(now!edge PIPF 19 INGLY NJA NG [ Proper hot holding temperatures P
responsibilities and reporting. 20 @DUT NAA Proper cold hoiding temperatures P
3 (N) ouTt Proper use of res:nct:nn and exclusion P 21 IN PUT N/A NC | Proper date marking and disposition PPt
= : “ractices ot Time as a public health controk:
KX UT NOI Proper eating, tas! ng drinking, tobacco use RIC e T @NG progedures and records SIS
5 uT No discharge from eyes, nose and mouth [+ er Advisory
i, k ; by H £ Consumer advisory provided for raw or
6 fnbuT NG Hands clean and properly msned PIPf 2 O undercooked foods F
7 @DUT N/A NG No bare hand con_tact with RTE food or a pre- Pt lﬁ;@ly &m&knns
approved alternative procedure properly allowed 24 1N GUT Pasteurized foods used; prohibied foods n
3 @ZIUT Adequate handwashing sinks properly supplied PHC @ not offered
and accessible = 6]’-!5@'&”
Appi Souree 25 INCUTIAY [ Food additives: approved & used properly PIPHIC
Ut Food pbtained from approved source P/PFC 26 @GUT Toxic substances properly identified, stored, P
1TPOUT NiA NO| Food received at proper temperature PPt & used
11 gHGUD Food i gaod condition, safe, & unadulterated X_| PP Gonfermans pproved Procedures
Required records available: shellstock tags, Comnllance with variance specialized
121N OUT N@JO parasite destruction PIPIC 27 IN OUT@ Process, & HACCP pian et
Protection from Gontaminatian
13 UT N/A Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 LT WN/A Food-contact surfaces: cleaned & sanitized PIPIIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 INOUT @ Proper disposition of returned, previously B interventions are control measures to prevent foodborne illness or injury.
Served, reconditioned, & unsafe food _
Reshall

addition of pathogens, chemicals, and physical objects into foods.
Mark “X” on appropriate box for COS andior R COS = corrected on-site during inspection R = repeat violation

[cosf R [ v Tcos R v
Safe Food and Water Proper Use of Utensis
28] |Pasteurized eggs used where required P 41 In-use utensils properly stored o]
9] \ater & Ice from approved scurce PPIC 42 Utensils, equipment & linens: properly stored, dried, & handled c
0| |Variance obtained for specialized processing methods PF 43 Single-use/singie-sarvice articies properly stored & used PIC
Eood Temperature Conteol 44 | | Gloves used properly [
1 Proper cooling methods used: adequate equipment for PHO Utensils, Eo isment and Yendi ing
temperature control 45 Food and non-food contact sun‘aces cieanabie, SPHC
B2| |Plantfood properly cooked for hot holding Pf Properly designed, constructed, & used i
33| | Approved thawing methods used o 46 Warewashing: installed, maintained, & used: test strips PfiC
34| _{ Thermometers provided and accurate PAIC 47 Non-fodd contact surfaces clean [
Identification ic il
35] | Food properly labeled: original container | | | PfiC 48 Hot & cold water available adequate pressure Pf
Prevention of Food Contamination 49 [x] Fiumbing installed, proper backflow devices PIPIIC
[36] Insects, rodents, & animals not present PfiC 50 Sewage & waste waler properly disposed PIPIC
B7]  [Comaminaton prevented during food preparation, storage & display PIPHIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
B38| | Personal cleanliness PiiC 52 Garbage & refuse properly disposed, facilities maintained c
39| [Wiping cloths: properly used & stored o] 53 Physicai faciities installed, maintzined, & clean PIPFIC
40| [Washing frujts & veget C 54 Adegquate ventilation & lighting, designated areas used C

/
Person irf Charge (signature) % P

Date: '} !/ ]J€ LicensePosted Y N (circle one)

T\:o\ Vi \«waaa’fa

Inspector (signature) _

Follow up: YES ﬂ-ézcircle one) Follow up Date:
g



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

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

003

Est. # -1 | Establishment name: Date: 11 /2| | I8

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

OBSERVATIONS AND CORRECTIVE ACTIONS

il Coming in stere ‘C{C—‘w

1 2- ol - - Observed mald on stratberres v Walk-in \

ceolsy - \Oisc;usseo\ torth monads\r alocut &GhSGl’ll e valuatinn Foods

1 Hot Conds hnetd beitwesen Q*%~ WO in room tempevatie
Chash ) — Pemovsd and discardsd - discossed with managsr
not to keep hot foods in yoam tamp eraturs: v
44 NO \Oadcmouu preventor aon map qu g ipe ine -

Fi

Person in charge (signature) % ///é' Date

Inspector L\ ki ua Ohla Date



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Follow-op

a1
DATE 11 /21/18

Establishment/License # 50 - [_r / o®L

No. of Risk Factor/Intervention Violations

Inspection Type

Circle designated compliance status (IN OUT N/A) for aach item

[ ] Complaint
) LRI )

Establishmenttype: [) Mo | D inngtr No. of Repeat Risk Factor/intervention Violations . Ifme I t—Lij—_ Y
Address: L1 g Danie| \dslhsher Total violations me out
Permit Holder | Risk Category Capacity | Telephone #

] Provisional moutrne U [] Other

i
Mark “X"_in approptiate box for CGS andfor R

Good retail practices are preventative measures fo control the

addition of pathogens, chemicals, and physical objects inte foods.
x for COS and/or R

IN=in compliance OUT=not in compliance NO=not observed NfA=not applicable GOS=corrected on-site R=repeat violation
Compliance status lcos| R | Vv Compliance status lcos| R | V
: e/ Temperature
1 @ ouT Person in charge present, demonstrates Pt 16 (INJGUT N/A NO | Proper cooking time & temperature PIPIIC
knowledge and performs duties 17_IN OUT N/ANO [ Proper reheating pracedures P
- j e Healith 18 UT N/ANC | Proper cooling time & temperatures P
2 @ ouT Management, all employees knowledge, pm 19 IN N/A NG | Proper hot holding temperatures P
nd responsibilties and reporting. 20 (N OUT N/A Proper celd hoiding temperatures P
3 (N) OuT Proper use of restriction and exclusion P 21 IN U N/A NO | Proper date marking and disposition PIPf
: : g Time as a pubiic health conral:
P LAEE T PIPTIC
4 UT NOJ Proper eating, tasting, drinking, fobaceo use PiC o e @NO procedures and records
5 uT No discharge from eyes, nose and mouth [+
AL 2) By Consumer advisory provided for raw or Pt
6 NDUT NG| Hands clean an properly washed PIPf S QLT N undercooked foods
; No bare hand contact with RTE food or a pre- ,
B ®DUT NATS approved alternative proceduse properly allowed il 24 INOUT Pasteurized foods used; prohibited foods P
8 (FouT Adequate handwashing sinks properly supplied PHC @ not offered
and accessible wIIBHHCH
- ey 25 IN OUT @ Food additives: approved & used properly PIPIIC
9 %%UT Food obtained from approved source PIPfIC Toxic substances proparly identified, stored,
1 OLUIT N/A NOj Food received at proper temperature PIPF ZG@OUT & used RES
|11 @OUD Food in good condition, safe, & unadulterated PiPf b 8 WIth ADRrov r
Required records available: shellstock tags, Compliance with variance, specialized B
121N ouT N@O parasits destruction PIPHC 27 N OUT@ Process, & HACCP pian PIPt
13 (NOUT NVA | Foed sparated &protecfd P/C Risk factors are improper practices or procedures identified as the most
14 UT NiA Food-contact surfaces: cleaned & sanitized PIPTIC Prevalent contributing factors of foodbome illness or injury. Public Health
15 INOUT Proper disposition of returned, previously P interventions are control measures to prevent foodborne iliness or injury.
i @ Served, reconditfoned, & unsafe food é@

COS = corrected on-site during inspection

R = repeat violation

Mark "X" in box if numbered item is not in compliance  Mark “X” on appropriate bo:
[cos R i [ jcos| R | ¥V
3 Proper Use of Ulensils
28] _|Pasteurized eggs used where required [ 41 In-use wtensils properly stored c
29 |Water & fce from approved source PIPfIC 42 Utensils, aquipment & linens: properly stored, dried, & handled C
0] | Variance obtained for specialized processing methods PF 43 Single-uselsingle-service artictes: propariy stored & used P/C
ﬁf i rat 44 Glovas used properly o]
1 Proper cooling methods used: adequate equrpment for PiC nang d Vending
temperature control 45 Food and non-food contact surfaces cleanabre. BiBfIC
32| |[Plant food properly cooked for hot helding P Properiy designed, consiructed, & used
B33[ [Approved thawing methods used o] 45 Warewashing: installed, maintained, & used: test strips PiC
34| ) Thermometers provided and accurate PfiC 47 Non-faod contact surfacas clean C
35 | Food properly labeled: orrgrnal containe ! | | Piic 48 Hot & cold water available adequate pressure Pf
of Food M‘ 49 (%] Piumbing installed, proper bac!flow devices PIPTIC
36| | Insects, rodents, & animals_not present PfiC 50 Sewage & waste water properly disposed P/PfIC
B7] [Centamination prevented during food preparation, storage & display PIPHC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
38| | Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained C
B39 |wiping cloths: properly used & stored [of 53 Physical facilities instalied, maintained, & ciean PIPfIC
40| | Washing frujts & veget: C 54 Adequate ventilation & lighting, designated areas used c

/s

Person irf Charge (signature)

) ’Q_.I
Date: '\ /" !/ | License Posted Y

N (circle one)

1yan

\«U\Jaaa

Inspector (signature)

Follow up: YES ﬁo}tcircle one) Follow up Date:
7




otﬁ

MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

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

Est. #50-L1| Establishment name: Date: 11 /> 1] (%
item/Location Temp. Item!Locatlon | p. Rem/Location Temp.
_OBSERVATIONS AND CORRECTIVE ACTIONS
fem # Corming in Steve “i‘—“—'@j
1 A~ Yol -1 Obhserved mold on strattbeyries 1 Walk-in \
pno\csr Discossed toith managey alooul sepsory evaludbon foods ./

14 Hol fonds

hald bhelween A3~ 116 in rOth femnsrn\—l\re

Chash ) — Pemoved and discardsd - discussed with manager
not Yo keep hot Toods in yoam tampesralurs.

L1 4 No bac*hFIoUu QrSVENor on Map qu_lm— Kipe Iine .

%/74/

Person in c@ge {signature) Date
Inspector L\t Yy e &hfa Date




HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730
FOQOD ESTABLISHMENT INSPECTION REPORT /
\ )
Establishment/License # | No. of Risk Factor/Intervention Violations , DATEA I 12T
H e ¥ 7
Establishment type. Hriny  Yeu,nanie No of Repeat Risk Factor/intervention Violations - _I:rr:: :)”u t%()_o(c“—
Address i Total violations R
Permit Holder | Risk Category Capacity | Telephone #
inspection Type _E] Provisional outine FiU [ ] Complaint Other
R - r T o 3 i HEEL! [ip B TR )
Circle designated compliance status {IN, QUT, N/A) for each item Mark “X"_in approprigte box for COS andior R
IN=In compliance OUT=not n compliance NO=not obssrved NiA=not applicable COS=carrected on-site R=repeat violation
Compliance status ICOS[ R ] v Compliance status ICOST R V
arninn & iy g Tionelt T
_@ ouT Person in charge present, demeonstrates Pt 16_IN QUT NiA Proper cooking time & temperatu PIPHIC
knowledge and performs duties 17 N OUT N/A Proper reheating procedures 2
i ks & i a 18 IN QUT N/A Praper conling time & temperatures -
2 @ QuT Management, ali employess knowledge, Sy 198 _IN OUT N/A WO [ Proper ot holding temperatures P
responsibrities and reporting 20 ANQUT N/A Proper cold holding emperatures P
3 0D ouT Proper uss of restriction and exclusion P 21 _IN oUT NFANCY Proper date marking and dispositicn PIPf
Pnod Mygine s Pragtine: Time as a public health control. optic
4(iNouT NG| Praper eating, tasting. drinking, fobaceo use PIC 220N OLW@O procadures and racoids '
5 RHyouUT No discharge from eyes, nose and mouth [+] ssumar Advisory
Pravensng canty SEn Py I Consurner advisory provided for raw or ’
ry 2T ek :
1Ry CUT NOJ Hands clean and proper y washed PPt = ®UT e undercooked foods Ay
hay” - ., - . : m "
7 @OUT pia no| Mo pare haid contact with RTE fond or & pre PIPF ly Stpog L.
approved alteinative procedure pruperly allowed 24 IN OUT(W' Pasteurized foods used, prohibited fopds o
: Adequate handwashing sinks properly supplied _.5" nat offered
8 {fjout PHiC ._
and accessible YIRS
verd Seares 25 INDUT Nia Food additives_approved & used oroperly IPHC
a(iNouT |Food obtained “rom approved source P/PfIC ARRAUT Toxie substances propelly .denified, stored,
10 IN OUT N/A fiICHFood received at propa: femperatuie PIPf 2 QNJOU & used R
MANDUT — [Food in good condition, safe, & unadulterated PIPF oy 4 1ips [
y Required records available shellstork tags. . Compliance with variance. spacialized
1
1@L’T @\10 parasde destruction s e OUT@ Process, & HACCP pran &l
e ] rrotecion frop onty tign
13 fiINDUT (4T | Food separated & protected PiC Risk factors are Improper practices or procedures identified as the most
14 UT NA Food-contact surfaces cleaned & sanitized PIPHC Prevalent contnbuting factors of foodborne Nliness or injury Pubhc Heatth
Proper disposition of returned. previously Intervenhons are eontral measures to prevent foodborne ilness or injury.
15 @) LT NiA Served, recondrironed, & unsafe food i *QJ o
e | Practicas
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark "X" m box if numbered item is not in compliance  Mark “X" on appropriate box for COS and/orR _ COS = corrected on-site dunng inspection R = repeat violation
lcos[ R | v _ Jcos| R [ v
_$iate Peod god Water Proper Use of Ulsnsix )
28 Pastaurized 2ggs used whers required P 41 In-use utensils properly stored C
28] [Water & Ice from approved source PIPHIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
20| [Variance obtained for écialized processing methods PF 43 Single-use/smqis-service articles propetiy stored & used PiC
Food Tesperpiyre Gg ] 44 Gloves used properly 7 c
Proper cooling methods used adequate equipment for Rengils, Eavpmeny P |
31 PfIC .
temperature control 45 Food and non-fosd contact sufaces cisanabie, P IPfIf
2| | Plant food properly cooked for hot holding P % Properily designed, constructed, & usad 1
3| | Approved thawing methods used C 45 Warewashing. mstailed, maintained, & used: test strips PfIC
34| ] Thermometers provided and accurate PHC 47 | %] Non-food contact surface clean [+]
ood identifigaring )
Food properl Iaeled: original eontainer | | PHC 48 Hot & cold water available adequate pressure Pt
I Provention Foed Cy pmiration ) 48 Piumbing nstalied, prope: backfiow devices i PIPFIC
6 Insects, rodents, & animals not present PfiC 50 Sewage & waste water properly disposead ] DIPHG
7] _[Contamination prevented duning food preparation, storage & display PIPFIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38| [ Personal cleanliness PIC 52 Garbage & refuse properly disposed, facilities maintained C
99| [Wiping cloths properly used & stored c 53 Physica. faciiities installsd, maintained & clean HHPFIC
40, C 54 Adequate ventilation & lighting, desighated areas used c

Washing fruits & vefatables

Person in Charge (signature)

¥ i .
Date: \ / 2.\ |75 License Posted <7 y N (circle one)
= —

1

var k¥ woegala

Inspector (signature)  J

Follow up: YES FO\circle one) Follow up Date:
pg




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

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

.\ _HLTH-FRM-005 . = =
Est. # Establishment name: — F1CANWT Y& JANTS & Date: " /JV f1j
ltem/Location Temp. IteLoctin Tep. tem/Location Temp.
OBSERVATIONS AND CORRY.CTIVE ACTIONS

Item #

1< P ahuw s ven rade ol 1o b ol v sevy e o Whgd - Loy
aln 10t panl-dd Bavy verd ¢ AL W L SRS T T
vacu febde e dededss VAeag, wooel o \i‘)oi'rl Cixcley cabone ]

B- Whooirs, Raw uasdd ¢ rpcied sbiew Beachieng cceldes
L and ks Shobe evad b abe 15 nel roleed oy fy b
Wall iy o oab 501 feyed b - Yoot e d ean AT R m‘c:(r .

23 ool veedd ooy \_‘-uarﬂjlﬁl-\rir-r wabvey Yoo Ir 7 Ll )J‘!&.ll A
Pose Vo vesig VTAN P ST AU I RY P M LA N VR N Y B 1 i
and mnrop il Well couey el e m";(;;.r < ik Vi lltff)r}
scaleed. Mo i) ore Voavel (anleyr e I yesiebare e | :‘nc,}..xl'\f_
SCalal- Wt ~neirl v b s, e e Mo sink . G o A
‘—{r;rr travite. of yes) yoonas - Cache s v gl o a2 e bes ooy

Person in charge: (signature) qu’?"‘-‘—"“ ' _ Date || / 21 / {A
Inspector :_1 vay ki .‘,Cfc.‘iiﬂfa Date 1\ /"l.l “E

I ., Al i e



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

603-420-1730 -

432 Daniel Webster HighWay
Merrimack New Hampshire 03054

FOOD ESTABLISHMENT INSPECTION REPORT

Green

Establishment/License # 2 ] fa -1 33

No. of Risk Factor/Intervention Violations

R B
DATE 1T 207014

Inspection Type

: ke 1
Circle designated compliance status (IN, OUT, N/A) for each fem

[T Comp
!:

Establishmenttype. Y ) 0w (f (wce b | No. of Repeat Risk Factor/Intervention Violations I:m: L"ljt.—"“{-:;—z('g
Address G Yrevymduin Gotlet B lvd Total violations i—
Permit Holder  {Jyid € - Yo by, | Risk Category Capacity | Telephone #

[ ] Provisional Routine CIFmJ [ Other

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

iN=in compliance OUT=not in compliance NO=not chserved N/Amnot applicable COS=corrected on-site R=repeat viclation

Good retail practices are preventative measures to control the

Compliance status [COS| R Vv Compliance status Icos| R [ v
reisipn tentiaty Mamprdeys b
1 @ .OUT Person in charge present, demonstrates PF 6 N QUT N/8NO Praper cooking time & temperature RIPIC
e knowledge and performs duties 17 IN OUT M/ANG [Proper reheating procedures Lad
: _ Eppioyae Hegith 18 IN OUT W/A NO [Froper caoling tims & temperatures P
2(@‘ ouT Manageraent, all employees knowledge, P/t 19 IN OUT N/A NO [Proper hot holding temperatures -
responsibintiss and ‘eporting 20 JNOUT N/A | Proper coid holding termperatures P
3 \!F! , QUT Proper use of res*tnctinn and exclusion P 21 .fN QUT NIA‘ NO | Proper date marking and disposition il
i EW‘: . Time as a public heafth control B
4UNFOUT NO| Proper eatrng tastng, drinking, tobacco use PIC il WA No procedutes and recolds e
5 MN; OUT No discharge from eyes nese and mouth c ) ‘ :
.« : aation By l{% __1 {23 NouT WA" Consurmer advisery provided for raw or Pr
& ANOUT NO| Hands clean and properly washed PPt 4 underoooked foods
?@ OUT N No| o bare hang contact with RTE food or a pre- - ’ beghly Sue ® F SPES
approved alternative proceduie propeny allowed 24 [N OUT N/A Paste-..'rued .oods used prohlb:t *foods o
o Adequate handwashing sinks properly supplied o nat offered
8 -I‘NJOUT PHG
and accessible a
G g 25 INOUT NiA Food additives approved & usad aroperly PG
9 INouT Food ebtained *rom appioved source P/PHC 26 IN'OUT Toxic substances propery identified stored, p—
[ 10JR30UT N/A NOJ Food received at prope? temperature PPt e & used
1 IJHOUT Food n good condition, safe. & unadullerated PiPi wiith
Required records available shellstock tags Comphanca with variance, speciaized ;
i @PUT N/A NO parasite destruchon HUALS 7 IN °'-‘T:”’V Process, & HACCF pian PPt
13 f; FOUT N/A | Foud separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 INYUT N/A | Food-contact surfaces cleaned & sanitized PRI Prevalent contributing factors of foodborne iliness or injury Public Health
15 ™ OUT n&;} Proper dispesition of returned. previously p interventions are control measures to prevent foodborme illness or mjury
. |.Served, recondihonad, & unsafe food

addition of pathogens, chemicals, and physical objects into foods.
COS and/for R COS = comrectad on-stte during inspechon

R = repeat vioiation

Mark “X" in box if numbered item is not in compliance  Mark “X" on appropriate box fo
ICOS| R [ 'V l_cosl R[ V
Safe F Praper Use of Utensily
28 ﬂasteunzed eggs used where -equir P 41 In-use utensils properly stored c
9] |Watei & |ce from approved source P/PIIC 42 Utensils, equipment & linens properly stored, dried, & handled [¢]
(| | Variance obtained for spacialized processing methods PF 43 Single-use/single-service articles. propeny stored & used PIC
Food Temperehire Contrpl 44 | [ Gioves used properly [
34| | Proper cooling methods used adequate equipment for PHC [$pry it
temperature control 45 Food and nnn-fnod cuntact surfaces cieanabae PIPHG
32, | Plant food properly cooked for hot holding Pf Properly designed, constructed, & used )
33! | Approved thawing methods used [o] 46 Warewashing installed, maintained, & used: test strips PiC
34| | Thermometers provided and accu P{IC 47 Mon-food contact surfaces clean C
] oy
35 Food properly labeled: original container | | | PfiC 48 Hot & cold water available adequate p Pf
mtion of Feod Co ‘ i 49 | ¢ | Plumbing installed, propes pac-flow devices DJPfIC
36 Insects rodents & animals not present PfIC 50 Sewage & waste water propely disposed 2/PHC
37| [Contamination prevented during food preparation, storage & display P/PHC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
38| |Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained C
9] | Wiping cloths: properly used & stored C (X Physicai facilities installed, maintainad, & clean BIPFIC
Washing fruits & vegetables [+ 54 Adequate ventilation & lighting, designated areas used c

Person in Charge (éignature)

2

T

Date:

f_f
WAzl 7

License Posted 1Y ;N (circle one)

Vs oy

LOf

o

¥ (vl
!

Inspector (signature)

Follow up: YES fNO (oircle ong) Follow up Date:

n




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

603-420-1730

432 Daniel Webster Highway
Merrimack New Hampshire 03054

FOOD ESTABLISHMENT INSPECTION REPORT

R0

Nl % [y
Circle designated compllance status (IN, OUT, N/A) for each tem

Establishment/License # ¢ ..\ [ !,., No. of Risk Factar/Intervention Violations DATE A
Establishment type: “2 \n gﬂu B No. of Repeat Risk Factor/Intervention Violations Em: Ic?ut'
Address: ~ <~ A YiGidiel \,L,(‘-\g cley Total violations '
Permit Holder { Risk Category Capacity | Telephone #
Inspection Type [ | Provisional LI Routine [ Fu {] Complaint [] Other

Mark “X* in appropriate box for COS andfor R

IN=in compliance OUT=not in compliance NO=nof observed M/A=not applicable COS=corrected on-site R=repeat violation
Compliance status i Icos| R | V Compliance st-tus jcos| R | V
1 IN: OUT Person in charge present, demonstrates Pt 6 QOUT N/A NO Proper ooking time & temperature BIPfIC
b knowledge and performs dutres 7 INCUT NIA@ Proper reheating proceduras P
- g o gy ' 18 IN GUT N/A KD | Proper cooling fime & femperatiires P
Z’E.I.N"" ouT Management, alt empiovees .<nowiedge PPt 19 IPOUT N/IA NC [ Proper hot holding temperatures =
s responsibiites and ~eporting 20 T NiA Froper cold holding temperatures [
3 I‘P;I'} ouT Pmper use of 'estnct!on and excrusmn F 2% INQLUN/A NC | Proper date marking and disposition P/Pf
e _ v : Time as a pubiie heaith contro!
4f INOLUT NO| Proper eaung tastmg dnnkmg tobacco use PIC 2 el 4;53\10 proceaures and records B
ouT No dlscharge from eyes, nose and mouth & oy whyeia
= temtaring by Honds 23 TROUT NA Consumer advisory provided for raw or Pf
§ NOUT NO Handa clean and proper}y swashed PIPT undercooked foods
TZTB OUT A No| N bare hana contact with RTE food or a pre- - ighly Speseptibla e
approved aiternative procedule properly allowed 24 INOUT @ Pastadrized fonds used, prehibited fonds -
5 IN ’@ ‘Adeguate handwashing sinks properly supplied, PHC ) not offered
[o and accessible e * ok
— i Lnd ] 26 IN QUT IQIA_) “ood additives approved & used propeily PIPFIC
s{INOUT Fooc obtainad from apploved source PIPfIC 26 AW .,) Toxic substances propery :dentfied stored. BipHC
10 IN OUT Nia NQIFcod recaived at prope temperatuia PiPf m & used
(1R DUT Fzod n goud condition, safe. & unadufterated PIPt Ty
~>t Requied records avaiiable shelistock tags. @ Compliance with variance. sbealized o
12 N OUT, NiA parasite destruction s e Process, & HACCP pian il
(13 JINNOUT WA | Food separated & protected PiC Rick factors are improper practices or procedures identified as the most
14 iN DUT N/A Food-contact surfaces cleaned & sanitized PIPHC Prevalent contributing factors of foodborne finess or injury Public Health
15 IN ouT @3" Proper disposition of returned. previously P interventions are control measures to prevent foodbome iliness or Injury.
Served reconoitioned, & unsafe food

Good retail practices are preventative measures to control th dit pathogens, chemicals, and physical objects into foods.
Mark “X%" in box if numbered item is net in compliance  Mark “X" on appropriate box for COS andlorR  COS = corrected on-site dunng inspection R = repeat violation
[Cos| R | v [cos| R | v
I R0 BT TR WEe ©
28| ! Pasteurized egys used where required P 41 In-use utensils properly stored C
9| [Water & Ice from approved source PIPfIC 42 Utensils, equipment & linens: propetly stored, dried, & handled [¢]
B0| |Variance obtained for specialized processing methods PF 43 || Single-use/single-service articles propery stored & used PIC
ﬁ?ﬂ pey ! 44 Gloves used properly o]
i Praper cooling methods used  adequate equipment for PHIC i i i
temperature controt 45 Food and nor food contact surfaces cieanabs, PIRIC
[32 Plant food properly cooked for hat holding P £ Praperly designed, constructed, & used
ga Approved thawing methods used [+] 48 | ."[Warewashing installed, maintained, & used test strips PHC
4| | Thermometers provided and accurate PiC 47 |~*] Non-food contact surfaces clean LY
A5[~¢| Fond properly labeled: original container | | | PfC 48 Hot & cold water available adequate presslire Pf
“Provention of Food Gor 49 Siumbing nstalled, propet bac<flow devices PIPHIC
36+ | Insects, rodents, & animals_not present PG 50 [ | Sewage & waste water propeily disposed B/PfIC
137 |~ [Contamination prevented during food preparation, storage & display PIPFIC 51 | | Toilet facilities properly constructed, supplied, & cleaned PfiC
[38] [Psrsonal cleanliness PfIC 52 |..f| Garbage & refuse properly disposed, facilities maintained c
1391 ~| Wiping cloths. properly used. & stored [of 53 ke | Physica! facilities installed, maintained. & clean 2IPIIC
40[ {Washing fruits & vagetables c 54 1£ | Adequate ventilation & lighting, designated areas used c

prry

Persen in Charge (signature) R

Sl .lr“

Date: H f )0’ I/ License Posted Y/ N (circle ane)

lean

Y uada g

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

Inspector (signature)




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

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005

it o 1 }’
[Est. #7.Y/ - |7 JEstablishment name: 2 V= ol ( Date: '! / 2.,/ [[

Item/Location Temp. Hem/Location Temp. ltem/Location Temp.

