MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

) ']

Address: L4

P Aanig

Total violations

et 6O3-120-17%
FOOD ESTABLISHMENT INSPECTION REPORT
] W)
Establishment/License # - No. of Risk Factor/Intervention Violations DATE |
. : ‘:D H 160—7] - " Time in: O
Estabiishment type: R o, C. K. g Yerd No. of Repeat Risk Factor/Intervention Violations

Time out: _} O'oQ

Permit Hoider

&St
JCkie ;

Inspection Type

[ ] Provisiodal _

Circle designated compliance statu B §
IN=in compliance QUT=not in compliance NO=rot observed N/,

A) oeach

Risk Cate

itern

or

Capacity | Telephone #

laint

] Other
e

Mark “X"_in appropriate box for COS andior R

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

Compliance status lcosi{ RT ¥ Compliance status lcosf R v
VIS ey !
1 @ ouT Person in charge present, demonstrates pf 18UNDUT NIA NO | Proper cooking time & termnperature SIPfIC
knowledge and performs duties 17 IN QUT N4 Proper reheating procedures [
' fe e . 1 UT N/A NG | Proper cooling time & temperatares P
2 ouT Management, al smployees knowiedge, FPf %T N/A NG | Praper hot holding temperatures P
responsibilities and reporting. 2 UT N/A, Proper cold holding femperatures P
3 m JOUT Proper use of resiriction and exclusion P 2 UT N/JA NG | Proper date marking and disposiion PPt
e o 41 e Time as a public health control:
ootk Rk LE B
4 UT NOJ| Proper eating, tasting, drinking, tobacco use PIC R OUT@C progedures and records S
5 uT No discharga from eyes, nose and mouth c (i et Advisory
Provertis i 7 by Hand 23 IN OUT@ Consumer advisory provided for raw or Pf
5?‘ I§OUT NO|Hands clean and properly washed PIPf undercooked foods
g No bare hand contact with RTE food or a pre- Suzn L
7{@ T UA He approved alternative procedure properly aliowed pIPr 24 N OUT Pasteurized foods used; prohibited foods p
Adequate handwashing sinks properly supplied, hot offered
8 @OUT . PfiC —“@—
and accessible . ol PR
AP b Fed 25 IN GUT(N.W') Food additives: approved & used properly IPRIC
INOUT Food abtained from approved source PIPHC 26 . Taoxic substances properiy identified, stored, i
10 IN GUT NiA BODFood received at proger tomperaiure PIPf & used
11 INOUT Food in good condition, safe, & unadulterated P/PE o8 Approved Proes
Required records available: shellstock tags, Compliance with varianca, specialized .
121N OUT@NO parasite destruction PIPIIC 27N OUT® Process, & HACCP plan Rl
13 UT WA | Food separated & protected PIC Risk factors are improper practices o procedures identfied as the most
14 _INOUY NIA Foed-contact surfaces: cleaned & sanitized I\ PIFIC Prevalent contributing factors of foodborne illness or injury, Public Health
15 IN-C-iIJ Y Preper disposition of returned, previously ) interventions are control measures to prevent foodborne iliness or injury.
m .Served, recongitioned, & unsafe food
Good retail practices are preventative measures o contral the addition of pathogens, chemicals, and physical objects into foods.
Mark “X" in box if numbered #tem is not in compliance Mark “X" on appropriate box for COS and/or R COS = corrected on-site during inspection R = repeat violation
Jcos R v [cos| R v
24 REGt BAg 1Opey V58 B
25 Pasteurized epas used where required P 41 In-use utensils properly stored C
28) | Water & lce from approved source PIPFIC 42 Utensils, equipment & finens: properly stored, dried, & handled c
B30{ [Variance obtained for specialized processing methods PF 43 Single-use/singie-se rvice articles: properiy stored & used FIC
Food Tempersture Control 44 | | Gloves used property c
l4| | Propercooling methods used: adequate equipment for pHC Ltensi] ppen Yending
temperature control 45 Food and non-food contact surfaces cleanabie, BRI
2 Plant food properly cooked for hot holding Pf Praperly dasignad, constructed, & used )
3| _| Approved thawing methods used o] 45 |° Warewashing: installed, maintained, & used: test strips PiiC
34 Thermomgters provided and accurate PfIC 47 Non-food contact surface clean C
ek I 13,- i x—ll:«
35| _| Food properly labeled: original container | | PHC 48 Hot & cold water available adequate pressure Pf
event i Food Contamination ' 48 | [Plumbing installed, proper bacikflow devices PIPFIC
(36, Insects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed PIPHIC
B7 entamination prevented during food preparation, storage & display P/PHC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
138 Personal cleanliness PiC 52 Garbage & refuse properly disposed, facilies maintained c
39] | Wiping clothe: properly used & stored C 53 Physical facilities instailad, rmaintained, & cfean PIPIIC
[40] [Washing fruits & vegetables Cc 54 [V | Adequate venfilation & lighting, designated areas used u c