1 f’ 0N 1 , -..;_; il o CA )

i

OB3sRVATIONS AND CORRECTIVE ACTIONS

':[" U 18 noits -~icy Fr\! e e X bs i'si:’ ;.J \able- B OUF-OI
ol he dote pan o an Yool o mat¥ay cacler and Rt wr il
ki prcp oml 7
2L Mo beatut “Veye Vo wewrl 3o s wdehisds -ond Ve dl v cved
4% Ne feed Vbt e oot gnends vt o oot v Vbl

ol o evone - by w e S Ve ey
7 J
27 [ Meads sl d SiFectio o an (lecr anoall o can ey
T f¥hipapneg ede W o Sdaed et o e mee v7 e A g
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Person in charge: (signature) />r (v T e T Date ' / oy / 5
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MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT

G veen

Establishment/License # 2 ! jcp -1 %3

No. of Risk Factor/Intervention Violations

Establishmenttype. Y) iy ¢f

(yucec h

No. of Repeat Risk Factor/Intervention Violations

Address. & 7~

\’Drrhﬁ)ulﬂ Ootle ! Blvd

Tota! violations

. t i
DATE T 173G/ T,
Time in: C
Tmeout: _1}. %G

Vi L

Permit Holder

(v d

vo

~_| Risk Category

Capacity

| Telephone #

Inspection Type

] Provisional utine

Circle desngnated compllance status {IN, OUT N/A) for each mem

CIFU
BT

] Other

Ialnt

O Comp
L

SR T
Mark “X" in appropﬂate box for COS and/or R

Good retail practices are preventative measures to control the

ol P, r
addition of pathogens, chemicals, and physical objects into foods

IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status Jcos| R | V Compliance status L°5] R[ V
- ' F srdoug Pood TrmelTemperttyre
1 ﬁ . OuT Person in charge present, demonstrates P 16 IN OUTNLQ«NO ProEer‘.ooklng time & termperaturs BIPIC
g knowledge and performs duties 17 IN CUT ﬁIA,NO Proper reheating procedures P
18 IN OUT N/A NQ | Proper cocling time & temperatures P
2(&‘ ouT Management, all employees knowledge, PiP 19 N QUT N/A NO [Proper hot holding temperatures [
) responsibiities and reporting 20 {NBDUT N/A__— | Proper cold holding iemperatures e
3 f‘ . OUT Proper use of restriction and exclsion P 21 JN QUT NIA NO | Proper date marking and disposition PiPf
= ped ] spin Pras Time as a publi¢ health contro) -
40 OUT NC| Proper aating, tasting. drinking, tobactu use P/IC A INSLD WA No procedures and records i
5 JN. oUT No discharge from eyes, nose and mouth [ ] Con: :
- bt Brevening co-inungten by rands _{ {23 wout m&': Consumer advisory provided for raw or PF
INOUT NO| Hands clean and properly washed P{Pf - undercooked foods
No bare hand contact with RTE food or a pre- g Wy reept F ipns
7@ i approved alternative proceduie properly aliowed iRt 24 IN OUT ?;U A S Pastearued fouds. used,; PthlbI‘I’.ﬁd ‘oods B
8 A UT Adequate handwashing sinks properly suppiied PHC L not oftered
;JNJO and accessible Fee:
. _ Approved Sgurrs 25 INOUT WA ' [Food additives approved & used oroperly PHC
9 INOUT Eood obtained from apptoved source PIFIIC 28 L[.N' ouT Toxic substances properiy idantified stored, —
104N 0UT N/A NO| Food ‘eceived at prope temperatuie P/PE “o & used
1 N OUT Foud in qoed condition, safe. & unadulterated PIPf @ Wit Broved
- Reguied records available sheiistock tags. i Compliance with vanance, specialized
= “ﬂ,p ENDUR NG Qarlsde destruction e LI :'N’A/‘, Proc:ss, & HACCPF pian pirt
Prad B 3 - e
12 WFPOUT NA Food separated & protected P/C Risk factors are improper practices or procedures identified as the most
14 N Q)'UT N;’A Food-contact surfaces cleaned & sanitized FIPTC | Prevalent contributing factors of foodborne Jliness or injury Public Health
5 N OUT NIA Proper disposition of returned. previously Interventions are control measures to prevent foodborne illness or injury
/| Served, reconditioned, & unsafe food

R = repeat violation

Mark “X™ in box if numbered item is not 1n campliance Mark “X" on appropriate box for COS and/or R COS = corrected on-site during inspection
[cos| R | V [cosf R | V
Sefe Frod ard Pigter Bropet Uge of Uienasils
8 |Pasteurized aggs used where required P 41 In-use utensils properly stored 4]
9| |Water & Ice-from approved source PIPHIC 42 Utansils, equipment & linens properly stored, dried, & handled C
0| | Variance. obtained for specialized prooessr__g methods PF 43 Single-usefsingie-service articles. properly stored & used [ali]
éo@ Temperaty 44 | | Gloves used properly [
1 Proper cogling methods used adequate equlpment for PIC o
temperature control 45 Food and non-food contact surfaces cleanable, SIPHE
[32 Plant food properly cooked for hot holding Pf Properly designad, constructed, & used )
33] | Approved thawing methods used o] 45 Warewashing. installed, maintained, & used test strips PfIC
34] | Thermomaeters provided and accurate PHC 47 Non-food contact surfaces clean C
4 i | [ :
35 | Food properly labeled. original container i [ | PHC 48 Hot & cold water available adequate p Pf
wn of Feod | o : 49 |4 | Plumbing nstalled, proper backflow devices PIPHC
36 Ingects, rodents, & animals not present PfIC 50 Sewage & waste water propetly disposed 2/PiIC
[47] [Contamination prevented dunng food preparation, storage & display FIPIC 51 Tolilet facilities properly constructed, supplied, & cleaned PfiC
38| | Personal cleanliness PiIC 52 Garbage & refuse properly disposed, facilities maintained C
139 | Wiping cloths: properly used & stored c 53 Physica facilities installed, maintasined, & s.ean SIPfIC
40, | Washing fruits & vegetables c 54 Adeguate ventilation & lighting, designated areas used ]

Person in Charge (signature}

3 4 B
W rofif  License Posted : Y

Date:

iN (eircie one)
rd

! NN

b (e :]‘(t‘f

inspector (signature)

Prmati, 1
Follow up: YES {NO (circle one) Follow up Date:
S




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Follow-yp

Greeh™—

{ | -

EstablishmentiLicense # <y)zf (25

No. of Risk Factor/Intervention Violations

Establishment type: M\ ~lg\

No. of Repeat Risk Factor/Intervention Violations

Address. s 68 {nialel

Klebhstar

Total violations

DATE ]S [ |%{ M
Time in: L 0o

Time out: J. Rd

Permit Hoider

Capacity

[Risk Category

| Telephone #

Inspection Type

L1 Provisional [[] Routine

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

Fiu [ | [L" Oth

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-slte R=repeat violation
Compliance status COS| R Vv Compliance status jcos] R [ v
<, it of
1 @ ouT Person in charge present, demonstrates PF 16_IN CUT &4 NO | Praper cooking time & temperature P/PFIC
knowledge and performs duties 17_IN OUT N/A NO [Proper rehesting procedures [
E pyes Mealth 18 IN OUT @NO Proper cooling time & termperatures P
2 @ GUT Management, all employeas knowledge, piet 15 (WPOUT NJA NG [ Proper het holding temperatures P
responsibilities and reporting. 20 NAOUT N/A Proper cold holding termperatures P
34N OuT Proper use of resiriction and exclusion [ 21 UT M/A NO [Proper date marking and disposition PIPf
s ) 1 5 Time as a public haalth control:
.- - 3
4 (NOUT NOY Proper eating, tasting, drinking, tobacco use PIC 22 INOUT '@ NO procadures and records FIpIC
5 ) oUT No discharge from eyes, nose and mouth c __Gongumer Advisory
= Prevening ; 23 IN OUT@ Consumer advisory provided for raw or Pt
6 (INfOUT NO| Hands ciean and properly washed P/Pf undercooked foods
No bare hand contact with RTE food or a pre- — B LHat
7@ TS approved aliernative procedure properly allowed il 24 IN OUT@ Paste.;rlzed foods used; prohibited a
@ Adequate handwashing sinks properly supplied not offered i
8yourt . . PfIC
and accessible s
- ipproved Souree 25 INOUT WA] Food additives: appruvad & used properly IPHIC
9/INQUT | Food obtained from approved source RIPHIC 26 @OUT e Toxic substances properiy identified. stored, l/pHG
10N OUT N/A NOBFood received at proper temperature PIPf & used
11N Food :n good condition, safe, & unadulterated PIPt Sonk # With ABproved Prog
Required records avaiiable: shellstock tags. @‘ Compliance with variance, specialized ;
121N ouT @\NO parasite desfruction i 27 @bUT Process, & HACCP pian G
n frem Sor /7
13 QUT NFA Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 (1§ OUT N/A Food-contact surfaces: cleaned & sanitized PIPTIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 @ OUT NiA Proper disposition of returned, previously P interventions are control measures to prevent foodborne illness or injury.
.Served, reconditioned, & unsafe foad

Good retail practices are preventative measures to control th

pathegens, chernicals, and physical objects into foods.
COS = corracted on-site during inspection

R = repeat violation

Mark “X" in box if numbered item is not in compliance  Mark “X" on appropnate box for COS and/or R
Jcos] R v |cos] R | _V
Sate Fond of Utensils
28| _[Pasteurized eggs used where require [ 41 Ir-use utensils properly stored c
28] |Water & fce from approved source P/PfIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30 [Variance obtained for specialized processing methods PF 43 Single-uselsingie-sevice articles: propesiy stored & used PIC
| ) erature Gonfrol 44 | | Gloves used properly c
b Proper cooling methods used adequate equipment for PHC ¢
temperature centrof 45 Food and non-food RHE
B2| [Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
33| | Approved thawing methods used - o] 48 Warewashing: instailed, maintained, & used: test strips FPfiC
34| | Thermometers provided ang accurate PfiC 47 Non-food contact surfaces clean [*]
aod Id : el ¥ :
B35 | Food properly labeled: criginal container |_FHC 48 Hot & cold water available adequate pressure Pf
en of Food Contamination 49 || Plumbing installed, proper baciflow devices BIPIC
36 |Insects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed PIPHIC
37| _[Contamination prevented during food prepsration, storage & display PIPHC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38| |Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained c
39) |Wiping cloths: properly used & stored [+ 53 Physica faciiities instailad, maintained, & ciean PIPTIC
40| | Washing fruits & vegetables c 54 Adequate ventilation & lighting, designated areas used C
—
' A pay )
Person in Chargé (signature) Date: {// [ ,{H License Postel‘VY N (circle one)
T !{ =

Tva N W&cfcw( (o

ey
Follow up: YES /NO (rircle 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

Vellow

DATE |

P I.n’}.{
)

Establishment/License # < {3 /063

No. of Risk Factor/Intervention Violations

Establishment type: £y =11

lak

No. of Repeat Risk Factor/Intervention Violations

Total violations

Time in:
Time out;

Address: -] |d N\M:o

Gircle design. nated compliance status {IN, QUT, N/A) for each ltem

Risk Category Capacity

| Telephone #

[] Other

“Mark ‘X" in apprcmnate box for COS and/or R

IN=in compliance OUT=not in compliance_NQ=not observed N/A=not applicable_COS=carrected on-site R=repeat violation

Compliance status jcosf R [ Vv Compliance status JcosT R v
N ouT Person in charge present, demonstrates pf 16_IN OUT N/A Proper cooking time & temperature PIPIIC
knowledge and performs duties 17 UT N/A NO | Proper reheating procedires P
- Emploves Wealth | 18 IN OUT N/A G | Proper cooling time & temperatures ]
2 @ ouT Mznagement, all employees knowiadge, PIPF 9 {(INJDUT N/A NG | Proper hot holding termperatures P
responsibilities and reporting. | 20 INJOUT N/A Proper cold hoiding femperatures P
3 @3 ouT Proper use of restriction and exclusion P 21 IN QU DN/A NC | Proper date marking and disposition oS PPt
s ; Titne as a public health control:
4( INOUT NOJ Proper eating, tasting, drinking, tobacco use P/C . @OUT (AINS procedures and records P’Pﬂ?
5 IRyOUT No discharge from eyes, nose and rmouth [ | Cansumer Advisory
= Freveniing st 23 INOUT r@ Consumer advisory provided for raw or -
& (INOUT NO| Hands clean and rly washed P/Pf undercooked foods
No bare hand contact with RTE food or a pre- priat
‘7%)';‘” Linbins approved akernative procedure properly allowed i 24 IN OUT @ : prohibited foods P
8 IN @ Adequate handwashing sinks properly supplied 6(: not offered
and accessible OQS
RDB Bouree 25 IN OUTm Food additives: & used properly PG
g{INoUT | Food obtained from approved source P/PfIC 26®OUT ~ Toxic substances properly identified, stored, Pt
101N CUT N/A NCY Food received at proper temperature PP & used
11 INOUD Food in good condiicn, safe, & unaduRerated [0 o8 with d Pro:
o Required records available: shellstock tags, Compliance wlth varfance, s emahzed
121N OUT@ et parisite destruction ? PIPIC 27 IN OUT@ Process, & HACCF pian p PPt
13 (NJOUT N/A Food separated & protected P/C Risk factors are improper practices or procedures identified as the most
14 | D—LﬁijA Foed-confact surfaces: cleaned & sanitized RIPHIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 INOUT @ Proper disposition of retumed, previously interventions are control measures to prevent foodborne iliness o injury.
e _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 violation

Mark “X" in box if numbered item is not in compliance  Mark “X" on appropriate box for COS and/or R
[cosI R i Vv jcos| R [ V
3 Use of Ut
28] | Pasteurized eggs used where required P 41 In-use utensis properly stored C
29| |Water & lce from approved source PIPHIC 42 Utenslls, equipment & linens: properly stored, dried, & handled C
36| [Variance obtained for seclallzed processmg methnds PF 43 Single-use/lsingie-sesvice articles: properiy stored & used PIC
Food Temperat Jontre 44 | |Gloves used properly [=
b1 Proper cooling methods used: adequate eqmpment for PHC [ e e 13t Fendi
temperature control 45 Food and non-food contact surfaces cleanzbie, BpHC
B2] |Plant focd properly cooked for hot holding Pf Properly designed, constructed, & used
33 [ Approved thawing methods used c 45 Warewashing: installed, maintained, & used: test strips PHC
34] | Thermometers provided and accurate PHC 47 MNon-food contact surfaces clean c
Food id o Physical Faciities
5] T Food properly labeled: original container | | | PC 48 Hot & cold water available adequate pressure Pf
% of Food Contamination 49 | | Piumbing installed, proper backflow davices PIPTIC
36| | Insects, rodents, & animals not present PHC 50 Y | Sewage & waste water properly disposed P/IPI/IC
37] _Contsmination prevented during food preparation, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
@8] |Persenal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained [+
39| |Wiping cloths: properly used & stored c 53 [X | Physical faciiities installed, maintained, & clean PIPHC
M0] |Washing fruits & vegetabies c 54 Adequate ventilation & lighting, designated areas used C

Person in Charge (sign

Tvan kwanala

N [ - s
Date: || /ffq L[ A License Posted (_Y/ )} N (circle one)

Follow up:

P
YES {NG/(circle one) Follow up Date:

Inspector (signature) ]
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

HLTH-FRM-005 . ‘
Est. #3 % /oo Establishment name: F—mer\d s Date: |\ [ 1A [ [V
em/Location Temp. ltemlLocatlon T = Tp. tem/Location Temp.

Sansane /wm\kmfn 3K
Crm( )JU)O“( ' 39
SCHDA an)\ /Rﬁ’ﬁrmn’a!- 41

m [RaFrigerata’ | ua

leslan /Rg Frigemior] 39
Eries / Hot hald Y 168
Chic Hen sgop [ ot hold] 163

ltem #
by 6-20!1 .12 - No hard drmna vrovision at handsink in kiichsn.

CPc:mev fowel aommdsoﬂ

I 3-101 -4t - Olbserved conple of lomalees in poor codlﬂon in tomato
Yoxin \1)m||<. n cooleyr,

14 u-6ol -1l — Sconps above prep iable bu ofFKice durJu Remcmdj_
lwash -

Ay 13-S01-47 - C)b?e\r'veA salad muile with discard date or 11 /181 s
drscarded -

90 (Np R don rJrowdsd ofl_ dmilings nder ice machine ard
Ice creqm mnchme Discussed tivin mr*mc\cdc\/ aboyt nfowdmcj

2 ‘el air Qap.
S3 [Floor lmnlsr ice  cream hac hines , dish machine and oaokﬂfne

eg ipmend Afrifﬂ with vash and fod ploste.
SU_IInadaoale lighting in chawmical storoge. Nols: Mamgsr stored

thal has placed ctJ wovrk order on_ine th%r

z Z . — ‘ ’
Person in charge:_(siW MZ,,,—\_(Q/' Date !// 7’4/ li'e
pate 1) /1q|I9

Inspector I\]Qn kmSn\ﬂ




P

432 Daniel Webster Highway C
Merrimack New Hampshire 03054 of €Gh
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT / /
i .
Establishment/License # “7 [ cal No. of Risk Factor/Intervention Violations DATE 1 /™M [k
Establishment type: P ;4 }aiy, {g, | Cazld No. of Repeat Risk Factor/intervention Violations - $:$Z g‘ut—pu-%o- "
Address: 9 L1t Deanie V Wlebcde v Total violations A F
Permit Holder I3 T | Risk Category Capacity { Telephone #
Inspection Type [ ] Provisional mfR’utlne [J Com [ ]
7 7 "‘. g
GCircle designated compliance status ( [A) Egrogﬂate box for COS and/or R
IN=in compliance OUT=not In comphance NO=not observed NJ/A=not applicable COS=corrected on-site R=repeat violation
Compliance status J[cosf R [ v Compliance status ICOSI R[] Vv
1 @ ouT Person in charge present, demonstrates pf 16 INOUT NIA Q0 I"--upar coakmg time & temperature BIPTIC
knowledge and performs duties 17 IN OUT N/A 8Ch | Proper reheating procedures 2
4 ; n W . 18 14 OUT WA KD | Proper cooling time & termperatures ]
. @ OuT Management, 3l employees knuwledge, Pt 19 [NJOUT NJA NG | Proper hot hoiding temperatures e
N responsiblities and reporting | 20 ANOUT N/A Proper cold holding temperatures R
3 [NJouUT Proper use of restnction and exclusion B 21 {IN;OUT NJA NC | Proper date marking and disposition 2Pt
W - = .
nin Fractine Time as a pubiic health contro!
o ; il T 2/PHC
4 iNOUT NO| Proper eating, tasting. drinking, tobacco use piC G e @NO procedures and records :
& QuUT No ﬂiseharge from eyes, nose and mouth c ' rer Adhvizery
partap by g == o Consumer adwisory provided for raw or pf
6 {NOUT NO| Hands etean and properly washed PIPf o L&OUT e undercooked foods
. No pare hand contact with RTE food or a pre- igl Frene Popl :
T el il
! @ OUT hiA NO approved aiterhative procedure properly allowed i Pasteurized ‘vods used, prohibited foods -
> - 24 INOUTH/
Adequate handwashing sinks properly supplie nat offered
8( Q)OUT PfiC
and accessible !
3 o Baures 25 IN OU"‘&IIA}' Fooa additives approved & used oroperly PIPTIC
[2] uT | Food obtained from apptoved souree PIPHIC Toxic substances propetiy identified stored,
106 I OUT NIA@O Foud 'eceived at prope’ temperatule PIPf 26 fr)DUT & used i
1Y INOUT Foaod :n gooa condition, safe. & unadulterated PPt é 4 vt ¢
Required records available shellstock tags 3 Caompliance with variance. sbecialized 2
12@OUT S parasite destruction i S 27 IN OUT@ Process, & HACCP psan iz
13 OUT N/A Foud separaied & protected PIC Risk factors are improper practices or procedures identified as the most
14 {1y OUT N/A Food-contact surfaces cleaned & sanitized PIPIC Prevalent contnbuting factors of foodborne fliness or Injury Public Health
f Proper disposition of returned. previously nterventions are control measures to prevent foodborne iliness or injury
15 N OUT@ ;
Served, recondiioned, & unsafe food
WM i 3
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark “X" in box if numbered item is not in compliance  Mark “X" on appropriate box for COS and/or R COS = corrected on-site during inspection R = repeat violation
[cos| R | V [coSs| R | V
Sate Food snd Water Proper Uss of Lisnsit
26! | Pasteurized eggs used where required P 4 In-use utensils properly stored Cc
9| |Water & lce from approved source PIPIIC 42 Utensils, equipment & linens: properly stored, dried, & handled c
0| [ Variance obtained for speclallzed pror:assmg methods PF 43 |v | Single-use/single-service arlicles propeny stored & used PIC
s i e 44 Gloves used properly C
1 Proper cocling methods used adequate equnpmantfor PHC ey, e anet Ve
temperature control 45 Food and non- food cuntact surfaces cleanable. BIPHC:
32 Plant food properly cooked for hot holding Pf ¥, | Properly dasigned, constructed, & used )
R3] [Approved thawing methods used [+ 46 Warewashing. installed, rmaintained, & used. test sirips PfIC
B4] | Thermometers provided and accurate PHC 47 Nean-food contact surfaces clean C
354 Food properly labeled oﬂgmal eontamer | |, | PHC 48 Hot & cold water available adequate pessur Pt
Fﬂeﬁn‘h@ojm Cont ton i 49 Piumbing installed, prope!r backflow davices PIPHC
B6| [Insects, rodents, & animals not presept” o PHC [ Sewage & waste water properly disposed 2PfIC
37| [Contsrimation prevented during 1ood,préﬁaarahon storage & dgmay PIP{IC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
33 Personal cleanlines PHC 52 Garbage & refuse properly disposed, facilities maintained C
39| |Wiping cloths My use stored ,/ C 53 Physical facilities installed, maintained, & ciean P/PtIC
o[ [Washing fruits & vegeta) ” oy [+] 54 Adequate ventilation & lighting, designated areas used Cc
Z ViR A
. /’:’%";& / /a’"‘f/ L'-:éf‘j‘ﬁl |4 ‘LJ_ ] oy .
Persépdr{ Charge (signature) Date: | | /¥3/ If License Posted “Y)} N (circle one)
Ly
van _ Kuinaalg _ _
Inspector (signature)  _J Follow up: YES HNO\circle one) Follow up Date:
Nt




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

[

i
Establishment/License # G =2 1022_

No. of Risk Factor/Intervention Violations

DATE

|A/LI!

Circle designated compliance sta

Establishmenttype: Hovhe stea d No. of Repeat Risk Factor/Intervention Violations 'IT'rme in )
Addresss ©4 | Vamel \Ug bsis ¥ Total violations ekl
Permit Holder R a(NE s tead. | Risk Category Capacity | Telephone #
Inspection Type [ 1 Provisional R F/U ] Complaint

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

IN=in compliance OUT=not i |n compllance NO=not observed

NiA=not applicable COS=corrected on-site R=repeat violatian

Compliance status lcosf R V Compliance status ] IcOS| R | V
1 @ ouT Person in charge present, demonstrates Pt 16 OUT N/A NO | Proper cooking time & temperature PIifIC
knowlsdge and erforms duties _ 17 {(INNOUT N/A NQ | Broper reheating procedures F
Emplcyes } | 18I OUT N/A NO | Proper cooling time & temperatures P
@ ouT Management, all emplnyees knowiedge. PIPF 1 LIT N/A NQ | Proper hot halding temperatures P
responsibiiities and reporting. 20 OUT) NIA Proper cold holding temperatures (P %
3 IN OUT Prnper use of 'estnct-nn and exclusaon P 21 IN OUT N/iA NO [Proper date marking and disposition
ey Y 29 1 NO Time as a public heaith control: PIPFIC
4 {INOUT Proger ea ng. tasting. drmk:ng. bacco use P/C £ OUT@ procedures and records
5 ouT No discharge from eyes, nose and mouth o] vy
- = Consumer advisory pravided for raw or Pt
& IN lands clean and properly washed PIPf 23@)UT NA undercooked foods
: No bare hand contact with RTE food or a pre- - ! ¢
NiA NO :
i @ out approved alteinative procedure properly allowed PPt 24 @JUT NIA 5
Adequate handwashing sinks properly supplied, net offered )
8 INlou ) - (&
and accessible R
: 25 INOUT KA/ | Food additives: approved & used properly PiC
2 @)OUT Food obtained PIPHC Toxic substances properly identified, stored,
10 IN OUT NiA Food recelved at proper temperature PiPE 26 IN@ & used :ﬁ i
11{NJOUT " |Foad in goed condition, safe, & unadulterated PIPt : Pro
o Required records avaitable: shelistock tags. Compliance with variance, speciafized
12 IN OUT NIAQID parasite destruction P/PHC 27 INOUTR/A Process, & HACCP plan PPt
13 @O T NJA Food separafed & broiecte PIC Risk factors are improper practices or procedures identified as the most
14 DU NA Food-contact surfaces: cleaned & sanitized PIPHIC Prevalent contributing factars of foodborne illness or injury, Public Health
— Proper disposition of returned, previousiy interventions are control: measures to prevent foodborne illness or injury.
15 INOUT L P
_Served, reconditioned, & unsafe food

Good retail practices are preventative measures to control th

addition pathogené. chemicals, and physical objects Into foods.

Mark "X” in box if numbered ttem is not in compliance  Mark “X" on appropriate box for COS and/or R ©OS = corrected on-site during inspection R = repeat violation
Icos| R v Icos| R [ V
Food » Proper Use of Uter
28] | Pasteurized eggs used where required P 41 In-use utensils properly stored c
29 [Water & Ice from approved source P/PfIC 42 [ 3| Utensils, equipment & linens: properly stared, dried, & handled C
30| !Variance obtained for specialized processing methods PF 43 Single-use/single-service articles: properly stered & used piC
: ﬁ Gontrel ' 44 | | Gloves used properly c
31 Proper cooling methods used: adequate equipment for PHC : en J
ternperature control a5 Food and non-food contact sufaces cleanabie, BIRHC
82| | Plantfood properly cocked for hot hoiding Pf X |Properly designed, constructed, & used i
33| | Approved thawing methods used [ 46 |y Warewashing: instaited, maintained, & used: test sirips PHC
34| | Thermometers provided and accurate PHC 47 | Y| Non-food contact surfaces clean C
SSH\I Food properly labeled: criginal cuntalner ] | 1 PIC 48 Hot & cold water available adequate pressure Pf
Preveniion of Food d Contamination 49 | [Piumbing instalied, proper backflow devices PIPHC
36| |lInsects, redents, & animals not present PiC 50 Sewage & waste water properly disposed PIPHIC
B7% [Contamination prevented during food preparation, storage & display PIPIIC 51 | V| Toilet faciltties properiy constructed, supplied, & cleaned PHC
[38] | Personal cleanliness PfiC 52 | Garbage & refuse properly disposed, facilities maintained c
39 5] Wiping cloths: properly used & stared C 53 Physical faciiities installed, maintained, & ciean PIPfIC
40[ |Washing fruits & vegetables [+] 54 Adequate ventilation & lighting, designated areas used C
/ N
Person in Charge (signature) Vi Date: fo{~ 23~/ License Posted Y N (circle one)

Tuaun, kwczd

[}

Inspector (signature)

I o _
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 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

Est. # Establishment name: Date:

- ltem/Location Temp. ltem/Location Temp.
omatos LT 1 Gl chicken feckal 170

Ll Houce LE lpash  talk-in bs

Chicksn CRat. 4O IstuFred mushraam] Ul

Grillal chicken |50 leraug [ £Q

mash_potatees |1¢s| Mk 137

Alce l&g

Frics lcosl Rs pXew)

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem #

AQ O\o‘ﬁev\/ecl emplaues  aoivig ool ¥or n'brsn\i anhd

came  Yack o Dré)DdYF U»ﬁ'ncg,-lﬁ mthmi— washing hapds:
* ¥ |Na soap ot hahcl sink 1n oven aireq - J

< lir [ Observed Scoaps ‘\'(‘3\"\(3\ and other Uksnsils d“"\;(}j bt

<stared as clean.
x20 |llettiuce and tomatees held betincan U 7- UK. dscovd

| & 26 | Cheynical spedg badtles starad next to Wiichenlrs

and smn&é—{smj_:sgms C Hr—mouc:oll

3s  |Feod in Yotk continars pat Qpsrly labe lad CS(nor
and Flour) bu resdroom . ' =

37 |Fod in conlatners storsd r{nrsc:Hu an Floor in twalkan

cooler -
39 Olbssrved Bitping clothe starsd wihile wet on wrep

sur¥aces in cOmo\s aAreas -
Liz |Melal and D\ath pans et stacked on c;hr\\fms \ou

smnk-
Us |Cotting boards scored . Raw tucad exypasedl on rack ho\clmg

ice crdam maghine - |
Person in charge: (signature) <3___ M _., Date ja~L7-18

Inspector -‘-\JQK‘/L L(,U(ldu{q Date

=




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

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

. . ¢ HLYH-FRM-005
Est. # Establishment name: Date:
' =MPBR, VATIONS
Item/Location Temp. ItemlLocatlon Temp. Item/Location Temp.
OBSERVATHONS AND CORRECTIVE ACTIONS
"L No  Yest ships .
u1 [Vent haod dirty with haavd clisaoss bot —0p - Exdsrior
4 em)m\mcm thrauahagt ki H’, Liarslash areq .
sa N blacle Flous orcs\ggn\c-sr an lines connecisd to
Map sink: Na aur Qap sorov\gi_ol for drawn linas
of wve bin_in baiYarsa.-
St No deor on emplagee rastronn . BAestroam ¥ar
ermo\ouee dnrhﬁ _
S3 wlalls QV\A Olodr divdy Yhrouaghotl kd(‘\n(‘n A rslias
ond s\ordn «- J J
Skt LaﬁhL ot _abae vent hood-

-

0
Person in charge: (signature) Date }A-X7)Y
Ingpector .__’_MQAJ’L_- C(/\aj{a/c&, Date /2—/ 27 /



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 67 y66 }'k
603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Fal /A- l
DATE I'LI’ZU/ﬂ

PO RN g A
Circle designated compliance status (IN, OUT, N/A) for each item

/
Establishment/License # [_Ip__ R / Oo7 No. of Risk Factor/Intervention Violations
Establishmenttype: Alola £ Denvezclh  No. of Repeat Risk Factor/intervention Violations ;rl'r':: o
Address: 3] colomBiag Total violations i
Permit Holder A-b\e —\s Risk Category Capacity | Telephone #
Inspection Type

Mark “X"_in appropriate box for COS andfor R

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

Compliance status Jcos[ R [ Vv Compliance status _ j[cos[ R T V
o il A L - ity Fagaidoys Food Time dedd
1 IIOOUT . Person in charge present, demonstrates P & IN OUT NiA Proper cooking time & temperaiure PIPTIC
knowledge and performs duties 17 N OUT iU | Proper reheating proceduras P
7 ee | = 18 IN QUT N/A Proper cooling time & temperatures P
2 @ ouT Management, all employees knowiedge, PIPF 18 IN OUT U | Proper hot holding temperatures (&
responsibilities and reposting. 200N DUT N/A Proper cold holding temperatures P
3N ouT Propsar use of restriction and exclusion P 21 INOUT NIAﬂB Proper date marking and disposition PIPf
ean Ky AR 4 N @ Time as a public health control: BIPHG
4 T NO[ Proper eating. tasting, ing, tobacco use PIC 2 Nov NO procedures and records
5 N/ouT No discharge from eyes, nose and mouth c Censymer Advisory
Preventng ¢ o0 By ¥ Consumer advisory provided for raw or -
6 INOUT _ NQ|Hands clean and properly washed PIPE i OUT@ undercooked foods
7 IN OUT N/A 6 No bare hand coqtactthh RTE food or a pre- - ;
approved alternative procedure properly allowed, : P
8 @OUT Adequate h.andwashlng sinks properly supplied, PrC
and accessible ™ tical
: ) Souree i 25 INCUTQWA)  [Food additives: approved & used properly PHC
9 UT Food gbtained from approved source PIPFIC . Toxic substances propery identified, stored,
10 IN OUT N/A O] Food received at proper temperature PIP{ EG@OUT & used PfPf;IfC
11 NyOUT | Food in good condition, safe, & unadulterated PIPt Fra
= Required records avaiiable: shellstock tags, Compliance with variance, specialized
12 INouT @NO parasite destruction PIPHC 27 INQU @ Frocess, & HACCP plan i
i i il ik
13 NOUT MA | Food separated & protecte P/IC Risk factors are improper practices or procedures identified as the most
14 UT MN/A | Food-contact susfaces: cleaned & sanitized PIPHIC Prevalent contributing factors of feedbarne illness or injury. Public Health
N Proper disposition of returned, previously interventions are control measures to prevent foodbome illness or injury.
15 IN QUT iy P
Served, reconditioned, & unsafe food ]
Good retail practices are preventative measures to control th athugeﬁs, chemicals, and physical objects into foods.
Mark "X" in hox if numbered itern ie net in compliance  Mark "X” on appropriats box for COS andfor R~ COS = corracted on-site during inspection R = repeat violation
[cos R [ v [cosf R [ Vv
g S " FEOper whe g
28| |Pasteurized egys used where required P 41 In-use utensils properly stored o]
29| | Water & [ce from approved souice PIPTIC 42 Utensils, equipment & linens: properly stored, dried, & handied C
30| | Variance obtained for ?ecialized processing methods _PF 43 Single-use/singia-service articles: properly stored & used PIC
Wm%m : 44| | Gloves used properly c
1 Proper cooling methods used: adequate equipment for BHG ansi
temperature control 45 Food and non-food col PIPHG
32 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
B3| | Approved thawing methods used [+ 46 Warewashing: installed, maintained, & used: test strips PfC
B4] [Thermometers provided and accurate PfiC 47 Non-food contact surfaces clean B o]
Food ) Physical Facilities
B5] [ Food properly labeled: original container | ] | | PfiC 48 Hot & eold water available adequate pressur Pf
' of Food Contamination 49 | |Plumbing ingtalled, praper backflow devices PIPIC
36| |Insects, rodents, & animals_not present PfiC 50 Sewage & waste wailer properly disposed BIPTIC
37] (Contamination prevented during food preparation, storage & display PIPFIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
B8] |Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained o]
39] | Wiping cloths: propetly used & stored [« 53 Physica! facilities installed, maintained, & clean PIPTIC
40 [Washing fruits & ve C 54 Adequate ventilation & lighting, designated areas used c
CARL  SoDERBEM (- ; . . -
Person.in Charge (signature) Date: 1) | License Posted (Y/ N (circle one)
| Biaall ’ " -~ e
Won KkiWwagala - |
' Follow up: YES MO (circle one) Follow up Date:
N>

Inspector (signature) /]
v



HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

MERRIMACK FIRE DEPARTMENT

Gresn

/.

Establishment/License # 2~ / oL 2

No. of Risk Factor/intervention Violations

.. ’
pATE _[[N17A071
Time in: B!

No. of Repeat Risk Factor/Intervention Violations

Cirele designated compliance statu

Establjshment typ?ﬂa rss S‘/\oc flons Time out:
Address: Ll Grecy Total violations

Permit Holdef | Risk Catego Capacity [ Telephone #
Inspection Type [ ] Provisional Complaint [] Other

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

| N/A=not applicable COS=corrected on-site R=repeat vioiation

N=in compliance OUT=not in compliance NO=not cbserved
Compliance status [cos| R [ v Compliance status [cosTRT V
14N JouT Person in charge present, demonstrates pr 16 IN OUT NAAUNGY | Proper cooking time & temperature PIPFIC
knowledge and performs duties 17 IN OUT N/A Proper reheating procedures P
por Hey 18 IN QUT Ny Praper cooling time & temperatures N
2 @\ ouT Management, aff employses knowledge, PIPF 19 IN QUT N/A Proper hot holding temperatures P
responsibiiities and repering. 20 UTN/A__, | Proper cold hoiding temperatures 3 g% <) P
3 ouT Proper usa of restriction and exclusion P 21 _IN QUT N/A (IO} | Praper date marking and dispositien P/PF
p 5 B Fr3 p i Time as a public health control: BIptIC
4 UT Proper eating, tasting, drinking, tobacco use FiIC 22N OU-@ NQ procedures and records
5 (NyouT No discharge from eyes, nose and mouth C _ Cansume
Prevent: iatibn by Hands Consumer advisory provided for raw or
Hands clean and properly washed P/Pf 23N OUT@ undercooked foods P
No bare hand contact with RTE food or a pre- y &
IN OUT N/ i :
7 UTNA 2 approved alternative procedure properly allowsd PiPt 24 INOUT l@ Pasteurized foods used; prohibited foods a
B@)UT Adequate handwashing sinks properly supplied, prC not offered
and accessible i
: 26 INOUT@UA) __ |Food sdditives: approved & used properly IPHIC
g i@OUT ~4 Food pbiained from approved source P/FTIC Toxie substances properly identified, stored,
10 IN OUT NiA Nl Food received at proper temperature P/PF ZG®3UT & used s
11ouT Food in good condition, safe. & unadulterated P/Pt nee with Approved i
Required records available: sheflstock tags, @ ompliance with variance, specialized o
121n out @ R0 parorte desmgnn piic | | 27 INour il N PiPf
13 %UT N/A Food separaied & protectsd P/IC Risk factors are improper practices or procedures identified as the most
14 UT NFA Food-contact suifaces: cleaned & sanitized PIPIC Prevalent contributing factors of foodborne fliness or injury. Public Health
ol Proper disposition of returned, previously interventions are control measures to prevent foodborne iliness or injury.
15 N OUT@ Served, reconditioned, & unsafe food ?

Good retal prac:ticéé ale preventative measures to contral the

addition of pathogens, chemicals, and physical objects into foads.
Mark “X" on appropriate bax for COS andfor R COS = corrected on-site during inspection

R = repeat violation

Mark “X" in box if numbered item is not in compliance
lcosI R [ v [cos] R v
L Use of Ulsnslis
28] |Pasteurized eggs used where require P 41 In-use utensils properly stored ) C
29| [Water & Ice from approved source PIPfIC 42 Utensils, equipment & linens: properly stored, dried, & handled [+
30] [Variance obtained for specialized processing PF 43 Single-usefsingle-service articles: properly stored & used PIC
Temperatioe Co 44 | | Gloves used properly c
| {Proper cooling methods used: ade r PHC ) ! £ and Yend
temperature control as Faod and non-food contact surfaces cleanable, PIPHC
32 Plant food properly 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 PfiC 47 Non-food contact surface clean C
35[ | Food properly labeled: original container | i | PfiC 48 Pf
Prevantion of Feod Contamination 49 | |Plumbing instalied, proper backflow devices PIPIC
36] _|Insects, rodents, & animals not present PiiC 50 Sewage & waste water properly disposed PIPHIC
37| (Contamination prevented during food preparation, storage & display PIPIIC 51 Toilet facilities property constructed, supplied, & cleaned PfiC
38 | Personal cleanliness PFiC 52 Garbage & refuse properly disposed, facilities maintained C
B8] [Wiping cloths: properly used & stored C 53 Physica! faciiities installed, maintained, & ciean PIPFIC
P [¢] 54 Adequate ventilation & lighting, designated areas used C

KM0|  [Washing fruits & wles

Person in Charge (signature)

]
Bate: 7] 201 1§ Ticense Posted (VI N Greisone)

Follow up: YES KO (tircle one) Follow up Date:
=

Inspector (signature) i l
\J




HEALTH DIVISION

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

MERRIMACK FIRE DEPARTMENT

432 Daniel Webster Highway
Merrimack New Hampshire 03054

Establishment/License # No. of Risk Factor/Intervention Violations
Estabiishment type: No. of Repeat Risk Factor/Intervention Violations T!me n- o)
— Time out: 2 Orn
Address: Total violations
Permit Holder [ Risk Category Capacity | Telephone #
Inspection Type [ Provisional [HRoutine C1FU [] laint [] Cthe
: 4 & = R : T
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=nct in compliance NC=nct observed N/A=not applicable GOS=corrected on-site_R=repeat violation
Compliance status [cos| R v Compliance status : [cos| R] Vv
@ ouT Person in charge present, demonstrates pr roper cooking time & temperaiure PIPRIC
knowledge and performs duties Proper reheating procedures P
: : Praper cooling tima & temperatures P
2 @ ouT Management, all employees knowledge, - Proper hot holding temperatures P
responsibilities and reporting. Proper cold heiding termperatures P
3 @ ouT Proper use of restriction and exclusion P Proper date marking and disposition PiPf
: z P e - Time as a public health coniro);
4 {ROUT NQ| Proper eating, tasting, drinking, tobacco use PIC 22 N OUT@ Ne procedures and records FIPiC
5 ouT No discharge from eyes, nose and mouth [ Consumer Adwse
= . P by 23 INOUT Consumer advisory pravided for raw or pf
& NYUT NQO| Hands clean and properly washed PIPf Undercooked foods
7 IN OUT NIA@ No bare hand con.tactwith RTE food or a pre- PPt Mighly Sus e Populations
approved alternative procedure properly allowed 24 INOUT @ Pasteurized foeds used; prohibited foods o
B@ auT Adequate handwashing sinks properly supplied PHC not offered )
and accessible Chemical
~ PR e 25 IN OUT® Food additives: approved & usad properly PIIC
2] UuT Food obtained from agproved source PIPHIC 26 IN @ e Toxic substances properly identified, stored, @:
10 TN OUT N/A Food received at proper temperature PPt & used
1{Iy oUT Food in good condition, safe, & unadulterated PIPF _ 8 roved Proges
Required records available: shellstock tags, Compliance with variance. specialized
121N OUT@ND parasite desftruction PIPIIC 27 IN OUT{@ Process, & HACCP plan S
on from Contamingtion - _
13 %Uf N/A | Feod separated & protected [ Risk factors are improper practices or procedures identified as the most
14 ?hT,IGUT MN/A Food-contact surfaces: cleaned & sanitized PfPIC Prevaient contributing factors of foodborne illness or injury. Public Health
15 EOUT @ Proper dispesition of retumed, praviously p interventions are control measures 1o prevent foodborne iliness 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 itemn is not in compliance Mark “X” on appropriate box for COS and/or R~ COS = corracted on-site during inspection R = repeat violation
lcosTR | v Icos| R | V
Proper Use of Utensils
8| |Pasteurized eggs used where required P 41 In-use utensils property stored ) C
9| [Water & Ice from approved sourca PIPHC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30| | Variance obtained for specfalized processing methods PF 43 Single-usefsingie-service articles: properly stored & used PIC
] # rature Cortrol 44 Giloves used properly 9]
b1 Proper cooling methods used: adequate equipment for PHC Hensiis, & t and Vens
temperature control 45 Feod and non-food contact surfaces cleanabte, SIPHC
32 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used )
3| | Approved thawing methods used o] 45 Warewashing: installed, maintained, & used: test strips PiIC
24| [Thermometers provided and accurate . PfIC 47 Non-food contact surface clean c
- G Fhysical Faciiies
35] | Food properly labsled: original co | | PfiC 48 Hot & cold water available adequate pressure Pf
Brevention of Food Gontamination I 49| [Pumbing instalied, proper backflow devices BIFTIC
@‘ Insects, rodents, & animals not present PfIC 50 Sewage & waste water properly disposed PIPFIC
37| y/Contamination prevented during food preparation, starage & display PIPIIC 51 Toilet facilities properly constructed, supplied, & cleaned PifC
B8]~ {Personal cleanliness PIC 52 Garbage & refuse properly disposed, facilities maintained C
39| Wiping cloths: properly used & stored C 53 B[ Physicai facitities installed, maintained, & clean PIPHIC
0] | Washing fruits & vegetgbies c 54 Adequate ventilation & lighting, designated areas used o]
LY
NN R ] .
Person in Charge (signatute) 1 -~ N S Date: "< [J[&/ Imicense Posted (/7/7 N (circle one)
1 T 1

{
\-J:VOV\ 1&“].—15’ d (ﬂ

Inspector {signaturs) |

Follow up:

YES M0)(circle ons) Follow up Date:
=




MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT

HLTH-FRM-005 .
Est. # Establishment name: Date: 12 /id 1%
ltem/Location Temp. item/Location Temp.
Grill _chicken IR0 | Bolodna 37
Stealk 69| Sausdide /coolivng| 9o
chicksn Yendsrs 124G v/
Meg | Ball s |'3¥
salad Yo
Tomatoes Ly
Lettuees 3¢
== OBSERVATIONS AND CORRECTIVE ACTIONS
em
12| Eqgs stored  ocbove roast H)r\ceu i waldein cadler
24 O\OSSY\/SA ohq - chemicdl in \b@e-\— bottles tithoul
cL_ommon name-  Chemical Spray Yottig stared
next 40 Food on prap tabls tn  bamwash stabron -
U7 _lvent hood dirty it heavy arsass - Sheluna under—
hard_sin k djr:\?b»- J U v
Sy [Floor onder OY‘IH

3 vat sink and  under Shalvind
in_storads cHr-+u J

Person in charg_(5|gna'(ure) t? A /\/ H

P G
SO\,; [N Date fll/ '7.//37

Inspector | Van ko 3 a 1

pate 12 /jq [ If



Circle designated compliance status.

r each item _

MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 oreen
603-420-1730 '
FOOD ESTABLISHMENT INSPECTION REPORT '

) I
Establishment/License # |41} 3, [ ool No. of Risk Factor/Intervention Violations DATE 12 jiglig
Establishment type: ¥ .11t Y avmous No. of Repeat Risk Factor/Intervention Viclations .Em: rutLL_o%
Address. 320 Doviicl _websicr Hiahod Total violations 12,00
Permit Holder ¥~ Wk { anwior J |Risk € | Telephone #
Inspection Type Provisional outine F/U

Mark X" ] in appropr:ate box for COS and/or R

IN=in compliance OUT=not « in comElla nce_NO=nct observed N/A=not applicable COS=corrected on-site R=repeat violation

Good retail practices are preventative measures to conirol the

_Compliance status JecosI R | V Compliance status [cosTR[ V
Fape ‘ _,»P—w TmeiTamperature -
1 @ ouT Person in charge present, demonstrates - 16 INOUT NiA NC [Proper cook _g me & temperature PIPHC
knowiedge and peiforrns duties 17 IN OUT NJARQ) | Proper reheating proceduras ad
o Ma gl " 18 N OUT NJA Proper cooling time & temperatures P
2 (',G“ ouT Management, afl emplovees knowledge, PIPE 19 PUT N/A NO | Proper hot holding temperatures P
- ] responsibifites and reporting 20 NDUT N/A Proper cold holding femperatures o
3 NIOUT Proper use of restriction an%::clusion P DUT WN/A NG [ Proper date marking and disposition P/Pf
e 5 » Bt Time as a public haalth control-
4 {NOUT NO| Proper eating, tasting drinking, fobacco use PIC "Gl 6’ QNO procedures and records PIPIIC
5 W OUT No dlscharge from eyes, nose and mouth c _ angiir A
o paveriing ot by Fands Consumer advisory provided for raw or
[ Y NO|Hands clean and oroperly washed P/Pf LT @ undsrcooked foods il
] No bare hand <antact with RTE food or a pre- Cop z ;
! (@OUT bty approved akernative procedure properly allowed PiFt 24 INOUT @ Pasteunzed foods used prohlblted fuods P
8 @DUT Adequate handwashing sinks properly supplied, PG i not offered
and accessible =, i
» Lpprined Soure s 25 INOUT /8)  |Food additves approved & used properly PHC
8 NDUT Food obtained from approved souice PIPAIC Toxic substances property identified. stored,
101N OUT /A O} Food received ons i PIFT 26 out b used piic
11 {NJOUT Food in good condition, safe, & unadulterated PiPf i bl
Required records available shellstock tags. Compllanee wrth variance. specxallzed
121N ouT @ND parastte destructlon ¢ BRI & L@DUT e Process, & HACCP pian il
30 from Cortgmingtion
13 {NOUT N/A. | Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 ANICUT N/A Food-contact surfaces. cleaned & sanitized PIPHIC Prevalent contributing factors of foodbome iliness or injury. Public Health
18 ‘I'P-Q'OUT Proper disposition of returned, previously P interventions are control measures to prevent foodberne iliness or injury.
_Served. reconditionzad, & unsafe food _

addition of pathogens, chemicals, and physical abjects into foods.

= repeat violation

Mark "X" in box if numberad dem is not in compliance  Mark “X" on appropriate box for COS and/or R COS = coected on-site during inspection
[cos R | v i _ ] [cos] R
28| |Pasteurized eggs used where .'equifed P 41 In-use utensils properiy stored c
28 | Water & Ice from approved source PIPIIC 42 Utensils, equipment & linens: propely stored, dried, & handled C
130 [Variance obtamed for specialized processing methods PF 43 Single-use/single-service articles properly stored & used PIC
grapersture Congeol 44 | | Gloves used properly @
1 Praper cooling methods used. adequate equipment for PHC LM Lpmend ang ¥
temperature control 45 Food and non-fool faces cleanabie, BIFFIC
32| | Plant food praperly cooked for hot holding Pt X | Properly designed, constructed, & used
B3| | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PfiC
34| | Thermometers provided and aocurate P{C 47 | X| Non-food contact surfaces ciean c
B5l_| Food properly labeled: ori |na| oont,ainer ] [ Pt 43 Hot & cold water available adequate pressure Pf
| ETRNJ Contamingtion 49 | |Piumnbing .nstalled, prope: backflow devices PIPHC
6| [Insects, rodents, & “animals not present PHC 50 [/ | Sewage & waste water properly disposed 2PIC
7| [Contamination prevented during food preparation, storage & display P/PHIC 51 |7 | Tollet facilities properly constructed, supplied, & cleaned PIC
8| |Personal cleanliness PiiC 52 Garbage & refuse properly disposed, facifities maintained C
B9 [Wiping cloths: properly used & sfored c 53 Physical facifities installed, meintained, & clean P/PIIC
[40{ [Washing fruits & vegetables c 54 | _|Adequate ventilation & lighting, designated areas used [
u-__———"- %' _av-‘? n i P
Person in Charge (signature) N T . P Date: |2 | 1] J[f License Posted ¥/ N (circie one)

Yvan kweaala

o

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

Inspector (signature)

“ﬁ".}



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

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005

[Est. # Establishment name: - = Date:
Hem/l_ocation Temp. ltem/Location ' emp. tem/Location Temp.

Dery / oy g 1€ ¢

b o) W elre i Lic

"r‘.‘ﬁ(! Y gar = Lir

oY lier Li{]

Tovn ~alad Ly

L Slel (e 4

__OBSERVATIONS AND CORRECTIVE ACTIONS

ltem #

117 ) ey o

[P}

ean Yook .

4 baAY vl oy p¥oun-r o A sh e ATE ooy
LS o Ll B VT P O i

S beg eyl Rt B e ‘JZ vl monde s Brsecessrd wieth

Vet ce b

e g ! {Jrn-. ‘Amrl [’:a("rml .

L5 |Nc et ¥

.-.\\1\( R

1 Cw, Ky C ¢ an e A connectedd Yoo v

Person in charge: (signature)

N g2 Date 12 ] 19 /If
i

inspector_}\ 11\ iy

ﬁlrj Date 1) Ji’f “rf




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Creen

inlh
Circle designated compliance status (IN, QUT, N/A) for each item

Establishment/License # -1 {CoS No. of Risk Factor/Intervention Violations DATE J_H_UX
Establishment type: (13111 ¥4 \yiy No. of Repeat Risk Factor/Intervention Violations Il'm: ::':1ut'
Address: 2719} Panied Wwelsicr Highiuad] Total violations '
Permit Holder Ayt 1¢1 Y Risk Category Capacity | Telephone #
Inspection Type Provisional h JRoutine LCIFU [1 Compiaint [] Other
! = - : : = o1

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

Serve

d, reconditioned, & unsafe food

Good retall practices are preventative measures to control the

IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=répeat violation
Compliance status [cos| R Vv Compliance status [COS| R | V
Supervision : ; 1 wure
1@ ouT Parson in charge present, demonsirates Pr 16 IN CUT@/Z NO | Proper cooking time & temperature PIPHIC
knowledge and performs duties 17 INCUT NQ | Proper reheating procedures P
eyes Mealll 18 IN QUT K/ANO | Proper cooling time & temperatures P
2 @ ouT Management, ali employees knowledge, /P %UT MN/A NC | Proper hot holding temperatures P
responsibilities and seporting. LIT NIA Praper cold hoiding temperatures |l
3 @ ouT Proper use of resiriction and exclusion P 21(MOU'I’ N/A NG | Proper date marking and disposiiion PIPf
Beo | Tact Time as a public health controk:
4 43 NO| Proper gating, tasting, drinking, tobacco use P/C 22 Ik ol @NO prncedures and records PIRIIC
5 ouT No discharge from eyes, nose and mouth c A m
el P Consumer advis ry provided for raw or
GfiNfouT NCQ| Hands n and properly washed PPt 23 QT @ undercooked foods Pt
7®UT na No| Vo bare hand contact vith RTE food or a pre- . ! ation:
approved altternative procedure properly aliowed 24 INOUT @ Pasteurized foods used; prohibited foods P
3N @ Adequate handwashing sinks properly supplied, @: not offered
and accessible C Py Mgl ]
AP F - 25 INOUT ki) | Food additives: approved & used properly PIPFIC
g {NJouT | Food obtained from approved source PIPIIC 26 uT Toxic substances properly identified, stored, e
10 IN OUT N/A HIY Food received at proper temperature PIPE & used _
1N)oUT Food 1n good condition, safe, & tnadulterated PIPF ) Y ABEroved Pre =
Required recards availabie: shelistock tags, y Compliance with variance, specialized
12N oUT @ . parasite destruction PiPIC 27 IN OU Process, & HACCP plan it
_ = from Contamination
13 _INOUT " Fcod separated & protected P/C Risk factors are improper practices or procedures identified as the most
14 MNDUT N/A Food-contact surfaces: cleaned & sanitized PIPTIC Prevalent contributing factors of foodbome iliness or injury. Public Heaith
15 TPTOUT 7y Proper disposition of returned, previously interventions are contral measures to prevent foodborne illness or injury.

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

R = repeat violation

Mark “X” in box if numbered item is not in compliance  Mark “X" on appropriata box fo
[cos] R [ v [cos| R | v
: Fe e angd M of U
28| | Pasteurized eggs used where required g 41 In-use utensils properly stored C
9] |Water & lce from approved source PIRFIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
0| _|Variance obtained for specialized processing methods PF 43 Single-use/single-service articles: properiy stored & used PiC
‘éo il 44 Gloves used properl'y C
Y Proper coeling methods used: adequate equipment for PG i ] et and Ve
temperature control 45 | Food and non—food oontact surfaces cleanable, BIPHIC
32) | Plant food properly cocked for hot holding Pf Properly designsd, constructed, & used )
B3| |Approved thawing methods used c 46 Warswashing: rnsta!ied, rmaintained, & used: test strips PfiC
34 Thermomet_ers provided and accurate ) PiC 47 || Non-food contact surfaces clean C
35 Food properly labeled: original conta [ { | P#C 48 Hot & cold water available adequate pressure Pt
Prevention of Faod MW" 49 | | Piumbing mnstalled, proper backfiow devices PIPHC
B6| |Insects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed BIPIC
37) [Contamination prevented during food preparation, storage & display PIPIIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
[38{ |Personal cleanliness PiHC 52 Garbage & refuse properly disposed, facilities maintained o]
39| {Wiping cloths: properly used & stored C 53 Physicai faciities installed, maintained, & ciean PIPFIC
40| [Washing fruits & vegetables c 54 Adequate ventilation & lighting, designated areas used c

Kemyyg Te)

Person'in Cl{arE (signature)

] |- = '
Date:)2 J |Y !h{ License Posted/ Y% N (circle one)
v p—

Yvon \Lmdﬂa la

Inspector (signature)

\J

Par ]
Follow up: YES /NQj(circle one) Follow up Date:
S




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

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

- . HLTH-FRM-005 , ]
Est. #3Y)-2[UEstablishment name: Date: 1.2 /iq [I%

Item/Location Temp. ItemlLocatlon ‘ ep. ltem/Location Temp.
Eaas { Yot 138
Satsaqs pattes 13S
Yom;r“ / Reach-in | Lia
Mt ’P\ﬁ\fr\dsrabk 3%
Edns /Réﬁ’lnrrmlr}y 3%
Sa?’umg’ \‘\o\é}wgcraia L

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem #

% - Al -~ No driing preBvisign \ormns\cm al hand sink
wm kitchen. C Da\xr“—!l-otnrl w\ocso[)

LS - 4gQ 12 - RGCH woad (‘A\OGSC‘d on _prsp lable abaves
Pish ymachineg -

L1 1h- 60313 - Aveas 22 le F fruit ma

dirtglacoted n service areq. Black q\ne\vmn and

plgc‘:) D\as‘rlc cahnels n kitchen dirty widh® ohml-

\n tve pmcc—sg Q¥ \Cm\ng Rleg v Kilcten d

Person in charge: (signature) W Date D—/ ’q/ 5
Inspector A \ON ‘Z.uﬁga Q Date 1L Igl. 1y |



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Qveen

P N
DATE VAT

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

Establishment/License # | 1Y) -% / aclj ¥ No. of Risk Factor/intervention Violations
I [ v

Establishmenttype: Poya K. QN 111AS No. of Repeat Risk Factor/intervention Violations - Eﬁi g’ut‘—ml?

Address: 25  potel Lualsis Total violations T

Permit Holder & \8 kKanon a 5 4 | Risk Category Capacity | Telephone #

Inspection Type Provisionai Routi u FIU L] Complaint [] Othe

Mark “X" in aggr'ogriate'box for COS and/or R

IN=in compliance OUT=not in compliance NO=not observed NfA=not applicable COS=corrected on-site_R=repeat violation

[cosT R v

Inspector (signature)

Compliance status IcCos| R | V Compliance status
1 @ ouT Person in charge present, demonstrates Pf 16 INADUT N/A N % Proper cooking time & temperature PIPIIC
knowledge and performs duties 17 _IN CUT N/A( Proper reheating proceduras P
Erepioyes . 1 OUT N/A NC | Proper ceoling time & temperatures [
2@\ oUT Management, ail employees knuwiedge. PPt 19 INFOUT N/A NO [ Proper hot holding temperatures P
responsibilities and reporting. 20 INJOLIT N/A Proper cold holding temperatures P
3(Ep_l Tout Proper use of restriction and exclusien P 21 UT N/A NO | Proper date marking and disposition PPt
.Y i e @ Time as a public health control: PIPHIC
4 fINOUT NOI Proper eating, tasting, drinking, fobacco use PIC 22 INouTy NG procedures and records ]
5 N PuUT No discharge from eyes, nose and mouth c Congymer Advisery
s Pre ; antion by ) ) 23 IN OUT Consumer advisory provided for raw or Pf
& ouT NO| Hands clean and properly washed PPt undercooked foods
-’.3 No bare hand contact with RTE food or a pre- 8 :
7, P
OUT NIA NO approved alternative procedure properly aillowed P 24 N OUT fi7A Pastewrized foods used; prohibited foods n
Adequate handwashing sinks properly supplied not offered )
8 (Nout , PIC
and accessible )
Rppreved Sonre 25 IN OUTm Food additives: approved & used properly P/PTIC
9 lﬁoUT 4 Food ohtained from anproved soures PIPIC 0""’ Toxic substances properly identified, stored,
10 IN OUT N/A NOIFood received at proper temperature PPt 26 INOU 13 used COC PIPHC
11ﬁN)OUT Food in good condition, safe, & unadulterated PPt . ; : Approved Pro
Required records available: shellstock tags, Compliance with variance, specialized
= 'N el @NO varasite dasfruction R s Process, & HACCP pian i
13 N T NAA Food separated & pmtected PIC Risk factors are improper practices or procedures identified as the most
14 IN %I WA Food-contact surfaces: cleaned & sankized s BIPTIC Prevalent contributing factors of foodborne iliness or injury, Public Health
Propar dispesition of returned, previously interventions are control measures to prevent foodborne illness or injury.
15 INOUT /A . P
. .Served, reconditioned, & unsafe food i
Good retail practices are preventative measures fo control the addition of pathogens, chemicals, and physical objects into foods.
Mari “X" in box if numbered item is net in compliance  Mark “X" on appropriate box for COS andfor R COS = corrected on-site during inspection R = repeat violation
[cos] R i v - ‘ |[cCosS| R [V
Sefe Peaper Use of Utensils
28| |Pasteurized aggs used where required B 41 in-use utensils properly stored c
29| |Water & fce from approved source PIPFIC 42 Utensils, equipment & linens. properly stored, dried, & handled [«]
30] | Variance obtained for specialized processing methods PF 43 Single-use/single-service anicles: properly stored & used P/IC
Temperature Contrel 44 Gloves used properly C
Proper cooling methods used adequate equipment for ;
31 PfIC
temperature control 45 Food and non-foo BIPFIC
32| |Plantfood properly eooked for hot holding Pf Properly designed, constructed, & used )
B3| | Approved thawing metheds used c 46 Warewashing: instalied, maintained, & used: test strips PRIC
B4) | Thermometers provided and accurate PiC 47 Non-food contact surfaces clean C
35| [ Food properly labeled: original container [ | PFIC 48 Hot & cold water available adequate pressure Pf
of ? 49 lumbing installed, proper backflow devices PIPTIC
361 |Insects, rodents, & animals not present PfiC 50 Sewage & wasle water properly disposed PIPFIC
ﬂx(}ontammatmn prevented during food preparation, storage & displa PIPTIC 51 DL | Toilet facilities properly constructed, supplied, & cleaned PfiC
@8] |Personal cleanliness PiC 52 Garbage & refuse properly disposed, facilties maintained 9]
B9 |Wiping cloths: properly used & stored, i C 53 Iy | Physica: faciliies installed, maintained, & ciean PIPTIC
40| [Washing fruits & vggetables / 7~ 1 [+] 54 | ™| Adequate ventilation & lighting, designated areas used [+]
: ifge (S . Date: License Posted LY_/ N (circle one)
T\yan lawaa'af a P
Follow up: YES NO ircle one) Follow up Date:
o




MERRIMACK FIRE DEPARTMENT

Merrimack New Hampshire 03054

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

HEALTH DIVISION
432 Daniel Webster Highway

_ HLTH-FRM-005 Ly v
Est. # Establishment name: [° ~ Date: |2 | \9 | [X
|[tem/Location ~ [Temp. em/Locatlon ltem/Location Temp.
Rice | bot hold las | Milk | Re\(nsd_q}/ Lo
Chickens / Wot hold | 153
Eaas / kama |70
RAAL S\ |95
Spinach /hm@-m Lo
Sanp [ walk ~in ) 4]
Potatees | Reﬁrraentr us

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem #
[ Metal pans chHﬁ with  shcker residoe. CL: 62 . 1)
_aog Chemical <xomm < It e on Sypicss Shr\vmd nat tebed
labeled with 8 comman name Cnarncd)
87  |Swee) pastry on casher dable nod -m:em—l prnisc—\ec
fiom  contaminatian. C covera
L1 lousst shaluvng on meldal vack Yy cook-line dicdy
Wit heaul qrédse N J
LSt [Trash cad dissing cowr @ In emploue
53 [Celling bles in_kitchen arem in poor Zonditvon. NO’re n

He m’g)cess o¥ renavalion-

s

Person in charge: (signature
| Inspector q

pate 12 119/}

-

pate 12 {19 /19|




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

A
DATE L /(]

Establishment/License # No. of Risk Factor/Intervention Violations ATE
Establishment type: No. of Repeat Risk Factoi/Intervention Violations ] . .-Ir-;"m": ::nﬁ £ 2. g ™
Address: Total violations ] _
Permit Holder | Risk Category Capacity | Telephone #

Inspection Type [ ] Provisional 1 Routin

PR

™

Circle designated cdmpliance sus JN

e
! 4

OUT, NfA) for each jtern

L]

not in compliance NG=not observed N/A=not applicabie COS=corrected on-site R=repeat vilation

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

Servad, reconditioned, & unsafe food

IN=in compliance OUT=
Compliance status l[cosI R T Vv Compliance status JcosT R v
ouT - Person in charge present, demonstrates ps \ Proper cooking time & tefnperaiure PIPIC
i knowledge and performs duties Proper reheating proceduras P
mpicyes Heg) " Proper coeling time & temperatures P
2 @ ouT Management, all employees knowledge, PrPf Proper hot holding temperatures P
responsibilities and reporting. Proper cold holding temperatures P
3 ouT Proper yse of resiriction and exclusion P Proper date marking and dispasiticn PIPf
o oo Fye gtiges 22 INQUT @ N | Time as a public health control: opRC
4 SAOUT NOJ Proper eating, tasting, drinking, tobaceo use PiIC procedures and records
5 ouUT No discharge from eyes, nose and mouth - C A ;
. TREiLT ki panidy Consumer advisory provided for raw or l
e Lty L Pf
8 NYUT NOJ Hands clean and properly washed PP 23 IN OUT@ undercooked foods
7 INOUT N/ A@ No bare hand con_tactthh RTE food or a pre- PIPF ! .
approved alternative procedure properly allowed, 24 INOUT Pasteurized foods used; prohi p
8@ ouT Adequate handwashing sinks properly supplied PliC @ not offered _
and accessible
oY A 25 IN oUT fiA) Foad additives: approved & used properly IPFIC
£ T : i t X
9 UT o) Food obtained from approved source PIPHC 26 IN @ Toxic substances properly identified, stored @:
101N QUT NIA Food received at proper temperature P/Pi & used
TE{INOUT Food in good condition, safe, & unadulterated P/PF I 8 Wi 1 o 5
Required records available: shellstock tags, @ Campliance with variance. specialized l
j2ail OUT@ NG parasite destruction : PIPC 27 INouTAmA Process, & HACCP pian .
13 N/A | Food separatea & protected 7 Risk factors are improper practices or procedures identified as the most
14 INJCUT N\A_ | Food-contact surfaces: cleaned & sanitized PIPHIC Prevalent contributing factors of foodberne jliness or injury. Public Heatth
15 ‘{;OUT @ Proper disposition of returned, previously inteiventions are control measures to prevent foodborne illness or injury.

Good retail practices are preventative measures to control the
Mark "X" in box if numbered item is not in com liance

Mark “X" on appropriate box for COS and/or R COS = corrected on-site d
[cos] R i v

addition of pt'hogens, chemicals, and physical objects into foods,

uring inspection R = repeat violation
e . aon

W _

28] |Pasteurized e0gs used where required P 41 in-use utensils properly stored C
8] |Water & Ice from approved source PIPHG 42 Utansils, equipment & linens: properly stofed, dried, & handled c
0| | Variance obtained for speciaized rocessing methods PF 43 Single-use/fsingie-service articles: properly stored & used PIC
femperyiiere Control ' 44 | |Gloves used properly C
ki Proper cooling methods used: adequate equipment for P ! peapnd gl Vene
temperature control 45 Food and non-food contact suifaces cleanable, PIPHC:
B2) | Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
33| | Approved thawing methods Lsed c 46 Warewashing: installed, maintained, & used: test siips PfiC
4 Thenmme_t_ers provided and accurate PHC 47 Non-food contact surfaces clean c
g e i o 15
@5 | Food properly labeled: original container ] i { | PHC 48 Hot & cold water available adequate pressure Pf
Prevention of Foed & 49 | |Piumbing installed, proper bacifiow devices PIPHC
36| | Insects, rodents, & animals not present PiC 50 Sewage & waste weter propelly disposed BIPIC
37| \ICantamination prevented during food preparation, sterage & disphay PIPFIC 51 Toilet faciiities properly constructed, supplied, & cleaned PHC
8]~ [Personal cleanliness PiiC 52 Garbage & refuse properiy disposed, facilities maintained c
9] _|Wiping cloths: properly used & stored 9] 53 Physiea! facilities installed, maintained, & clean PIPRC
C 54 Adeguate ventilation & lighting, designated ereas used %)

Ivan Y .ad

(40| | Washing fruits & vegetgbles
I\ A Ceol v\ o] N
Person in Char natute) !’ {"J — N N _J Date: ["L [{&f ]lfiicense Posted C?/ / N (circle one)

Inspector (signature) |

Feliow up: YES Na(circle ong) Follow up Date:
o




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

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005

Est.¥ Establishment name: — Date: 1) /15 11%
ltem/Location Temp. I)’Lctio Tp. ltem/Location Temp.
ridl chicken IR0 | Bologng 37
Steak ($9]| Savsdde /coohwg] 40
chicken tendsrs 1gg
Meci | Ball s 13
Salad _ 4.
Tomatoes 1 Ly
Lettuvees 3%
_ OBSERVATIONS AND CORBELTIVE ACTIONS
ltem #
12 _E%%LS‘\‘OI’SA above rogel H)rksg m wialloin caa ler
24 1Qbssrved _ehe - chemical in baal botllaes ithagtk
A _mmon hame- _ Chsmical Sphray Yoltls stored
Next 10 Food on prep tablse {n  Warswaish stobor -
07 Jvent hood dirtd mith heavy) qresass - She lving ond ei—
hand _sin k dir‘:igbﬂ- J U v
S [Floor rmAer—_ grs‘lli Bvatsink and ond e Shalving
In .v*cn’ags d {HB : J
.‘ ~ A — A -\
Person in charge: (signaturs) t LA H \O\- R Date ’l/ / 9 /15

Date |2 }ICI_/U”

Inspector | \yan kLUO(jd [C{




MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT ,
Establishment/License # |1{) i oal, No. of Risk Factor/intervention Violations - DATE 13
Establishmenttype: & W1 ;0 [ comacs No. of Repeat Risk Factor/Intervention Violations _-::"m: glut_lL_QQ]O
Address: 2 g ) D(_q yﬁr \ webhsicr Wiahood Total violations R
Permit Holder ¥ 111 & 1 O J | Risk Categor Capacity | Telephone #
Inspection Type Prowsmnal (ﬁ’ﬁoutlne LI FiU Com, lat Other

Mark *X" in ate box for COS andfor R

Good retail practices are preventative measures to control the
riate box for COS and/or R COS = corrected on-site during inspection

Mark X" in box if numbered item is not in compliance  Mark X" on
= i Icosi R i v

addition of pathogens, chermicals, and physical objects into foods.

L =2
Cirsle designated compliance Status (IN, O T, N/A) for each ftem
IN=in compliance OUT=nct in compliance NO=not observad N/A=not applicable COS=corrected on-site R=repeat viglation
Compliance status CcOS[ R v Compliance status [COoS| R | V¥
1 IN ouT Person In charge present, demonstrates Pt 16 (NAOUT N/A NG [Proper cacking time & temperature FIPHIC
knowtedge and performs duties ) 17 _IN OUT N/A {C) | Proper reheating procedures P
boce.... Employns Heg = 1B IN OUT Proper cocling time & temperatures P
2 @ ouT Management, all employees knowiedge, . 18 NOUT N7A NO | Proper hot holding temperatures E
responsibilies and reporting. | 20 ANOUT N/A Proper cold holding temperatures 2
3 QuUT Propar us -restriction and exclusmn P . 29 UT N/A NG | Proper date marking and disposition PP
e 2 o ) Time as a public health control: ;
4 UT NOJ Proper eaimg, tastrng drlnkmg tobacco use PiC : 22_ IN OWE&NO procedures and records el
5 INWOUT No discharge from eyes, nose and mouth C g Aok laery
= i Fagrp by b 23 INOUT '@ Consumer adwsory provided for raw or -
6 ENJOUT NOJ Hands clean and properly washed P/Pf undercooked foods
No bare hand contact with RTE food or a pre- Highiy &
7 @OUT N NO approved alernative procedure properly aflowed s 24 IN OUT @ )
8 @)UT Adequate handwashing sinks properly supplied P
) and accessibie ) =3 - 7
Lpproted Boyrog 25 IN OUT WA Food additives. approved & used properly 1PFIC
EX; BUT Food obfained from approved source PIPHC 2@ ouT Toxic substances properly idenified, stored, biPrC
101N OUT N/A HOkFood received at proper temperature P{Pf & used
11 fNJOUT Food in good condition, safe. & unadulterated PIPt sefars yeinfs
Required records available shellstock tags, ) Compliance with variance, specialized |
RN @NO parasnta destructmn PG . f@JUT NiA Process, & HACCP plan il
13_{UOUT NiA_ | Food separated § protected PIC " Risk factors are improper practices of procedures igentiied as the most
14 UT N/A | Food-contact surfaces: cleaned & sanitized PIPHIC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 IN OUT@ Proper disposition of refumed, previously P ___interventions-are control measures to prevent foodbome illness or injury.
i Served, reconditioned, & unsafe food

R repeat viciation

[cosT R | Vv

i ' - i ﬂ i, 4 : Mm“ﬁ
8( | Pasteurized eggs used where required P . 41] ]in-use utensis properly stored ) c
9] |Water & ice from approved source PIPHC 43 Utensils, equipment & linens: propeily stored, dried, & handled [+
" | Variance obhined for 5 eclallzed processm 0 methods PF 43 Single-usslsinglo;ervice articles' proparly stored & used PIC
o5d Temparaty rof E 44 { | Gloves used properly c
hi| |Proper cooling methods used: adequate equlpmaanr_ PHC Pty aprend ard Ve
temperature control a5 Food and non-food oontact surfaces c!eanable PIPHC
2| | Plant food properly cooked for hat holding Pf X | Properiy dasigned, constructed, & used
3| _|Approved thawing methods used [ 46 Warewashing: installed, maintained, & used: test strips PG
B4 | Thermometers provided and accurate PHC 47 | X| Non-food contact surfaces clean [
35 Food properly Iabeled: original container | | | PfiC 48 Hot & cold water available adequate pressure Pf
I rvafion 49 | | Plumbing installed, proper backflow devices PIPFIC
6] | Insects, rodents, & animals_not present PHC 50 | | Sewage & waste water properly disposed PIPIIC
7| __[Contarnination prevented during faod preparation. storage & display F/PHIC 61 | | Toilet facllities properly constructed, supplied, & cleaned PfiC
B8] [Personal cieanliness PHC 2 Garbage & refuse propsrly disposed, facilities maintained [+
Eg Wiping cloths: properly used & stored G 53 Physical faciiities installed, maintained, & clean PIPHIC
0] _|Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used [+]
-;“”_—'-_ o M } _ %=
Person in Charge (signature) i Pl Date: V. | LT JIf License Posted ¥ N (circle one)
w, B

Lvan kwom!m

Inspector (signature) .J

_Follow up: YES NO (circle one) Fellow up Date:




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

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

_ HLTH-FRM-005
[Est.# Establishment name: Date:
APERATL :
ltem/Location Temp. ____Item/Location Temp. ltem/Location ~{Temp.
Beey /oyt 1& ¢
fomsy (‘ht{_‘\frh ' Lic
toang tees L
FARYPae Ligg
love ~alad Lic
SOt o
J
| SSERVATIONS AND CORRVTTIVE ACTIONS
ltem # N
117 B ey gy i btk ploshie cenVawmey o A slieVyy. Packak
ey Yeach o weallal! ‘f;'_r"tf‘:j-
S Jhaw (eaed f—‘xp-ﬁ%rf_‘*! o R val el D ennerd it
Wi ary o b d pom-‘mrl lii(“n.r-l .
— y 1 J - - ' g 9 Yy ‘ s
L3¢ [Ne BachVige, prevenley an  Vwe contectod o v |

itk .

pate 12 /19 /it

. — Fd _‘__D
Person in charge: (signature) - & — fj}/‘"/ -
=7 T

Date 1 /1 [if

inspector | AVTd 1N Rﬁr‘z{jg [



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway é [ = m
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

| yemy
X

Establishment/License # e a(e\y No. of Risk Factor/Intervention Violations DATE |<
Establishment type: QD("& 110 vvn No. of Repeat Risk Factor/Intervention Violations . %’m: glut
Address: 24191 Panled welbslcr Hidhiual) Total violations '
Permit Holder Ayt 1(1 N Risk Catéfiory Capacity | Telephone #
Inspection Type Provisional _ FIU_ Complaint _

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

'y o " 5
Circle designated compliance status {IN, OUT, N/A) for each item

IN=in compliance_OUT=not in compliance NO=nct observed N/A=not applicable COS=corrected on-site R=repaat violation
Compliance status ICOS| R v Com limo_u s ICOS{ R | V
1 ouT Persen in charge present demonstrates Pr 16 IN DUTﬂI F’roper cookmg tlme & tempara’mre - FIPHIC
knuwiedge and erforms dutles 17 INCUT X Proper raheating procedures P
; - n Proper cooling time & temperatures P
; B
2 @ oUuT Management. all employeas knovndedge. . Proper hot hnld;ng temperatures [
responsibifities and reporting. ) Proper cold holding temperatures P
3 NYOUT Proper use of restriction and exclusion P 21ﬂm0UT N/A NO | Proper date marking and disposiiion PiPf
— oo M i Time as a public health conirol: PIRHC
4 U7 NOC| Proper eating, tasting, drinking. tobacco use P/IC 22 INouT @ - procedures and records
5 ANJOUT No discharge from eyes, nose and mouth - c [anging
— Prayer y ) iy Consurner advisory provided for raw or
- 7 | 3o S— Pt
s{INOUT NG| Hands clean and properly washad PPt ENIHIOH @ undercooked foods
£ No bare hand contact with RTE food or a pre- igiirly Spren bl
Y, el X
7®)UT — approved aliernative procedure properly aliowed LR 24 IN OUT Pasteurized foods used; prohibited foods P
5 IN @ Adequate handwashing sinks properly supplied @b not offered
: and accessible s *y :
ARRYOYVET 25 INOUT ksl Food additives: approved & used properly IPFIC
9 {INJOUT | Food obtained from approved source PIPTIC 26 uT Toxic substances praperly identified, stored, bptC
10 IN OUT N/A Food received at proper temperature PIPf & used
11 UT Food in good condition, safe, & unadulterated PIPF (ot ripg Wi Approved
Required records available: shelistock tags, Complrance thh variance, spe::laltzed
12IN ouT ’@ iy pam destruction PIPIC gLl @ Process, & HACCP plan i
13 INOUT ﬁ‘ Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 NPUT NJA__ | Food-contact surfaces: cleaned & sanftized P/PHIC Prevalent contributing factors of faodbarne illness or injury. Public Heaith
15 HOUT 7y Proper disposition of returned, previously P interventions are control measures to prevent foodborne iiness or injury.
_Seryeti, reconditioned, & unsafe fpod

Good retail practices are praventative measures to cn the a

ion of pathogens, chemicals, and physical objecﬁ into foods.

Mark “X”™ in box if numbered itern is net in compliance  Mark X" on appropriate box

for COS andfor R COS = cofrected an-site during inspection R = repeat violation
_ lcos] R V

|[cOSI R [V
8| | Pasteurized eggs used where required P 4 In-use utensils properly stored o]
20| [Water & Ice from approved saurce PIPfIC 42 Utensils, equipment & linens: properly stored, dried, & handled c
30] | Variance obtained for 5 ecialized rocesslng methods PF 43 Singie-usefsingie-service articles: properly stored & used PIC
Food T re e 44 | | Gloves used properly [
b Proper cuohng methods used: adeq a equlpment for PHC : i andd Ve
temperature control 45 Food and non-food contact surfaces cleanable, PIPHIC
Plant food properly cooked for hot holding Pf Properiy dasigned, constructed, & used
33 roved thawing methods used c 46 Warewashing: installed, maintained, & used: test strips PfiC
34] | Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean ]
m =
| | PFIC 48 Hot & cold water available Pf
i 2 49 Piumbing instalied, proper backflow devices PIPHIC
36 [Insects, ro:lents & ammars not present PIC 50 Sewage & wasle water properly disposed PIPIIC
37| Contarnination prevented during food preparation, storage & display P/PHC 51 Toilet facilities properly constructed, supplied, & cleanad PHC
8| | Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilties maintained Cc
Wiping cloths: properly used & stored [+] 53 Physical facilities installed, maintained, & ciean PIPRIC
M0)  |Washing fruits & vegetables [+] 54 Adequate ventilation & fighting, designated areas used [%]

Kemyy el

L. :
Date: } '} l' 1Y {[£ License Posted 7 ﬁ N (circle one)
’ 7 L —

Person in CHarge (signature)

]
Follow up: YES /NG (circle one) Follow up Date:
o =

inspector (signature) |}



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

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

[ Re \-’r\dsmbl( hi'd

C _ HLTH-FRM-005 | ]
Est. #3 )2 [(UEstablishment name: (ONT, ) 1 Date: 12 /1q [I%
Item/Location Temp. ItemiLocation i ep. ltem/Location Temp.
s {Yotwold 138
Sapsags patiies 13S
h-n | U3

Erjrm /Réﬁ’lnﬁrn{nk 35

&xumo [ Re ﬁlv 156rai 44

OBSERVATIONS AND ¥CTIVE ACTIONS
item #
e £-3a1-n ~ No driing pebvisian prowisian o) hand sink
wn kitchen. C \OGDGI’J{-OHW‘] m\aceol}
LS L-Uug .12 - Raty  woad rxmsscl an prep table oboua
Pish machine.
L1 L- £03-13 ~ Avsas around no=zles of Frud machine
dirtg locaoted tn service area- Black shelving and
. plastic cabinels in kivtchen dirty wiith J(‘IUS‘"
In e process oF Ciang leg i kilchen ]
\
Person in charge: (signature) L)) pae 12-/19(15

Inspector j_-\laﬂ Wﬂga Q =1 Date |2 'EULQ_



MERRIMACK FIRE DEPARTMENT

Inspection Type

Circle designated compliange status (!N, OuT, N!A)

" Marl X

in aggmmte box for COS and/or R

. HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 Q YGQY\
603-420-1730 '
FOOD ESTABLISHMENT INSPECTION REPORT :
Establishment/License # [ 1Y) -3 ] oy L, % No. of Risk Factor/Intervention Violations DATE :'
Establishment type: By ahihas No. of Repeat Risk Factor/Intervention Violations 'I-[:rr:: g't‘;tf%mz -
Address: 39 poanwel Luclshke - Total violations i
Permit Holder PA \ 8 Kanon ql 5 ~ Risk Category Capacity | Telephone #
Provisional Routine Ll | ]

IN=in compliance OUT=nct in complance NO=not observed NiA=nct applicable GCOS=correciod on-site R=repeat violation
Compliance status lcos| RT v Compliance status [COS| R | V
- it SR il i) & =% ) o d
1 @ ouT Person in charge present, demonsirates Pt 16 UT N!A NQ | Proper cooking time & temparature PIPTIC
knowledge and performs dutles 17 INOUT NIAN% Proper reheating procedures P
Erapioyes degith . - 1 UT N/A NO | Proper cooling time & temperatires P
ouT Management, ali empioyees knovwedge PIPF 19 INFOUT N/A NO | Proper hot holding tempsrafures P
responsibilities and reporting. 20 UT N/A Proper cold holding temperatures P
3 Tout Proper use of restnotlonand exclusion P 21 UT N/A NC | Proper date marking and disposition PIPE
- Z ‘HI foaianie Dry : 22 ‘i;l- OUT@ NO Time as a public heakth control: SIPHG
i%OUT 0| Proper eating, tastmg, drinkmg tobacco use PIC procedures and records )
5 N PUT No dlscharge from eyes, nose and mouth - C ; wesragy Adud ]
L g ¢ mtion by Hindy 23 IN OUT@ Consurmer advisory provided for raw or -
6 fNJOUT NO Hands clean and proper!y washed PPt undercooked foods
No bare hand contact with RTE food or a pre- ze] » Pl
7(INOUT NA NG approved akemative procedure properly allowed il 24 IN QUT iR Pasteunzed foods used; prohibited foods p
8 @)UT Adequate handwashing sinks properly supplied PHC not offered
and accessible pog
B ba ik 25 IN OUT /A Food additives: approved & used properly 1PHC
B {NOUT Food ghtained from approved source PIPHIC 26 INOU Toxic substances properly identified, stored, R/PHC
10 IN QUT N/A cod received at proper temperature P/Pf & used C i
11fNJOLIT Feod in good condition, safe. & unadulterated FiPt caniarmean ey g Pre
vt Required records available; shellstock tags, ] Cumpllance wrrh varlance speorallzed
121N OUT @NO parasite dastruc’ion P/PIG 27 INOUIN/A Process, & HACCP pian i
13 UNJDUT N/A | Food separetad & protec':ed Risk factors ara improper practices or procedures identified as the most
14 IN /A | Food-contact surfaces: cleaned & sanitized Prevalent contributing factors of foodborne lliness or injury. Public Heaith
15 IN OUT £UA Proper disposition of returned, prewously interventions are control measures to pravent foodborne iliness or injury.
- .Served, reconditioned, & unsafe food
Good retail practloes are preverrtatwe measures to control the addition of pathogens chemicais, and physml objects into foods.
Mark “X" in box if numbered itemn is not in compliance  Mark “X" on aj iate box for COS and/or R COS = comected on-site during inspection R = repeat violation
[cos] R i v [cosT R v
k. A i BT NN W
28] |Pasteurized aggs used where required P 41 In-use utensils properly stored c
0| | Water & Ice from approved source PIPHC | 42 Wensils, equipment & linens: properly stored, dried, & handled c
0] | Variance obtalned for specialized processln methods PFE 43 Smgls-uselsmgle-semce articies: properly stored & used P/C
Food Te ra Cosigol : 44 | | Gloves used property [
31 Proper coulmg methods used: adequate equipmeant for pirc ERitineasnt she
temperature control 45 | |Food and non-food contact surfaces cleanabie, BIPHC
320 | Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PfIC
4| | Thermomsters provided and accurata PHC 47 Non-food contact surfaces clean C
Food propedy Iabeled origlnal oomarne I I |_PfC 48 Hot & cold water available adequate pressure Pf
“revention of Foed € Hon ] 49 Piumbing installed, proper backflow devices P/PIIC
Insects, rodents, & ammals not present PiC 50 Sewage & waste water properly disposed PIPIC
TN [Cortamination prevented during food preparation, storage & displa P/PIIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
8| | Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained [*]
39 | Wiping cloths: properly used & stored, I [+ 53 Physicaf facilifies installed, maintained, & clean P/PIC
40] | Washing fruits & vegetables /i ra i [ 54 | “| Adequate ventilation & lighting, designated areas used C
Pt ) / I b I g i
Perso e (Signature A4 Date: |~ /1{/] 7’ License Posted (Y_/ N (circie one)
-1 i 7 . ¥
\an_kuadala ~ :
Inspector (signature)} [ J Follow up: YES NO (tircle cne) Follow up Date:
N N



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

= RLTH-FRM-005 N |
Est. # Establishment name: | Date: 1D | 14 ][X
ltem/Location Temp. Iieml!.océtlon Temp. ltem/Location Temp.
Rice !Ho# hald las | Mitk /P\e\(n’gﬁ\m/ Lo
Chicken | Wot hold | 153
conking 170
ﬁgﬁk_gml_“‘é:sﬁo"s 198"
Spinach /walan | Lo
p [ walk vin 4, 1]
tataes / Remasrqtr us
, OBSFRVATIONS AND CORRICTIVE ACTIONS
item #
[ Metal pANS chH—d with shtcker residoe. CL: _6o2 - \l)

STA] Chewmical <nmu '&&He oNn - spices S\ne\vmd not l-a-\a&eL__

labeled with & COmMman  name Cna\med)

871  (Sweed pask on  casher dabl

fomM  contaminalian .- C covere

(f)_ﬂ.ﬁ:‘_—&EQ’U-U nrn{e‘c-\ec

U7 houesst shelving on melal_rack Yo conk - lines diciy
Wit heauy arddse J J

LS [Yrash c'cw\-} rg

iISS\Nd  cowatr ¢ In F\mv\ouse rssiroom -

S3 [Ceiling bles in kit

ah _QYEn (N boor %ondﬂ\ﬁn Nole: 1n

Hhe nrécess o¥f renavalian-

/.

Person in char ©: (signature
Inspector h }(’QM g(l

pate 12 [ Iq

vee 12 119 /1F
iy




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment/License # 9—-0 / 0o No. of Risk Factor/Intervention Violations DATE =
Establishment type: <, | wq No. of Repeat Risk Factor/Intervention Violations %Irr:: ‘c:;t, )

lebste r Highwauy

Total violations

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

Address: j Liy  Daniel
Permit Holder ~ I= ey U [MRisk Category Capacity | Telephone #
Inspection Type  [] Provisfottal E‘Routme % [] Other

T
Mark “X* in appropriate box for COS and/or R

{N=in compliance OUT=not in compliance NO=not observed NiA=not applicable COS=corrected on-site R=repeat violation

Inspector (signature}

Compliance status [COS| R V Compliance status l[cos| R | V
1 @OUT Person in charge present demonstrates P b | Proper cooking time & temperature PIPTIC
knowledge and performs duties Proper reheating procedures P
Fraplovys n Proper cooling time & termperatures 3]
Management, all employees knowledge, Proper hot holding temperatures [
2® out responsibiiities and regorting. PiPf Proper cold holding temperatures [
3 Ny ouT Propar use of restriction and exclusion P Proper date marking and dispositicn PPt
: T Time as a public health control:
: : e ur PIPHC
4 Ut NOJ| Proper eating, tasting, king, tobacco use PIC 4 e ®0 procedures and records
5 (N)OuT No discharge from eyes, nose and mouth [$ (o .
oy Consumer advisory provided for raw or P
s T
SUMOUT NQ|Hands ciean properly washed PPt SRR @ undemnoked foods
No bare hand contact with RTE foed or a pre- jhiy Susee
7 Qm) NO £¥
HTIS approved alternative procedure properly allowed i Pasteurlzed foods us
e = 24 IN QU N/ P
a @)UT Adequate handwashing sinks properly supplied, PiiC not offered
and accessible 25
wed Source 25 INOUT ifAN  [Food additives: approved & used properly PIPTIC
g uUT Food obtained frem approved source PIPfIC """ |Toxic substances properly identified, stored,
%UT N/A NC| Food received at proper temperature PIPf Z@OUT _J& used prPiC
11 oUT Food in good condition, safe, & unadulterated PP 1 fth Ag v &5 I3
Required records avallable: shellstock tags, Compllsnce with variance, speclaflzed .
121N O_UT ®O parasite destruction PIPHC 27®0UT A Process, & HACCP plan it
— from Contamination
13 U OUT N/A Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 OUT N/A__ | Food-sontact surfaces: cleaned & saniized PIPHIC Prevaient contributing factars of foodborne iliness or injury. Public Health
15 INOUT @ Proper dispesition of returned, previously P interventions are control measures to prevent foodborne illness or injury.
) = _Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foads.
Mark “X" in box if numbered item is not in compliance  Mark “X” on appropriate box for COS and/orR  COS = cofrected on-site during inspection R = repeat violation
Icos| R i v Jecos[ R v
lafe Food ang Proper Use of Utensiis
28| | Pasteurized eggs used vahere required P 41 In-use utensils properly stored 9]
B9[] [Water & Ice from approved source PIPIIC 42 Utensils, equipment & lihnens: properly stored, dried, & handled C
B0 | Variance obtained for gpemallzed proeessmg mathods PF 43 Single-use/singie-seyvice articles properiy stored & vsed P/C
mpersiuy 44 Gloves used pruper!y C
b1 Preper cooling methods used: adequate equlpmant for PHG : e )
temperature control a5 Food and non-‘ood contact surfaces ceanabue. PIPHG
32| |[Piant food properly cocked for het hotding Pf | Properly designed, constructed, & used )
B3| |Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PiC
34| | Thermometers provided and accurate PG 47 Non-food contact surfac35 clean c
55[ | Food properly labeled: ongmal o | [ PHC 48 Hot & cold water available adequate pressure Pf
Pravention of ﬁd Contami 49 | |Piumbing installed, proper backflow devices PIPFIC
B6 Insects, rodents & animals not present PfiC 50 Sewage & waste water properly disposed PIPTIC
137 ordamination prevented dunng food preparation, storage & display PIPHC 51 Tailet facilities properly constructed, supplied, & cleaned PfiC
B38| |Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained C
38) | Wiping cloths: properly used & stored [+ 53 Physical faciiities installed, maintained, & ciean PIPIC
40| | wershing & vegetapfes o] 54 Adequate ventilation & lighting, designated areas used C
_ AN S N N —
Persddlin ChargeYsignatuTe) Date: | "L [ JL [I¥ License Posted (Y J N (circle one)
Follow up: YES ﬁo’icircle one) Follow up Date:
g




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 i :
Est. #20 ICU'!Establishment name Date: [2 /1R /| ¥
ltem/Location Temp. I mlLocation . p. Item/Location Temp.
LeHuce [apld hold [=q
Toma toes / cold hold| 3¢
chuck en Z. celd holdl o
[{xn\oﬂna / Re fri‘g 40
Chille S3
OBSERVATIONS AND CORRECTIVE ACTIONS
item #
LS |[Hh-202-§2 - cao\kwm Missineg on_ sinks in_ kitchen
area - C 2 vat sink) 7 Nole * atscossed
aboutd sealing

1 th Vhrmcrger
2 ¥al sink 1o Wall.

Person in charg_(sgnature)w M %_/
Inspector | \yOIY) K \.UCIO 0

Datel').’!?‘[_]g
pate \2 /13 /I




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

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

Est. # 20 |CUEstablishment name:

Date:

ltem/Location Temp.

Item/Location

Temp.

Milk / ﬁe\fﬂ%erq’ror 3%

BSERVATIONS AND CORRECTIVE ACTIONS

ltem #

377 Som‘h"zx'mg Bucket with chemical solution stared cbowe
ice- hine b{j Jval sink.

) [8~302 -5 - lce Scoap slaved on 1ce Bin covar -
Discussed wilth manader ciboul Slora SCOO W
m A ctlean and _sanibi2ea surface .

) (21[‘ P
Person in charge: (signature) \'{4(‘ L@\Q‘—— Date L’l/ l%l ¥d

Inspector | Nan hmga l a Date |2 } G

¥




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Cresn

y Lk

Establishment/License #

No. of Risk Factor/intervention Violations

DATE %é [ fg ] |
Time in:

Circle designated compliance status {IN, OUT, N/A)

for each ltem '

Establishment type: ‘5 No. of Repeat Risk Factor/Intervention Violations .

- A i i
Acdies wep i Total violations Time out §1:Q0
Permit Holder = &y qaiu Gy HA Rigk Catego Capacity [ Telephone #
Inspection Type [ Provisihal i [1 Other

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

N/A=not applicable COS=comected on-site R=repeat violation

| Inspector (signature)

IN=in compliance_OUT=not in compliance NO=not observed
| Compliance status jcosf RT v Compliance status lcos| R | V
m ouT Person in charge present, demonstrates P F‘roper cookjng time & temgerature P/PIC
knowledge and performs duties Proper reheating procedures (o2
= &: syag | : Propar cooling time & temperatures P
2 o ouT Management, all employees knowiedge, PIPt Q| Proper hot holding temperatures P
i responsibiiities and reporting. %UT WA Proper cold hoiding temperatures [
3 g&‘ ouT Proper use of restriction and exclusion P QOUT N/A NO | Preper date marking and disposition PPt
4 ¥ ine Time as a public health control:
ﬁOUT NOI Proper eating, tasting, drinking, tobacco use PIC 22 I QT @NO procedures and records .
mgw@)ouT No dlscharge from eyes, nose and mouth [ i
- y by K Consumer advisory provided for raw or
6ANDUT __ NO Hands and properly washed FiPf = OUT@ undercooked foods P
No bare hand contast with RTE foed or a pre- ] ] ;
+INGUT @NO approved alternative procedure properly allowed Rt 24 INOUT Pasteurized foods used; prohibited foods P
Adequate handwashing sinks properly supplied, not offered
8 @our \ PHC
and accessible =
ook 25 IN OUT@ Foaod additives: approved & used properly PIPHIC
9 NOUT Food obtained from aDproved source PIPHC 260Ut Toxic substances properly identified. stored, st
10 IN OUT J/ANC| Food received at proper temperature P/Pf {')D & used
1MINOUT Foad in good condition, safe. & unadulterated P/Pf 0 s With Appreved Prog B
Reguired records available: shelistock tags, Comgplignce with varlance specialized
12@3[‘” @JD parasite destruction PIPHC 27 INouT I@ Process, & HACCP plan FIPr
£ M Mﬁl’l
13 _IN OUTEUA [ Food separated & protected PIC Risk facters are improper practices or procedures identified as the most
14 INOQUT @ Foecd-contact surfaces: cleaned & sanitized P/PIIC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 INQUT @‘ Proper disposition of returned, previously P intarventions are control measures to prevent foodborne illness or fnjury.
) _S_e_rved, reconditioned, & unsafe food é
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark “X” in box if numbered itemn is not in compliance  Mark "X" on appropriate box for COS and/or R COS = corrected on-site during inspection R = repeat viclation
‘ Jeos| R | v cosT R v
el Wate Praper Use of Utensils
8 Pasteurized eggs used where required P 41 In-use utensils properly stored c
] Water & Ice from approved source PIPRIC 42 LRensils, equipment & linens: properly stored, dried, & handled o]
30 Variance obtained for specialized processing methods PF 43 Single-usefsingle-service articles: property stored & used PiC
'ood G'Mm 44 Gloves used properly G
a1 Proper cooling methods used: adequate equipment for PHC '}"’""‘ ; !
temperature control a8 Food and non-food contact sufaces cleanable, P!PfIC
2 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
3| | Approved thawing methods used [+ 46 Warewashing: installed, maintained, & used: test strips Pf/C
Thermometers provided and accurate Pf/C 47 Non-food contact surfaces clean o
35] | Food properly labeled: original containg ] | PfIC 48 Hot & cold water available adequate pressure Pf
Prevention of Food Contamination _ 40 | [Piumbing installed, proper backfiow devices PIPIC
B6 Insects, rodents, & animals_not present PfiC 50 Sewage & waste water properly disposed PIPHC
[37]  [Contamination prevented during food preparation, storage & display P/PIIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
8 Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilties maintained C
BY| | Whping cloths: properly used & stored o} 53 Physical facilities instalied, maintained, & clean PIPHC
0] | Washing fruits & vegetables 4 L= [+] 54 Adequate ventilation & lighting, designated areas used o]
N
Person in Charge (signature) ~ Date: L5}t T-5 I[PLicense Posted Y ("Nj (circle one)
I aoafa 7 ~
e Follow up: YES @0 Ycircle one) Follow up Date:

3N

.

[

vt bimne imted ot

— a4 -4



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

FOOD ESTABLISHMENT INSPECTION REPORT

MERRIMACK FIRE DEPARTMENT

Establishment/License # lo i 00 —7

No. of Risk Factor/Intervention Violations

Establishment type: I\ v Oynci 1) OS

No. of Repeat Risk Factor/Intervention Violations

Address: | v
Permit Holder “— vy G4 Nar t

GDS ek

Hiahway

Total violations

[ . ' '
BATE 127131
Timein:_ <4 : R0
Timeout O BC

[MRisk Category

Capacity

| Telephone #

Inspection Type Provisionial
Circle designated compl fance statu g

M Routine

J Complaint

] Other

in appropriate box for COS and/or R

IN=in compliance QUT=not in compllance NO=not observed N/A=not applicable COS=corrected on-site R=repeat viclation

Inspector (signature)

Compliance status oS|I R |V Compliance status _ [cos| R [ ¥
i REY U daue Food Time/Temperature
‘I@OUT Person in charge present, demonstrates P 16 IN OUT fi/A NO | Proper cooking time & termperature PIPTIC
knowledge and performs duties 17 _IN QUT N/A §CA Praper resheating procedures P
~ ployes He: ] 18 IN OUT @ANC |Praper caoling time & temperatures P
2 @ ouT Managerment, all emptoyees knowledge, PIP 19 1IN OUT N/ Proper het holding temperatures [
responsibilites and reporting. 2 UT N/A Proper cold holding temperatures P
% ouT Proper use of restriction and exclusion P 21 ((NYOUT N/A NO | Proper date marking and dispostticn 2/Pf
_ syl M Practices Time as a public health controf:
4 Ut NO| Proper eating. tasting, drinking, tobacco use PIC 2 N OUT@NO procedures and records FiPiC
5 /Ny CUT No discharge from eyes, nose and mouth C Advisory
o Frevent it by Hands 23 1N QUTATA Consumer advisory provided for raw or Pf
ﬁv Ut NQ| Mands clean and properly washed PPt underoouked foods
. No bare hand contact with RTE food or a pre- : ! o
7 ®OUT i approved alternative procedure properly allowed PiPt 24 INGUT @\ F'asteunzed foods used; prohlbﬁed foods B
Adequate handwashing sinks properly supplied not offered '
8®OUT . PHC — -
and accessijble e |
] Appro : | 25 INCUT w Food additives: approved & used properly fPFIC
afINJoUT _= | Food chiained frem agprov P/PIC 26 "‘q ouT Toxic substances properly identified, stored, PIPHC
10 N OUT N/ABNC)Food received at proper temperature PPt & used
11{NYoUT Food in good condition, safe, & unadulierated PIPf 1AN0E W 7 ¢
12 ;E cuT @ NO Required records avafiable: shellstock tags, BIPHG 27 IN OUT @ Compliance with variance. specialized o/PF
pasasite destruction Process, & HACCP pian
, ¢ on from ¢
3 JOUT N7A | Food separated & protected PG Risk factors are improper practices or procedures identified as the most
14 OUT N/A Food-contact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of foodbarne iliness or injury. Public Health
15 N OUT@ Proper disposition of returned, previously interventions are control measures to prevent foodborne illness 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 andlor R COS = corrected on-site during inspection R = repeat violation
Icos| R | V¥ [cos| R [ V
_Safe Food Proper Use of Utensiis
28| |Pasteurized eggs used where required P 41 In-use utensils properly stored c
29|  |Water & Ice from approved scurce PIPHIC 42 Utensils, equipment & linens: properly stored, driad, & handled [+
B0| [Variance obtained for speclahzed processmg methods PF 43 Single-usefsingle-sarvice articles: properly stored & used PIC
i 44 Gloves used properly C
51 Proper cooling methods used: adaquate eqmprnent for PHC M Adb.
temperature control 45 Food and non-foad co surfaces cleanab'e SIPHIC
32| _|Plant food properly cooked for hot holding Pt Propetly dasigned, constructed, & used )
33| |Approved thawing methods used C 46 Warewashing. installed, maintained, & used: test strips PfIC
B4] | Thermometers provided and accurate PHC 47 Non-food contact surfaces clean c
ool :
35| | Food properly labeled: original container [ | PHC 48 Hot & cold water avaitable adequate pressure Pf
Mwm:’ Cantaminativn 49 Piumbing installed, proper backflow devices 2IPHC
6| |Insects, rodents, & animals not present PfiC 50 Sewage & waste water properly disposed PIPIC
BT Contamination prevented during food preparation, storage & display P/PIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
138] | Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained [
B9] |Wiping cloths: properly used & stored o] 53 Physica! facilities instailed, maintained, & clean PIPTIC
[40( | Washing fruits & vegetabl, [+] 54 Adequate ventilation & lighting, designated areas used c
ﬁ el I! ' — Py
Person in"Charge (signature) Date: V'L I1N 11 ¥ License Posted (‘Y_} N (circle one)
Tvan \éuuac\ ala
Follow up: YES 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

Cresin

y [

No. of Risk Factor/Intervention Violations

No. of Repeat Risk Factor/Intervention Violations

Total violations

Time in: M

Time out: {1 (YO

Capacity

[ Telephone #

Circle designated oomplranca status (IN OUT Nf_ﬁ_\) for each mem o

[ Other

in appropriate box for COS and/ior R

IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status lIcos| R | v Compliance status ICOSI R[] V
% i = F et H 4] -
@‘) ouT Person in charge present, demonstrates Pt 16 N OUTG NO | Proper cooking time & temperature PIPHIC
knowdedge and performs dutles 17 INCUT MNQ | Proper reheating procedures [ad
o ] i , 18 INOUT NOQ | Praper cooling fime & temperatures P
2 Q ouT Management, aff employees know‘edge PIPt 19 IN QUT. O | Proper hot holding temperatures P
' responsibiiities and reporting. 20 UT N/A Proper cold hoiding temperatures P
I ouT Proper use of restriction and exclusion [ 21ANOUT N/A NC | Proper date marking and disposition PIPf
L. a = Time as a public health control:
ﬁOUT NQ| Proper eating, tastnng drmkl g, CCO 4S8 PIC 42H et @NO procedures and records pIFIIC
5 fWouT No discharge from eyes, nose and mouth c Am
: b ], Consumer adwsory provided for raw or
GZN)JUT NO|Hands clean and properly washed PPt <5 I OUT@ undercooked foods P
7 INOUT @NO No bare hand ccn_tact with RTE food or a pre- IR
approved alternative procedure properly allowed 24 INOUT @ P
Adequate handwashing sinks properly supplied not oifered
8 Qour : PHIC
and accessible
. DOUFLE 25 IN OUT@ Food additives: approvad & used properly PHC
0 NAOUT Food obtained from appraved source PIPHIC 26 @UT Toxic substances properly identified, stored, BiPtC
10 IN QUT NO| Food received at proper temperature PPt & used
11 IN OUT Food in good condition, safe, & unadulterated P/PE j
Required records available; shellstock tags, Cornpfiance with variance, specialized -
12@OUT @m parasite destruction PIPHIC 27 INQUT @ Process, & HACGCP plan il
o — eclhion *RUTN .
13 INQUTEMA | Food separated & protected P/C Risk factors are improper practices or procedures identified as the most
14 1N QUT Food-contact surfaces: cieaned & sanitized PIPTIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 INOUT @* Propar disposition of returned, previously interventions are control measures to prevent foodborne illness 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 bo COS andfor R COS = corrected on-site during inspection R = repeat viotation
Icosf R [ v IcosTR | v
28| |Pasteurized eggs used where required P 41 In-use utensils properly stored C
28] | Weater & Ice from approved source PIPTIC 42 Utensils, equipment & linens: praperly stored, dried, & handled [+
30] _| Variance obtained for specialized pravessing methods PF 43 Single-usefsingle-service articles: properly stored & used BIC
#omj? rature o 44 Gloves used properly [
g Proper cooling methods used: adequate eguipment for PiC M ¥ § Vend
temperature control a5 Faod and non-food contact surfaces cleanabie, PIPHIC
2 Plant food properly cooked for hot hoiding Pf Properly designed, constructed, & used
3] | Approved thawing methods used C 46 Warewashing. installed, mainfained, & used: test strips PHC
34| _ | Thermometers provided and accurate PiiC 47 Non-food contact surfaces clean C
%35 Food propetly labeled: original conta ] | | _PfiC 48 Hot & cold water available adequate pressure Pi
Prevention of Faod Contamination 49 | [Piumbing installed, proper backflow devices PIPHC
36; | Insects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed RIPIIC
37| Contarnination prevented during food preparation, storage & dispiay P/PHC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
(38] | Personal cleanliness PiC 52 Garbage & refuse properly disposed, facilties maintained c
139] |Wiping cloths: properly used & stored . C 5. Physicai faciities instailed, maintained, & clean P/FIIC
40| | Washing fruits & vegetables L R [+ 54 Adequate ventilation & lighting, designated areas used C
ot /
Person in Charge (signature) N Date: }5.F |5 1 micense Posted Y ¢ N (circle one)
4 d =
Ivan kwagala
Follow up: YES mcircle one) Follow up Date: ]

Inspector (signature)
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MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

I
Establishment/License # 2.1) IOO 1

No. of Risk Factor/Intervention Viclations

Establishment type: I\ v cayney

No. of Repeat Risk Factor/Intervention Violations

 Ges
Webs le

B , '
DATE 1X113 18]
Timein: €30
Timeout: _JO '3C

F e 8
Circle designated compliance status {IN, OUT, N/A)

S4B
for each item

Address: 1 LIO Yanve | ¥ Hiahwat Total violations
Permit Holder *— =y Gi¢4 INar tN [Risk Category Capacity [ Telephone #
Inspection Type Provigioral A Routine C1F 1 Complaint [ Other

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

IN=in compliance OUT=not in compiiance NO=not observed M/A=not applicable_GOS=coriected on-site R=repeat violation

Good retail practices are preventative measures to

Compliance status [cosT R | v Compliance status |COS| R | V
. n.i, . : ; Maxsrdous smperature
1 @ ouT Person in charge present, demonstrates P 16 _INOUT Proper cooking time & temperature BIPHC
g knowledge and performs duties 17 IN QUT Proper reheating procedures 2
) ploves Wpalth 18 IN OUT /AINO [Proper cocling time & temperatures P
2 ‘; D OUT Management, all employees knowiedge, PPt 9 INOUT N!Aﬂig Proper hot helding temperatures P
responsibiities and reporting. 2 UT N/A Proper cold hoiding temperatures P
QuT Proper use of restriction and exclusion P 21 {INYOUT N/A NC | Proper date marking and disposition PIPf
e G e Time as a public health control:
SRR RIPfIC
4 UT NO| Proper eating, tasting, drinking, tobaceo use RIC * I_N OUT@NO procedures and records
5 ouT No discharge from eyes, nose and mouth c
— i tamenation b Consumer advisory provided for raw or
MLk, ol PF
6 fINJOUT NO|[Hands clean and properly washed P/Pf 23 IN OUT@ undercooked foods
No bare hand contact with RTE food or & pre-
A . b
7 @0UT NiA NG approved ajiernative procedure preperly allowed PPt 24 IN OUT @\ Pasteurized foods used; prohibited foods B
Adequate handwashing sinks properly supplied not offered )
a{inpouT . PfiC
and accessible —~ )

N S pproy Jree = 25 INOUT N’fﬁ) Food additives: approved & used propesly PfIC
g{INOUT Food obtained frem a source PIPIIC 26 IN ouT Toxic substances properly identified, stored, bR
10 1N OUT NiA, Food received at proper temperature P/Pf & used ]
11ANJoUT Food in good condition, safe, & unadulterated FIPf 3 0 Abprovad Pre

o Required records available: shellstock tags, @ Compliance with variance, specialized .
el @ NO parasite destruction PIPflC. bl Process, & HACCP plan PrPe

: Protection from Gontammation
13 UT N/A Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 | UT N/A | Food-contact surfaces: cleaned & sanitized PIPHIC Prevalent contributing factors of foodborne illness or injury. Public Health
Proper dispesition of returned, previously interventions are control measures to prevent foodborne illness or injury.
15 1N OUT(NY, L
.Sened, reconditioned, & unsafe food

control the addition of pathogens, chemicals, and physical objec{s into foods,
Mark “X" on appropriate box for COS and/or R COS = coirected on-site during inspection

R = repeat violation

Mark “X" in box if numbered item is not in compliance
lcos| R v _ [Cos| R | V
“Safe Food an Proper Use of Utensils
28| | Pasteurized eggs used where required [ 41 In-use utensils properly stored C
29| |Weater & fce from approved source PIPfIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
[30] | Variance abtained for specialized processing methods PF 43 Single-usefsingie-sesvice articles: properly stored & used PIC
,A parature Control 44 | | Gloves used properly c
b1 Proper cooling methods used: adequate equipment for PHC he nent and Vens
temperature contral 45 Food and non-food contact surfaces cleanable, s/ptiC
B2 [Plant food properly cooked for hot halding Pf Properly designed, constructed, & used )
B3|__ | Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PiIC
34| _ | Thermometers provided and accurate PfC 47 Mon-food contact surfaces clean C
Ve TYSICa
35| | Food properly labeled: original container I | PHC 45 Hot & cold water available adequate p Pf
B ton ¢ »dd Contamination 48 | | Plumbing installed, proper backitow devices PIPIIC
6] | Insects, redents, & animals not present PHC 50 Sewage & waste water properly dispased PIPHC
B7["W|Contamination prevented during food preparation, storage & display P/PHIC 51 Toilet facilities properly constructed, supplied, & cleaned PHiC
B8] [Personal cleanliness PiiC 2 Garbage & refuse properly disposed, facilities maintained c
39| | Wiping cloths: properly used & stored [} 53 Physical faciiities installed, maintained, & ciean P/PfIC
10| [ Waghing fruits & vegetabl c 54 Adequate ventilation & lighting, designated areas used C
ﬂ — N o
Persof in‘Charge (signature) Date: [ L. IS TT ¥ License Posted (Y \ N (circle one)

Tvan ¥waaala

Inspector (signature) (¥

Foliow up: YES MQi(circle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

FOOD ESTABLISHMENT INSPECTION REPORT

432 Daniel Webster Highway

G reen

Merrimack New Hampshire 03054
603-420-1730

4
EstablishmentiLicense# <) ~4 /00

No. of Risk Factor/Intervention Violations

DATE

J] | .
Mf’.;é»“’
Time in: _%

Establishment type Merrimack oSt

No. of Repeat Risk Factor/Intervention Violations -

Address:
Permit Holder

cic. lake

Timeout: 2 aQ)f ¥

Total viclations

Capacity | Telephone #

Inspection Type

1 Provisional

FIJ

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

| Risk Cat%xy

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

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

lcosi R | v

Compliance status jcos| R | V Compliance status
= v nrghiy i s Food Tire/T.
1@ ouT - Person in charge present, demonstrates pr 16 IN QUT N/A Proper cooking time & temperature PPHIC
knowledge and performs duties 17 INQUTN Proper reheating procedures P
; 9 g . 18 IN QUTEIyNO | Proper cooling time & temperatures [
2 @ ouT Management, all employees knowledge, . 19 IN 0T NIACND | Proper hot holding temperatures P
e responstbilities and reporting. 20 UT N/A | Proper cold holding temperatures P
3 E) ouT Proper use of restrlr:tznn and exclusmn [ 2% INOUT W’Aﬁ) Proper date marking and disposition PPE
o - | Time as a public health controt:
IPIC
4 LT NO| Proper aanng tast ing, drmklng. tobacco use PIC Gl OUT@O procedures and records e
5 NYOUT No d:scharge from 2yes, nose and mouth [+ Cersymer Advisory
e by bangt ) Cuonsurmer advisary provided far raw or
£ o T N
mOUT NO Hands clean and properly washed PPt 23 INout @ undercooked foods Pt
No bare hand contact with RTE food or a pre- gnaptible F g
T@OUT i approved altemative procedure properly aliowed PIPf 24 INoUT il Pastequzed foods used prohlbrted foods o
Adequate handwashing sinks properly supplied, not offered )
s{INJOUT . PiiC z
and accessible
= Approvad Go 25 IN OUTﬂIA) Food additives: approved & used properly PIPHC
9 Ut ood obtained from approved source PIPIIC ouT Toxic substances properly identified, stored, P
10N OUT NiA od received at proper temperailre P/Pf 2@ & used
;ﬂ;OUT Food in good condltion, safe, & unadulterated PiPt | = P
Required records available: shellstock tags, Compliance with variance, specialized
b @le parasma destructlun s OISO Lo Process, & HACCP pian g
13 CQUT NFA_ | Food separated 3 protectad PiC Risk factors are improper practices or precedures identified as the most
14 IN ﬂNIA Food-contact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of foodbome ilness or injury. Public Health
Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
15 IN OUT e P
.Berved, reconditioned, & unsafe food

Good retail practices are preventative measures to cntrol 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 R COS = comrected on-site during inspection R = repeat violation
] [cos] R i v [cos[ R | Vv
pae Fong Aiate of Liten
28] |Pasteurized eggs used where required [ 41 n-use utensils properly stored c
29] |Water & fce from approved source PIPfIC 42 | ] Utensils, squipment & linens: properly stored, drled, & handled |C° [+]
30 | Variance obtained for seclallzed prooess __g methods PF 43 Single-use/single-service articles: properly stored & used PIC
Foc 1 fLre 44 Gloves used properly C
b Preper cooling methods used adequate eqmpment for PHiC i pmet angd Ve
temperature control a5 Food and non-food ¢o) surfaces cleanable, 2/PFC
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 sirips PfiC
B4 | Thermometers provided ang@a:grate PHC 47 k Nan-food contact sutfaces clean C
35| l Food properly labeled: original container . | | | PHC 48 Mot & cold water available adequate pressure Pf
g of vof Cond 49 Prambing instalied, proper backflow devices PIPfIC
36! W Insects, rodents, & animals_not present PFIC 50 Sewage & waste water properly disposed PIPTIC
37| [Contamination prevented during food proparation, storage & dispiay PIFFIC 51 N'| Toilet facilities properly constructed, supplied, & cleaned PIC
8| | Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained C
9] |Wiping cloths: properly used & stored C 5 z Phys:cal facilities instatled, maintained, & clean PIPIIC
40 Washing fruits & vegetahbles [ 54 Adequate ventilation & lighting, designated areas used [#]
w— SN\ Vg -
Persoh in Charge Jignature) Date: {1} License Posted Y N (circle one)
¥ L4

\on kmnaalq

Inspector (signature)

N
Follow up: YES{ NO'(gircle one) Follow up Date:




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

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

_ HLTH-FRM-005
Est. # Establishment name: Date:
ltem/Location Temp. Item/Loc on | ep. ltem/Location Temp.
L%s \‘{e\cr\“?jembr 4Q
BSERVATIONS AND CORRECTIVE ACTIONS
tem# |interior of sprag Qon dirty it poild wp C cleansd)
JL| ¥ishas m-—‘ﬂ—\-eheﬁ—are— C‘Cl%ln(l'\'s aye dn"-hi
246 Obseyrved __ymouse dmppmd in_cabinets next 2 \vat
sink . Noler discusse N : =
cleaning cabinels.
L1 [Fruing pons and rice asokers s tored cllr"ec-’rlu oh the
Olaor. thchSSe‘A bitdh  pevrson —in - charqe b Drover’"
___Islorage of Ulrelm"s
L2 |Singlé - use frems oy microwave sdere n kvichen stored
Wwitvyaut  pro techivg Fovers .
L1 llce ~machme plate divtg. lce ¢

N har ared s in_canlact HHith dw—’ru drain Linas -

Discussed_w i person -in charae i separals ice fro

dram ines . ( PErsoh ~ o Chnrgc

Cleaned ice binl
S No cover aon -anh Can in lﬂ)amfam rosivoona .
53  [Flacr ondsre b()rj-l'h-— box diria with ¥sod oasts -

Person in charge: (signature)

Inspector

_, gj_h ) oa e aay Date /z-13-1 %
ain iaddla

HHa Date 12 /)3 /3]



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment/License # Q) l 007

No. of Risk Factor/Intervention Viofations

Establishment type: <y hina

No. of Repeat Risk Factor/Intervention Violations

Address: | L han\(“l

lebhster Highway

Total violations

Time Dl-lti J- 0

Permit Holder
Inspection Type

Eneroy

MRisk Category Capacity

| Telephone #

[J Provisfonal LA Routine

Circle designated compliance s'taus {IN, OUT, N/A) for each

O Fu

itern

.[] Cther

L]
4

Mark "X" in appropriate 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

Good retail practices are preventative measures to control the

Compliance status ICOS| R [ V Compliance status [cos| R [ V
1 @OUT Person in charge present, demanstrates - 16 N OUT NIA Proper cooking time & temperature SIPfIC
knowledge and parforms dutles 17 IN OUT N/A NG | Proper reheating procedures P
e i 18 IN QUTAN/DNO | Proper cooling time & temperatures P
2 @ auT Management, all emplcyees knowiedge PIFF 190NFOLT N/A NG | Proper hot holding temperatures P
responsibilities and reparting. | 2 DUT NIA Proper cold hoiding temperatures P
3 N OUT Proper use of restriction and exclision P 21 UT N/A NG | Proper date marking and disposition PPt
icP ; Time as a public health control:
: L et T P/PEIC
4 uT NC| Proper gating, tasting, drinking, tobacco use P/C ALl @‘JO procedures and records
5 ouT No discharge from eyes, nose and mouth C e ¢
Preventing Consurmer advisory provided far raw or
SUOUT NO|Hands clean and p PP 23 INOUT undercooked foods
Mo bare hand contact with RTE foed or a pre- High
7 ﬁm)UT N/A NO 2
approved alternative procedure properiy allowad PiPt 24 IN QUTT Pasteurized foods used; prohibited foods o
8 ®JUT Adequate handwashing sinks properly supplied, PHC not offered :
and accessible .
Ve 25 INOUT WAY  |Food additives: approved & used properly IPFHC
8 UT Food cbiained from appmve source PIPIC - Toxic substances properly identified, stored,
1 UT N/A NOJ| Food received at proper temperature PIPT 2@GUT & used PIPtC
TR OUT Food in good condition, safe, & unadulterated PIPE vith A oDVed Fiﬁ"g
Required records avaifable: shellstock tags, Comphance with variance. speciatized
12 INOUT '@0 parasite destruction PIPIC 27®0UT WA Process, & HACCP plan PPt
o f m o
13 WGUT N/A Food separaied & protected PIC Risk factors are improper practices or procedures identified as the most
i4_[RIOUT N/A__| Food-contact surfaces: cleaned & sanitized PIPHC Prevalent contributing factors of fondbarne illness or injury. Public Heaith
ot Proper disposition of returned, previously interventions are control measures to prevent foodboine illness or injury.
15 INOUT . P
Served, reconditioned, & unsafe food

addition of thogens, chemicals, and physical objects into foods.
Mark "X" on appropriate box for COS and/or R COS = corrected on-site during inspection

R = repeat violation

Mark "X" in box if numbered item is not in compliance
jcos| R | V [cos| R | V
nsticnsidies y .
28] [Pasteurized eggs used where required P 41 In-use utensils properly stored c
9| |Water & ice from approved source PIFfIC 42 Utensils, equipment & linens: properly stored, dried, & handled [o]
0] | Variance obtained for speclallzed processmg methods PF 43 Single-use/singie-service articles: properly stored & used PIC
: Emporature 44 Gloves used properly 9]
hq Proper cooling methods used: adequate eqmpment for PHC ; :
temperature control 45 Food and non—food contact surfaces cleanable SIPiIC
32| | Plant food properly cocked for hot holding Pf K| Properly designed, constructed, & used i
33| | Approved thawing methods used C 46 Warewashing: instalfed, maintained, & used: test strips PfIC
[34| | Thermometers provided angjccurata PfiC 47 Nern-food contact surfaces clsan o]
e LEYSICAl ¥ L
Bs | Food properly labeled: original container | | [ PfC 48 Hot & cold water available adequate pressure Pf
of Foeod Co 48 Plumbing installed, proper backflow devices RIPHC
136 lnsects rodents, & animals not present PfiC 50 Sevage & waste vater properly disposed PIPHC
137| [Confamination prevented during food preparation, storage & display PIFIC 51 Tollet facilities properly constructed, supplied, & cleaned PHiC
[38] [ Personal cleanliness PHC 2 Garbage & refuse properly disposed, facilities maintained c
[39] | Wiping cloths: properly used & stored [+] 53 Physical faciifties instalied, maintained, & clean PIPHC
MO| | Wershing fpoits & vegetabfes c 54 Adequate ventilation & lighting, designated areas used C
j 1. P
Perserlin Charge{signature) Date: {"L [ [4 [If License Posted (Y ) N (circle one)

Nan kwmaa( q

Inspecter (signature)

Follow up: YES ﬁOYcircle one) Follow up Date:
—




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway )
Merrimack New Hampshire 03054 6 s YL

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

a/.-

) /L
] Ll
Establishment/License # 2 Y) [ G2 | No. of Risk Factor/Intervention Violations DATE _M-_lé%
Establishment type: Haspi Fab Fd No. of Repeat Risk Factor/Intervention Violations . %an: g'ut—l-L‘—z:
Addresss. 221 Yhnkel vlelrster Bidhio® Total violations 12250
Permit Holder A- m¥1 eUS~y Buch \J | Riék Catégory Capacity | Telephone #

Inspection Type [ | Provisional [ ] Rbutine [1FU [ ] Other
: e — L= KE - TR
Circle designated compliance status (IN, CUT, 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=correctad on-site R=repeat violation
Compliance status [cos| R | Vv Compliance status Icos| R | ¥
4 @\ our - Person in charge present, demonstrates Bf 16 IN OUT, Q | Proper cooking time & temperature PIPRIC
knowledge and performs duties 17 IN QUT §/3 NO | Proper reheating procedures P
' _Bmpinyas Heglth ' ) 18 INQUT C | Proper cooling time & temperatures P
2 @ ouT Management, all employees knowledge, RIPF 19 IN OUT C | Proper hot holding temperatures P
responsibilities and reperting. 20 IN QUT M/A} Proper cold holding temperatures 4
3{NZOUT Proper use of resfriction and exclusion P 21 IN OUT WA NO | Proper date marking and disposkion PIPF
ey Soad My i e Time as a public health control: B
4 Ut NG| Proper eating, tasting, drinking, tobacco use PIC 22 N OUT@ Ne procedures and records FIpiC
5 fN)out No discharge from eyes, nose and mouth C = m«ﬁm
| Provent e by Hands 23 INoUTNR ) [ Consumer advisory provided for raw or -
& Wl ouT NO| Hands clean and properly washed P/Pf undereooked foods
7 INOUT @)\JO No bare hand cnn'tactwith RTE food or a pre- Pt ptibiy
o approved alternative procedure properly allowed 24 IN OUT@ Pasteunzed foods used; prahub-ted foods o
0 Adequate handwashing sinks properly supplied | not offered )
IWOUT . PHC
and accessible et
i : %Mm = 25 IN OUWﬁ Food additives: approved & used properly PIPHC
9fINOUT _ - |Food obtained from approved source PIPIC 2@ OUT‘—' Toxic substances properly identified, stored, n/prC
10 IN QUTAN/A NO| Food received at proper temperature P/PE & used _
1 1Z@OUTV Food 1n good condition, safe. & unadufterated P/Pr ? &0 Approve: i
Required records available: shelistock tags, . Compliance with variance, specialized -
1@0UT @ID parasite destruction PPIC = e Process, & HACCP pian et
13 _IN OU‘@ Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 IN CUTH/A} | Food-contact surfaces: cleaned & samt:zed PIPIC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 N OUT‘-@ Proper disposition of returned, previously P interventions are control measures to prevent foodborne illness 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 jtem is not in compliance  Mark “X" on appropriate box for COS and/or R COS = corrected on-site during inspection R = repeat violation
ICOS| R | Vv [cos[ R | v
it ! PrRpEr Use o
28 Pasteurized eggs used where required P 41 In-use utensils properly stored c
29] | Water & lce from approved source PIPIC 42 Utensils, equipment & linens: properly stored, dried, & handled [+
30] | Variance obtained for specialized processing methods PF 43 Single-usefsingle-service articles: properly stored & used PiC
ﬁgdfw o 44 | |Gloves used properly ]
4| [Proper cooling methads used: adequate equipment for PG Litensil 4 and Ve
g temperature control a5 Faod and non-food contact feanable, BIPHC
2 Plant food properly cooked for hot holding Pf Properly designed, consiructed, & used
33| | Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test strips PfIC
34| | Thermometers provided and accurate PfiC 47 Non-food contact surfaces clean C
35| | Food properly labeled: original container | | | pic 48 Hot & cold water available adequate pressure Pf
of Feod Contamination 49 Piumbing installed, proper baciflow devices PIPFIC
36 Insects, rodents, & ammals not present Pi'C 50 |we] Sewage & waste water properly disposed BIPIC
37) [Contamination prevented during food preparation, storage & display PIPIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
[38] |Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained o]
39 [Wiping cloths: properly used & stored [+] 53 Physical facilifies installed, maintained, & ciean PIFIC
40| | wWashing fruits & vegetables c 54 Adequate ventilation & lighting, designated areas used [+
[
gm % ’7‘7\0% ] —t1 i) '
Person in ChaFge (signature) d Date: V2. J£ l ! ¥ License Posted {Y_/N (circle one)
40 kKw ag ola -
Follow up: YES MO {circle one) Follow up Date:
N

Inspector (signature)

So. Air gAp Needsdd a" drain Ulﬂdc—:-r hand sink n Bar,

[N, T Vaam 357 wel

T o ﬂ"‘-‘n_



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

603-420-1730

432 Daniel Webster Highway
Merrimack New Hampshire 03054

FOOD ESTABLISHMENT INSPECTION REPORT

Creen

Establishment/License #

No. of Risk Factor/Intervention Viclations

Time in:

Establishmenttype: < inder C qre

No. of Repeat Risk Factor/intervention Violations

Time out:

Address:

L4 ¢ ontinedal

|5

Total violations

DATE {4

/
=)

Permit Holder

| Risk Category

Capacity

| Telephone #

Inspection Type

W outine

{1 Provisional

Circte desighated compliance stat

Py,

laint

{1 Com

[:I Other

[N=in compliance OUT=not i Jn complﬁnce NO=not cbserved N/A=not applicable COS=corrected on-site R=repeat violation

in appropriate box for COS and/or R

Good retail practices are preventative measures to control the

Compliance status ICOS| R | V Compliance status [COS| R | V
Lid : & ure
1 @OUT Persan in charge present, demonstrates PF 16 _IN OUT N/AINOJ| Proper cooking time & temperature PIPHC
knowledge and performs duties 17 _IN QUT N/A Proper reheating procediras [
) Lis e . 18 IN QUT W/A Proper cosling tima & temperatires p
OUT Management, al! employees know#edge PIP 9 IN'OUT NIA Proper hot holding temperatures P
responsibilities and reporting. | 20/ OUT NiA Praper cold heiding temperatures P
I} N ouT Proper use of restriction and exclusion P | 21 LT NfA NO | Proper date marking and disposition PIPT
) g lygienic P iees Time as a public health control:
%}UT NO| Proper eating, tasting, drinking, tobacco use PIC 22 INouT @0 procedures and records PIRiC
5 uT No discharge from eyes, nose and mouth C : Advisory
Pre i it Consumer advisory provided for raw or
INJOUT NQj Hands ciean and properly washed PPt 23 IN OUT@ undercooked foods .
7&UT Nia No| N bare hand contact with RTE food or a pre- - = hly § P
approved alternative procedure properly aliowed, 2 @UT NIA Pasteurized foods used; prohibited foods P
Adequate handwashing sinks properly supplied not offered
8‘ jDOUT ) PfiC
and accessible 2
" g 25 IN OUT ey Food additives: approved & used properly IPFIC
INIOUT Food obtained from approved source PIPTIC 26 @DUT Toxic substances properly identified, stored, RIRRC
10 IN QUT N/ARIOYFood received at proper temperature PPt & used
1 U Food in good condition, safe. & unadulterated P/PF sont 7 ¢ Frgm
i Regquired records available: shellstock tags, % pl ce W|th varranc:e speclallzed
el @qo parasite destruction RIRGE: i OUT Process, & HACCP plan elPe
13 INDBUT NA Food separated & protected PIC Risk factors are improper practices or procadures identified as the most
14 UT VA | Food-contact surfaces: cleaned & sanitized P/FIC Prevalent contributing factors of foodbome iliness or injury. Public Health
15 ,6 Proper dispesition of returned, previously interventions are control measures to prevent foodborne iliness or injury.
5 IN ouT o P
_Sewved, reconditioned, & unsafe food

addition of pathogens, chemicals, and physical objects into foods.
Mark “X" on appropriate box for COS andfor R COS = corrected on-site during inspection

R = repeat violation

Mark “X" in box if numbered itein is not in compliance
jcos| R [ Vv Jecos| R [ v
2 e e .
28 Pasteurized aggs used where required P 41 In-use utensils properiy stored C
29] | Water & lce from approved source P/PSIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30] [ Variance obtained for specialized processmg methods PF 43 Single-use/sing'e-service articles: properiy stored & used PiC
‘h‘f 5 &@QI 44 Gloves used properly C
5 Proper cooling methods used: adequate eqmpment for i it ol Ve
temperature control a5 Food and non-fnud contact surfaces c.eanabue. BIPHC
gg Plant food properiy cooked for hat holding Pf Properly dasignad, constructed, & used
3 Approved thawing methods used [of 45 Warewashing: installed, maintained, & used: test strips PEHC
34| | Thermometers provided and accurate PH/iC | 47 [ | Non-food contact surfaces clean C
! Physics .
ESI | Food properly labeled: original container [ PHC 48 Hot & cold water available adequate pressure Pt
revention of Feod Contamination 4% | [Plumbing installed, proper backflow devices PIPFIC
6 Insects, rodents, & animals _not present PfC 50 Sewage & waste water properly disposed PIPHC
B7| [KContamination prevented during foad preparation, starage & display PIPIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
38| |Personal cleanliness PiiC 52 Garbage & refuse properly disposed, facilities maintained G
139) | Wiping cloths: properly used & stored [+] 63 | Physicai facilities installad, raintained, & ciean PIPFIC
40| sAWashing fruits & végetables, c 54 Adequate ventilation & lighting, designated areas used [+
p oy
Pers h in Charge (signature) _ Date:l L/ & [ % License Posted (¥ _J N (circle one)
— T ¥ -
1van kg agd @
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

Est. #

HLTH-FRM-005 . p
Date: {2 [& { (X

Establishment name:

Item/Location

Temp. ] ItemILocatlon - Temp. item/Location Temp.

biaind  Y=ags L1
N\\\L /P\errlderct{ﬁ' Lic

rket (V'ldd(“rmi-ar' [V
OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

s [YH-1ol.iy- p\qsh‘c howls crackad on shelving in
storcge area by Freenxers: Nole cracked wmowls can
calse a \lohfjnfst‘cclL a2 Gy Q.

L7 h-6ol .13-13- Ay vent Frltey on Fan above hand Qe
Acrkyl: Tan apens et
m‘ﬂct', Frecy G}’& \ ~Up-

53. |Ceiling Hies . ahowe Q r G S AV
QZ;O\nC:h- '

L
- 1 1 1

Person in charge: (signature) Q,\ A l g ‘ Date t’b\ U\ ﬂ

| pate Y27/ ¥

Inspector 1 AN KU)OQ:’;(I [




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

Creen

603-420-1730

FOOD ESTABLISHMENT INSPECTION REFPORT

-
) No. of Risk Factor/Intervention Violations DATE I'&
Establishment type: e FQar fel] No. of Repeat Risk Factor/Intervention Violations Time in: _
Address: v 4 =T Time out:
L2 2| Uqrh P AV, ﬁb&-l—ek By w) Total violations

Permit Holder

[ Risk Category

Capacity | Telephone #

inspection Type  [] Provisional

Circle design ated compliance statu (IN,

ppropriate box for COS and/or R

IN=in compliance OUT=not in complrance NO=not observed

N/A=not applicabie COS=corrected on-site R=repeat violation

Compliance status ICOS{ R | V Compliance status Jeos| R Vv
e . ! re
1 @ GUT Person in charge present, demonstrates Bf 16 IN OUT N/A Praper cooking time & temperatura PIPiIC
knowledge and performs duties 17 N OUT N/A Proper reheating procedures P
myee Mealtr 18 UT /A NO | Proper cooling time & fermperatures ]
@ OUT Management, all employees knowledge, - 19 UT N/A NQ | Proper hot holding temperatures [
responsibilities and reperting. 20 LT N/A Praper cold hoiding temperatures [
b’ ouT Prnper use of restr‘icﬁon and exclusion P 21 UT NJA NO | Proper date marking and dispositicn PPt
: jiey Time as a public health control:
ouT NOQ| Proper eating, tastmg dnnkmg tobacco use RIC 22 N OUT@NO procedures and records PIFIC
5 ouT Nuo discharge from eyes, nose and mouth c 5 chisen
| & it : Consumer adwsory prowdecl for rawar
b‘ﬁOUT NO| Hands clean and propetly washad PPt 3K OUT@ undercooked foods it
7 @OUT N/A NG No bare hand cun_wct with RTE faod or a pre- BIpE —=! ighly Su e F OIsg
approved aliernative procedure properly allowed 24 IN OUT V@ Pasteurized foods used, prohibited foods B
@\ Adequate handwashing sinks properly supplied not offered )
8 /ANYOUT ; PHC o
and accessible . nemicn
¥ = 25 IN@UT A | Food additives: approved & used properly PIPIC
-m ouTt _~| Food obtained from approved source PIPHIC ) Toxic substances properly identified, stored, b, &
1 OUT N/A NOY Food received at proper temperature PIPf & used
%GUT Food 1 good condition, safe, & unadulterated PPt pe with nyed Pr
Required records avaitable: shefistock tags. Compliance wn:h vatiance. speciatized
121N OUT@ NO parasma dastructlun ity £ WasTee Process, & HACCP pian Rt
mUT NIA Food segara ed & p.'otec*ed PIC Risk factors are improper practices or procedures identified as the most
14 ANOUT NiA_ { Food-contact surfaces: cleaned & sanitized PIPIC Prevalent contributing factors of foodborne Hiness or injury. Public Health
5 N OU‘@ Praper disposition of returned, previously p interventions are control measures to prevent foodborne iliness or injury.
_Served, reconditionad, & unsafe food
Good ratail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark "X in box if numbered item is not in compliance  Mark "X" on appropriate box for COS and/or R COS = corrected on-site during inspection R = repeat violaticn
lcos| R | _V jcos| R | V
Safe Food Proper Use of Uteaslls
8| |Pasteurized eggs used where required P M In-use utensils properly stored c
9| |Water & Ice from approved sourcs PIPFIC 42 Utensils, squipment & linens: properly stored, dried, & handled C
[30] | ‘Variance obtained for specialized prooessmg methods PF 43 Single-usefsingie-senvice articles: properly stored & used PIC
ity nirol 44 Gloves used properly C
b1 Proper cooling methods used: adequate equment for PG te) I P A '
temperature control 45 Food and non-food con surfaces cleanabie, PIPHC
32 Plant food properly cooked for hat holding Pf roperly designed, constructed, & used
B3] _|Approved thawing methods used c 46 Warewashing: instailed, maintained, & used: test strips PiIC
B4| | Thermometers provided and accurate PiC 7 Non-food contact su:face clean C
@5 | Food properly rabaled onglnal contalner | | [ PiC 48 Hot & cold water available adequate pressure Pf
vention of Food Gontamination . 48 | [ Plumbing installed, proper backflow devices PIPIC
36 Insects, rodents, & animals not present PHIC 50 Sowage & waste water properly disposed PIPHIC
37| [KContaminatizn prevented during food preparation, storage & display PIPIIC 51 Toilet facilities properly constructed, supplied, & cleaned PIC
38| |Personal cleankiness PfC 52 Garbage & refuse properly disposed, facilities maintained [+]
39| [ Wiping cleths: properly used & stored C 53 Physical faciities installed, maintained, & ciean PIPFIC
40| |Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used c

)

Person in Charge (signature)

T S

} ot = ‘
Date: |/ [ O /|l LicensePosted (Y )N (circle one)

p—

van kwedalg—

IAspector (signature)

Follow up:

Pt
YES {NO (¥ircle one) Follow up Date:

Tewmys e@oc(




New Hampshire Department of Education
Bureau of School Safety and Facility Management
101 Pleasant Street, Concord, NH 03301-3852
Telephone (603) 271-8049

School Heaith Inspection Form
Last revised: August 9, 2018

SCHOOL INFORMATION ' P T
School Name: Address: SAU i#:
Soobn Merrimack Chl;lshmd ACAde,rnq 517 Bostod Bxf P
Town/City: State: N W Zip:
Me ririmack : ) 03054
School Contact: Title: :
LaneTtTe LOULAwLTT Ffrc\u-w SUPERVISO R, .
Name of each building used by students: Enroliment:
YWRC - Chorey 2719
Year each building was built:
zoo!l - ZooT]
ter supply (municipal, well, etc.): Wastewater system {municipal, septic, etc.):
‘ennchocike [ MevrmARe uD Se.i,)i'\c,
Inspector’'s name: Organlzatlon Inspector’s phone:
lvan kwaagalg Fire and fesue /quH\n 603-H2u - (754
inspector’s email; Y Were all buildings used by students | Date of Inspection:
Meryimacknh -gay '"SPeC"ed (Y/ N)? W / 2 [ 15

A Health lnspectlon is part of the NH Department of Educatlon s school approval review to ensure school
facilities are meeting minimum standards, Ed 306.07 and £d 403.01(c). The form shall be completed the
school year in which the school is up for a school approval review; preferably prior to December 15™.

The health inspection must be performed by a heaith official, not a school employee. Visit
https://www.dhhs.nh.gov/dphs/holu/documents/officers.pdf for a list of local health officers.

Kitchen inspections are not acceptable substitutes for the health inspection.

It is helpful to provide the inspector with a map of the school showing room numbers and special areas such
as the gym, cafeteria, offices, and library.

Attach the following to the health inspection form, if applicable:
o Most recent septic tank pumping service
o Asbestos inspection reports for buildings built before 1990
o Animal vaccination certificates, if applicable
o Swimming pool testing records, if applicable

Please submit the completed form to the NH Department of Education as follows:

o Public schools - email the form te Marjorie Schoonmaker at: marjorie.schoonmaker@doe.nh.gov
o Charter schools — email the form to Marjorie Schoonmaker at: marjorie.schoonmaker@doe.nh.gov

o Non-public schools — email the form to Jane Levesque at: jane.levesque@doe.nh.gov




NH DOE - School Health Inspection Form
Last revised: August 9, 2018
Page 3 of 5

SEPTIC SYSTEMS & - RESPONSE B ' CORRECTIVE
- WATER SUPPLY SYSTEMS - |~ {circle best answer) e mﬂﬁm ACTION | pamw
Is there a pump schedule for the (YES 1\ NO | Unknown

septic system? No

Is there a reason to suspect the YES | f’ ) | Unknown
wastewater system has a system Notes:

failure {backup, etc.)? If so, please
describe the condition.

If the school’s drinking water is NO )| Unknown
supplied from an onsite well and Notes:

the student and staff population is
25 or more, is the well registered
and tested as required by NH Dept.
of Environmental Services (DES)
administrative rule Env-Dw 7007?

In the past 2 years, has the school YES ] (NO) | Unknown
performed any voluntary water Notes: =

testing for lead, radon or PFCs? If
so, please state the findings.

1* round of mandatory testing
required by July 1, 2019.

Contact DES for more information
(see Letter to schools).

' {mold, asbestos, lead paint, & radon) | - {clrdebestanmeri : 7 wrr. 5
is there a presence of water leaks (YTE?) | NO | Unknown
in the ceiling, walls, or internal Notes: @ ogym o
pumblg? 1o pleasedesrbe | Ceiling Hies siained
) with old Wate— lcalc
Is there any mildew or mold YES | m | Unknown

present? If so, please describe the jNotes:
condition and |location.

If any building used by studentsand  { YE§) I NO ] Unknown
staff was built before 1990 and thisis a |Notes:

nonprofit organization, have school
staff provided you with an asbestos
inspection report showing its buildings
are free of asbestos containing building
material (ACBM), or an inspection
within the last three years showing
that areas with ACBM have been
properly maintained? (AHERA, 40 CFR
763, Subpart E and RSA 141-E)




NH DQE - School Health Inspection Form
Last revised: August 9, 2018
Page50of5

ADDITIONAL REMIARKS - - -

ACKNOWLEDGEMENT

“I acknowledge receipt of this report and understand a complete copy must be forwarded to the Department of

EiuZZw juﬁuutg/ 126 /l&'

School contact name and signa Date

“I acknowledge arm has been completed to the best of my knowledge.”
/
/] .
\ _,, 2 /sl i

Inéue;tgﬁnarpéﬁld signature Date !




: MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT

QV\Q@V\

Establishment/License # 2Y) / o031

No. of Risk Factor/Intervention Violations

Establishment type: A1 |1 €U S6 v~ ven

No. of Repeat Risk Factor/Intervention Violations

sier high wa

Total violations

i1
DATE_{Z & i

Time in: )E -%%
Time out: .

Address: 2.2
Permit Holder nheussyr” Risk Category’ Capacity [ Telephone #
Inspection Type [ Provisional MRoutine CIFU []c¢C ]

L :

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

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

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

Compliance status Jcosf R v Compliance status [cosTR] Vv
£ = '3 .
1 @‘ ouT Person in charge present, demonstrates - Pruper cuoklng t;me & temge EIPfIC
knowledge and perfurms dutles g Proper raheating procedures [
: i 18 IN QU O | Proper cooling time & temperatures P
Management, all mpldyees nowdadge 19 1N OUTN/ANO | Proper hot holding temperatures [
z Q ouT responsibilities and reporting. piPt 20(INDUT IR Proper cold holding temperatures P
N OUT Proper use of restriction and exclusion P ZM NOUT N/A NO | Proper date marking and disposition i
ol 5 Time as a public health control;
- : : 22 | 6&1\1 PIPHC
448 ouUT NO| Proper sating. tasting, drinking, tobacco use PIC 2 NoUT © procedures and records
5( ouT No discharge from eyss, nose and mouth - C = ngumer Advisory
= Pray Py 23 INOUT @ Consumer advnsory provided for raw or PF
6(I§ OUT NO| Hands clean and properly washed _| PPt undercooked foods
7 IN OU'@NO No bare har:-d codtact with RTE foed or a pre- PIPF 2 ;
approved aliernative procedure properly alowed 24 INOUT @ Pasteurized foods used; prohibited foods o
Adequate handwashing sinks properly supplied not offered )
Ut \ PG “ e
and accessible " PGR:
APRr e 25 IN OUT fa) FFood additives: approved & used properly 1PHC
Food obtained from approved source PIPFHIC 26@ ouT e Toxic substances properly identified, stored, o
Food raceived at proper temperature PPt & used
Food in good condition, safe, & unadulterated PIPf e Wi oved Pro
. Required recaords avaiiable: shelistock tags, Compliance with variancs, specialized
12INCUT @‘O parasite destruction I 27 IN OUT QA Process, & HACCP pian Ea
ion from Con
13 UT WA Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 oUT, Food-contact surfaces: cleaned & sanitized PIPEC Prevalent contributing factors of foodborne iliness or injury. Public Health
- Proper disposition of returned, previously interventions are control measures to prevent foodborne iliness or injury.
15 IN OUT e
Served, reconditioned, & unsafe food

Good retail practices are preventative measures to con al

pathegens, chemicais, and physical objects into foods,

R = repeat violation

Mark “X" in box if numbered item is not in compliance _Mark “X” on appropriate box for COS andfor R €OS = coirected on-site during inspection
[cos| R i v ICOS| R V
28 Pasteurized eggs used where required P 41 In-use utensils properly stored c
29| |Water & lce from approved source P/RfIC 42 Ulensils, equipment & linens: properly stored, dried, & handled C
30| | Variance obtained for specialized processing methads PF 43 Single-use/sing'e-seivice articles: properiy stored & used PIC
5GL F 44 Gloves used properly [of
k1| | Proper cooling methods used adequate equlpment fur i . Jte , B t and ¥
temperature control 45 Food and non-food contact surfa leanabie, SIPHC
2 Plant food properly cooked for hot holding Pt Properly designed, constructed, & used )
3 Approved thawing methods used C 46 Warewashing. installed, maintained, & used: test strips PfIC
34| | Thermometers provided and accurate PC 47 Non-food contact surfaces clean [+
¥ g
[@5] | Food properly labeled: original container i i | PfIC 48 | THot & cold water availabie adequate pressure Pf
Mpn of Foad 49: Plurmbing instalied, proper backflow devices PIPIIC
B6] lnsects rodents, & animals not present PfIC 50 | | Sewage & waste water properly disposed PIPFIC
37| Centamination prevented during food preparation, storage & display PIPHIC 51 Toilet facilities properly censtructed, supplied, & cieansd PfIC
38 Persanal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained C
B9 | Wiping cloths: properly used & stored C 53 Physicai facilities instalted, maintained, & clean PIPHC
40 WashinEg fruits & vegetables N C 54 Adequate ventilation & fighting, designated areas used o]

Person in

| ¥ ] - o
Date: | A~ {& [[§ License Posted /Y /N (circle one)

lvan kwado

-
Follow up: YES {NQ)(circle one) Follow up Date:
S

Inspector (signature) .




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

. HLTH-FRM-005

Est. # 3{)/ n 3\ Establishment name: 12 7 ahd 6 Date:

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

Salad /[ vend g |34

Mon te Cristo 3y

Roaste Beel 39

Stealt cCheese LiO

Cacis 39

Y/
Chidkqn marsalq | ua
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #

44 6n3-13 - Micrawow n_vending arsg olurhi DUIHn Yoo

lyocts - Gaskci-b
HA [5-202-12 - No -
mayp sink .

.lomvevﬂer an  line _<anhn

Person in charge:

. ending Dl Date (2], /1%
Inspector ‘ k ' Date | / 4 / ri




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Danial Webster Highway
Merrimack New Hampshire 03054

Gyeap

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Establishment/License #

No of Risk Factorfintervention VioIaEions

i ]
DATE I?-f G118
Timein. _|l. 05

Inspection Type

Circle designated compliance status (IN, ouT,

each tem

Establishmenttypee. RAE <o fr h No. of Repeat Risk Factor/intervention oiations ; 3
= ; — Time out: |2 46
Addiess [ (L) Dy el Yele Bl cr. Byl iond Tothl violations —
Permit Holder - | Risk Category Capacity | Telephone #
(] Provisional MR I F/U [l Complaint 1 ] Other

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

IN=in compliance OUT=not in compliance NO=nct observad N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status [cosT R v Compliance status COS] R v
] isipn e i ha
1 ﬁ@ ouT Person in charge present, demonstrates Pt 16 N DUT N/, Proper cooking time & temperature PIPFIC
. knowledge and performs duties 17 IN OUT N/A G | Proper reheating procedures P
Employes Megizh . - | 18 IN CUT N/A Proper cooling tima & temperatures =
7] T ¥, 7
9 ,jm oUT Management, af smployees knowedye, ppt 1 19 TNIA NO [Proper hot holdﬂ tgmparatures =
v responsibiiities and reporting 20 SNXALIT N/A Proper cold hoiding iemperatures
N ouT Proper .se of restriction and exclusion P 21 _INOUDNIA NG [Proper date marking and disposition e PPt
=t 5 7 : M -
v =34 Mygieniy By I b Time as a public health control
A Sk AL E % i ouT PIPfIC
4EEN)OUT NQ| Proper eating, tasting. drinking. tobacco use PiC ey m i pracedures and records
5 ouT No discharge from eyes, nose and mouth c sty riy
= Prevmpiing eomntarni fatns by » Consumer advisory provided for raw or
s{INOUT NO| Hands clean and properly washed PP A OUT® undercooked foods i
A wo| VP bare hand contact with RTE food or a pre- ) :
U b il
?@O e approved aliernative procedure properly alicvwed i 24 IN OUT @ Pasteurized foods ysed; prohitited foods ‘ L
8 ff ouT Adeguate handwashing sinks properly supplied PHC not offered
L'y and accessible —

Approa o 25 INCUTQWD  [Food additves_approved & used aroperly IPHC
silﬁﬁuz’ Food obtained from approved sourcs PIPHIC ZG@OUT Toxic substances propariy dentified stored, ERHC
10 iN OUT N/A N Food received at propes temperatite PIPf & used
1¢¥'§ OUT " [Fued in good condition, safe. & unadulteratea PPt Lo ik Fﬁm@‘&‘ﬂ

- Required records available shelistock tags, - s Campliance with variance speciafized
+ K T, P
GO O parasie destruction PIPHC cL el @ Process, & HACCP pan i
. ; op from Contamingtion
13 aBOUT MAA, Foud separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 'NOUY NiA Food-contact surfaces cleaned & sanitzed as PIPIIC Prevalent contributing factors of foodborne illness ar Injury Public Health
15w 5;.'7 7 Proper disposition of returned. previously P intarvenhons are control measures to prevent foodborne illness or Injury
= i { 5 Served. reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects inte foods.
Mark “X" in box if numbered item 18 not in compliance  Mark "X‘_' on appropriate box for COS andfor R~ COS = corrected on-site dunng mnspection R = repeat violation
[cos| R | v COS| R V
and Pigtor Proper Lse o
28] | Pasteurized eggs usea where required P 41 In-use utansils praperly stored c
29| |Water & Ice from approved source PIPHIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30, Varianoe obtained for specialized processing methods PF 43 Single-use/singie-sarvice anticles properly stored & used P/IC
ﬁw Tempernture Control 44 | _|Gioves used properly C
h1 Proper cooling methods used adequate equipment for PG e nd v Ve
temperature control 45 Food and non-food contact surfaces ciganabie, BRI
32 Plant food properly cooked for hot holding Pf K[ Properiy desigied, constructed, & used
B3| | Approved thawing methods used o] 46 I Waremshing. installed, maintained, & used: test strips PfiC
4] _| Thermometers provided and accurate PIC 47 Nan-food contact surfacclean [+]
B5] [ Food properly Jabsled- original container [T T8 48 | THot & coid water avaiiable adequate p 5]

- Py of ‘ ] 48 | 3| Piumbing nstalled, proper bacafiow devices o/PHC
36| | Insects, rodents, & animals_not present PiflC 50 Sewage & waste water properly disposed RIPHC
37| _[Contamination prevented during faad preparation, storage & display PPIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
[38] | Personal cleanliness PHC 52 Garbage & refuse properiy disposed, facilties maintained C
B8] |Wiping cloths properly used & stored C 53 W,_| Physical facilities instaifed, maintamed. & ciean BIFfIC
#0| | Washing fruits & vegetables [+] 54 Adequate ventilation & lighting, designated areas used c

: :
U L

T 2
Persch in Charge (signaturs)

i .
Date: I'L'/ T ’I lg License Posted g:!' )

N (circle one)

Lvan Kuaadlg

Inspector (signature) J

Follow up: _ YES IO [circle one) Follow up Date:




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

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005

Est. #

Date: 1< l“f /’l 5

SOSG 1 ¥

- Establishment name: =

item/Location Temp. B lechaﬁoh | Temp. ltem/Location

Temp.

Tona satad /cold hald Lia

rflct, /H(ﬂ hoi;—l 153

Snusage ! Gry1d I £9
J
\,f(}r_}ur{- / errizj Lo
Poltiaes / 135 135
Chae l(('r‘l /SCIIC!C‘I L2
Scup / L1z
QBSERVATHINS AND CORRECTIVE ACTHINS

Item #

i, M p- Lo2-9) - Polagle slieer dirdp Wh Yoo clebig
ot 4o woth. Inse b vl pans Chider or e | Lol bt
ek - Vo Ay h!- L cowyooired

2] 2 Sol-17- No’dale ymarking e Wi c-;.';«“c‘\ Foocts v (gl - m
coalor _ -

TRy -to2 12 - Vi svil o n watcwarh  nod sectleed oy Ju b

! ' o
Lol

LLQ b-sol.14 - Dish k“:‘\a(‘hul(: Ay ity hU! ch 02

Lre S-2a2-t4 - Ngo bk Yoy !'.rryry\ic;r ~N hine rot‘ﬂrr’lrﬂ {C'.'
o e sink .

33 Flow unide s Cook  line dnrlb! Wil Yorel e v umies -

Person in charge: (signature) - -.

[
i Date

Date 1%/ 4] 1§

Inspector \.LVO n k U\)Q% ala




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 éYSe N
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT i
[ ol
Establishment/License # No. of Risk Factor/Intervention Violations DATE 14T 51 J
Establishment type: }d ¢ o[\ synan inc No. of Repeat Risk Factor/Intervention Violations T Timein: j&.50
——— Time out: 2! OO

Address: VD A Panvel  kleloster Total violations
Permit Holder | Risk Category Capacity * | Telephone #

L] Complaint {1 Other
Mark X" ina EE ropriate box for COS andfor R

OFu

[WRoutine

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

Inspection Type  [] Provisional

IN=in compliance_OUT=not in compliance NO=nct observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status Icos| R] v Compliance status [cosT R V
relaion ' us emperature
1 @OUT .| Personin charge present amonstrates Bt 16 [N QUT N/A ) F‘mper cooking time & te-npera:ure PIPSIC
knowledge and performs duties 17 IN CUT N/A Praper reheating proceduras [l
fee ) R ﬂ(ﬁlﬂ' N/A NO | Proper cooling time & temperatures P
Management, all employees knowiedgs, 19 LT N/A NO | Proper hot holding temperatures [
2@ ouT responsibifities and reporting, iy 26N GUDN/A Propes cold hoiding temperatures Ty @_
3N ouT Proper use of 'estrrctson and exclusich P UT N/A NC [Proper date marking and disposition 2/Pf
. Time as a pubiic health control: o
Iy CUT NQ| Proper eating, tsstlng, drlnklng. tobacco use PiC 22 INOUT @NO procedures and records PIPiG
ouT No discharge from eyes, nose and mouth - c Consumer Advisery
o 1 by iy 23 IN OUT@ Consumer advisory provided for faw or _ =
slipouT NO|Hands clean and properly washed PIPf undercooked foocds
No bare hand contact with RTE food or & pre- & Fopulation
) @DUT NiA NG approved afternative procedure properly aflowed PIPt 24 N OUT @ Pasteunzed foods used; prohlb*led ‘oods =1
@ Adequate handwashing sinks properly supplied not offered )
s(INyJOUT ) PIC
and accessible ol
AL 25 INOUTJWA)  [Food additives: approved & used nroperly PG
g (NoUT Food cbtained from approved source PIPHGC 2@ ouT el Toxic substances properly identfied, stored, I
10, UT NiA NO| Food received at proper temperature PPt & used ==
11{pouT Food i goed condition, safe, & unadulterated P/PF or W M%
Required records available: shellstock tags. Compliance with variance, specialized
121N OUT@\IO parasite destruction PAPHC 27 IN OUT@ Process, & HACCP plan PIPt
13 ﬁls?QUT N/A_ | Food sepalaxed & pratected PIC Risk factors are improper practices or procedures identified as the most
QUT NiA Food-contact suifaces: cieaned & sanitized FIPHC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 TN OUT, @ Proper disposition of returnad, previously interventions are control measures to prevent foodborne iliness or injury.
) .Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects inte foods.
Mark "X” in box if humbered itemn is not in compliance  Mark “X" on appropriate box for COS and/or R €0S = comected on-site duwring inspection R = repeat violation
[cos| R [ Vv [cos| R | Vv
28| |Pasteurized egys used where required P Li In-use utensils properly stored c
9| [Water & [ce from approved source PIFHC 42 Utensils, equipment & linens: properly stored, dried, & handied |+
30| |Variance obtained for specialized processing methods PF 43 Single-use/sing'e-service articles: properly stored & used PIC
emperature Gongrol 44 | [Gloves used properly c
b Proper cooling methods used: adequate equipment for PHC Utan Sk
temperature control 45 Food and non-food cuntact surfaces c;eanab.e, BIPHC
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 PrC
B4]| | Thermometers provided and accurate PHC 47 || Non-food contact surfaces clean C
B5] | Food properly labeled: ongLal contamer | | "B 48 Hot & cold water available adequate pressure Pf
Prevention of Food Ganm 49 Plumbing instalied, proper backfiow devices PIPHIC
36] | Insects, rodents & animals _not present PHC 50 || Sewage & wasle water properly disposed PIPfIC
37| [Centamination prevented during faod preparation, storage &fisplay PIPIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
38| [Personal cleanliness PfiC 82 Garbage & refuse properly disposed, facilities maintained c
39| |Wiping cloths: properly used d i/ c 53 Physica! faciiities installed, maintained, & clean P/PHC
0] [Washing fruits & vegetable VAN Fi [ 54 | [Adequate ventilation & lighting, designated areas used C
L S
: - i -
Person in Charge (signature) / "’ Date: £/ L} [T} License Posted £ ¥ ) N (circle one)
e—— oy r-v ¥ =
Q =
Inspector (signature) Follow up: YES (Nﬁircle one) Follow up Date:
o




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 HLTH-FRM-005

Est. #

Date: 1L /'U I'IZ‘

Establishment name:

ltem/Location Temp. lélLoiibn ' | Temp. lem/Location Temp.

ice | walk -y n Lo

~_C_\m‘rk en Yenders | 138

uha salad Lo
Tomea Yoes Uy
le Hruce s 1 h&
Chn;n S tiey T4

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem #

20 3-50) b — Tomalaes and letuce in cold hald bt held
letween Lo~ H¥ . Discarded -

43 b-903.1] - Single —use items stored yn slorade are we 7
o toalkin Coo\c:\\jr unﬂ"%hou-tﬂ Q pro+ec1—ive Co\fdr.

7 |4 ~-6062-12% - Goskels on cocg cola ~»ern conlers dirtg
with dsbris: Can  shelving by prep table in krchen
arsa dirtg Wity debris

S |B s—uohi - No air aap on dran lines uder rsfriasmalar
N Service area _and vndar shelving behind deor o -
skarance.- v

S2 |G-201. ) ~ Flear Under aook-lihe in sevvice areg

' dirtg. Wall behind 3 val sink in poor_rspair ( paiht
peel g oFF wal). '

/)
/ / 1Ay
[ VY
Person in charge: signature) / ( / o Date

Inspector ‘TA/QY\ _ - ' | Date |2 }L{ I |5




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

}

. e
DATE YA /74T

Establishment/License # %01 0OV2

No. of Risk Factor/Intervention Violations

&
Timein: B Lo

Inspection Type

(¥l

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

Establishment type: 4/ & &/ PQS} No. of Repeat Risk Factor/Intervention Violations . - :
Address 2 ¥ 2 Domiel blebsier Total viclations Hie a2 o
Permit Holder Ve + & " ~ gory Capacity [ Telephone #

laint |:| Cth

Mark K" _in appropnate box for COS and/or R

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

Goed retail practices are preventative measures to ccntmi the a

ddition

for COS and/or R _COS = corracted on-site during inspection

IN=in compliance OUT=not in compliance NO=not observed
Compliance status : [COSIR ] Vv Compliance status jcosI R] v
[ ous Food TimeTem
1@ ouT Person in charge present, demonstrates Pt 16 IN QUT N/AEO Proper mokmg time & lemperature PIPHIC
knowledge and performs duties 17 IN CUT N/A Proper reheating procedures B
. igal 18 IN QUT N/A BC)) Proper cooling fime & temperatures P
2@ out Management, all employees knowledyge, BIPF 19 IN QUT NFAEIG) | Proper hat holding temperatures P
responsibilities and seporting. 20 UT N/A . [ Proper coid hotding temperatures P
z IE} QuT Proper use of restriction and exclusion P 2t IN QUT NiANG | Proper date marking and disposition B/Pf
! 3 ] e P Time as a public health control:
- 7 PIPFIC
PIC = et ‘“G procedures and records
c Consumer Advisary
Consumer advisory provided for raw or
PIPF = I O.U@ undercooked foods Fe
No bare hand contact with RTE food or a pre- Suscen e ationig
UT NiA ot £
7@0 . appreved aternative procedure properiy aliowed, . 24 IN OUT@ Pasteurized foods used; prohibited foods o
3 @OUT Adequate handwashing sinks properly suppiied . not offered :
and accessible :
ol 5 b e - 25 IN OUTﬂAﬁ Food additives: appruved & used properly IPIC
9:]@5!.11’ Food obtained frem approved source P/PH/IC Z@OUT Tovwic substances properly identified, stored, oPie
1044 GUT Nig N[ Food received at proper temperature P/Pf & used
U OUT " [Food in goed condition, safe. & unadulterated P/PF i with Apr
Required records available: shellstock tags, @ Cempliance with variance. specialized
121N OUT@ND parasite destruction i PIPIC 27N OUT. Process, & HACCP pian il
tection fsom Conte [
13 LT N!A Food separated & protected PIC Risk factors are improper practices or procedures identified as the rnost
14 Food-cantact surfaces: cleaned & saaitized PiPTIC Prevalent contributing factors of foodbome iliness or injury. Public Health
15 IN QUT Proper dispositicn of returned, previously P intervantions are control measures to prevent foodbotne iliness or injury.
at ; .Served, reconditioned, & unsafe food

pathogens chemicals, and physical objects into foods.

R = repeat violation

Mark “X" in box if numbered item is not in compliance  Mark "X" on a propriate box
[cosf R [ v [cosT R Vv
Safe Food and Wate Praper Use of Utansils
28| | Pasteurized eggs used where required = 4 in-use utensils properly stored C
28] |Water & Ice from approved source PIPIIC 42 Utensils, equipment & linens: properly stored, dried, & handled c
30] | Variance obtained for specialized processing methods PF 43 Single-use/singia-sarvice articles' properiy stored & used PIC
od Temperature Gondrol ' 44 | [Gloves used properly c
o Proper cooling methcds used: adequate equipment for PG tensils, ;
ternperature control a5 Food and non-food contact surfaces c'eanabie PIPHC
32 Plant food praperly cooked for hot holding Pf K Properly dasigned, constructed, & used )
33| | Approved thawing methods used % 46 Warewashing: installed, maintained, & used: test strips PHC
34| | Thermometers provided and accurate P 47 | A| Non-food contact surfaces clean [
LTICATD] il 75
_I_]ﬂ)ﬂm@_y__rlmbeled ongmal container i ] | PHC 48 Hot & cold water availabie adequate pressure Bf
Prevention aﬁi'?o_d Qmmi’nﬁm 49 Piumbing instailed, proper baciflow davices PIPIIC
36| _| Insects, rodents, & animals not present PH/C 50 Sewage & waste water properly disposed B/PIIC
7] [Contamination prevented during food preparation, storage & display PIPHC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
38 [Perscnal cleanliness PHC 52 Garbage & refuse properly disposed, facilties maintained C
B9| | Wiping cloths: properly used & stored N o 53 Physical faciiities installed, maintained, & clean PIPfIC
40| [Washing fruts & vegetables % yd [+ 54 Adequate ventilation & lighting, designated areas used [+]
/M (2~ 1§ P
Person i ge (fGna Gre) /) Date: YL [ [f [/ License Posted{ Y/ N (circle one)
LI i —

|3er kumdﬁ'{a

Inspector {stgnature)

P |
Follow up: YES {NO)Xcircle one) Feliow up Date:
N




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
| 603-420-1730 & Fax 603-424-0603
T FOOD ESTABLISHMENT INSPECTION REPORT

. B HLTH-FRM-005
Est. # 311 01Z Estabiishment name: '

9 -
Date: L 1 4| 1%

ltem/Location femp. " Ttem/Location ' Tep. ltem/Lacation Temp.

_OBSERVATIONS AND CORRECTIVE ACTIONS

L4 q-éol. il - \h)—ehor oF spray aon divky unth bold-uw.
' (sent towaoh.) J -

L2 |Sinale ~use itavrns in Yogxes slored direcd
Mop” sink shkahon -

H-te2-2 - Raw  woed expos&l in_kitchan area and
bar. Discossad wityvh ymano _about _painting twaod .

47 _L4-601- 1) ~ Ice machine piate dirla  with bt’n‘H—up-

WY an ¥loor n
~t

53 Rasc beard Miss ing Yyouaghaot “kitchen. Discussen]
witin m_ClY\Q%ﬁf alnt placr‘Hg bhass boaord -

7/ o

Person in charge: (signature)%%{:ﬂ/ Date /Z -Y-/ |

nspector /o _kuofoalor \ Date |2 )y ) (&
J c/




- THE APPLICANT COMPLETES Rl &Eﬁwmﬁm ]

NH DEPARTMENT OF HEALTH AND HUMAN SERVICES
Office of Legal and Regulatory Services, Child Care Licensing Unit
Telephone: 1-800-852-3345, ext. 9025 or 603-271-9025

Health Officer Inspection Report for Child Care Pro ams

‘Phone

Child Care Program Name 418 DW Highway

Program Address__, ' 04

Applicant Name‘j)_\_m_&&-\"k ACL A T phone LY -
Requesting approval to care for a maximum of & q\ ~ children, ages to__

{Mazimum capacity sub_}ect to health ofﬁcer aEEroval life safety/fire codes, and child care p

&)

the 1ab results on file for review?

_THE HEALTH OFFICER MU5T COMPLETE THE REMAINDER OF THIS FORM (3 pages) .-
He-C 4002 Areas o-fgs_____— pection (upless specified please inspect indoor COMMENTS
and outdoor space}: - ™~
.14(a) & (b) | Does the indoor environment contain or pose any health Y (N
conditions that may be hazardous to children, other than ihose
listed below? _ .
14(0)(12) Are there adequate protections against insects (screens on @ N
windows/doors)?
J4Mm)0D Is the environment free of unclean conditions or disrepair? N
J4(b)(18) Is the indoor environment free of damp conditions, visible N
mold/mildew, or musty odor?
14(e) Was the building built pror to 19787 Y (N)
14®)(15) | If yes: Is there chipping/flaking/peeling paint? Y &
14(h) Is there information or evidence indicating the building may Y ®
' contain asbestos hazards?
J14G) & (k) | Are all toxic materials stored separately from food items? @ N
.27(an)
.14(0) Any pets? (If yes, list type in comments) %) Hamsker
14(e)(1) If there is a cat/dog, is current rabies documentation on file? @ .
.14(0)(2) & | Are pets, pets' living quarters, or litter boxes on food preparation | Y @
3 or service surfaces? - N/A
J4(0)(3) & | Are children exposed to pets' feces or urine, mcludmg htter ‘ B
4 boxes located where children play? “ N/A
-14(p) & (w) | Is the child care space well ventilated, heated (at Jeast 65 °P) and @ N
15(D(3) lighted (including bathrooms)?
J14(x)(8) Is there information or evidence indicating the soil onthe Y
property may be contaminated with toxic chemical or '
substances? n
.14{ae) Is the swimming or wading pool maintained in a clean and Y @
sanitary manner? -
A4{a)) & Are trash containers where food or waste is disposed of covered @ ‘N
(ak) and emptied regularly?
.15(a)(1) & | Is there running water under pressure available, and is the hot - 9 N
2 water between 60 - 120 degrees Fahrenheit?
A5(@){(3) Is the program on a city or town public water system? ‘ @ N
If No: Does the program have its own water supply with a U.S.
EPA ID mimber issued by NH DES (Dept. of Environmental @ N
Services) on file? —.
.15(a)(4) & | For programs with independent water supplies and notrequired {Y /) N
to be registered with NH DES, has the water been tested and are

oM TV AARAA LT e L AR S Tl e lal oL maa Jenmamstl s Fmrm A

Tfantiua TtANTA




'THE APPLICANT COMPLETES Rl §HsagieNove
Child Care Program Name
Program Address___, .
Applicant Name_ h\ m “\ﬂ-‘( YUClA

Requesting approval to care for a maximum of

NH DEPARTMENT OF HEALTH AND HUMAN SERVICES

Office of Legal and Regulatory Services, Child Care Licensing Unit
Telephone: 1-800-852-3345, ext. 9025 or 603-271-9025

Health Officer Inspection Report for Child Care Programs

416 DW Highway

Pﬁoﬁe L Q!ljz ) - [;J]a q ol 21 (2[ 2?3

5%

e 0B A06 D
children, ages !’9”1“3& to_\AfS

(Maximum capacity subject to health officer a roval, life safety/fire codes, and child care program licensing rules.)
 THE HEALTH OFFICER MUST COMPLETE THE REMAINDER OF THIS FORM (2 pages} :

He-C 4002 | Areas of inspection (unless specified please inspect indoor COMMENTS
and outdoor space): .
14(a) & (b} | Does the indoor environment contain or pose any health Y (N
conditions that may be hazardous to children, other than those
listed below? N
A4(b)¥12) Are there adequate protections against insects (screens on (S_{) N
windows/doors)?
A4 Is the environment free of unclean conditions or disrepair? N
J4(B)Y18) Is the indoor environment free of damp conditions, visible % N
mold/mildew, or musty odor?
14(e) Was the building built prior to 19787 Y ()
14(b)(15) | ¥ yes: Is there chipping/flaking/peeling paint? Y &
14(h) Is there information or evidence indicating the building may Y @
' contain ashestos hazards?
J140) & (k) | Are 2ll toxic materials stored separately from food items? @ N
27(an)
.14(0) Any pets? (If yes, list type in comments) m Hamster .
14(0)(1) If there is a cat/dog, is cugrent rabies documnentation on file? Y@\T
J14(0}(2) & | Are pets, pets' living quarters, or litter boxes on food preparation | Y @
(3 or service surfaces? N/A
.14(0)(3) & | Are children exposed to pets' feces or urine, including litter Y
€] boxes located where children play? N/A
.14(p) & (w) | Is the child care space well ventilated, heated (at least 65°F) and " |(Y) N
1513} lighted (including bathrooms)?
J4{x)(8) Is there information or evidence indicating the soil on the Y
property may be contaminated with toxic chernical or “
substances? .
14(ae) Is the swimming or wading pool maintained in a clean and Y @
sapitary manner? -
J4(a)) & Are trash containers where food or waste is disposed of covered @ N
(ak) and emptied regularly?
15(a)(1) & | Is there running water under pressure available, and is the hot - @ N
@ water between 60 - 120 degrees Fahrenheit?
15(@)(3) Is the program on a city or town public water system? @ N
If No: Does the program have its own water supply with a U.S.
EPA ID mimber issued by NH DES (Dept. of Environmental @ N
Services)} on file? o=
.15(a)(4) & | For programs with independent water supplies and not required C[) N
(5) to be registered with NH DES, has the water been tested and are
the lab results on file for review?