Person in Charge (signature)

vy KElaide

Date:

License Posted Y

N (circle one)

Tvan

léwagqla

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

Inspector (sighature)



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. ItemlLocatlon - ép. Iltem/Location Temp.
D\sniaa Reach- coolelr Hot hol
2 Torkeysond] L2 Tomatols Ld Pizza 143
!“\-O‘\dv\ cold =t (0 Eoas Lo QAN '
Raneh sald Ho Wat i an coaler Tk ey _Cocsk\vrq 10a
Chicken sélad | 40 Malle O proc €y
Refrgerator Ham 39
Salad LU Sama\c}q Lo
| OBSERVATIONS AND CORRECTIVE ACTIONS
Hem #
14 L 6ot - b\ Ulensils wn Blue buckeals on shelumd
e x4 douoh machine dirdy ith duwst. (Remaved TJtmfh
2L | 7-0 00 N2 Chemical <pvrj’u o les staored avove
oas\-ru Wansils in cabine “abave Dc;ﬂru N __SErvice Qlt
37 ?Cl”-c:nad \Ocnnvﬂrr in holk C‘t‘sﬂ‘\‘OiY\ﬂ h‘F¥ Qpceh G
lon _shelving nexd vent hand nexl  donut machine.
sy Ih-501-2 - Cothng Boords  scoved  thimtah oot
Facilidg: 3 val sidk nad proparly ssalsd td wiall -
01 [Fan Gﬁjorr-l N U)d\k-—lh oc::a\ﬁr‘]lou marewosh%
c\ir-‘rtl Yoith  debris- i~
353 Ccﬂ\ﬂd abhove 2 val sink c:ltr“d Bass boord \mu&&‘ma
Onder '%VQ’r sink and ovinder Hoou!l machins. Nok
wlork or laced ann them -
sl |Personal drmks Sforsd._an prap tables 1n service amd
N _prep areas - Revmoisd

Date (;2 “Z‘[ C?

Date




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSFECTION REPORT

Circle designated compliance statu

IA) or each iterm

Establishment/License # No. of Risk Factor/Intervention Violations DATE
Establishment type: (< qlc“(g ¥ press No. of Repeat Risk Factor/Intervention Violations :l,'-:rr:: an \
Addess: S5 7 Yansie I Y vicbsker ™ Hhal o ag Total vioiations '
Permit Hoider ) P ~ |'Risk Catego Capacity | Telephone #
Inspection Type _[] Provisional £ Routine I:I Cther

Mark "X"_in appropriate box for COS andior R

iftspector (signature)

IN=in compliance OUT=not | m compliance NQ=not observed NiA=not applicable COS=corrected on-site R=repeat violation
Compliance status lcos] R| V Compliance gtatus _[cos[ R| Vv
) \} ouT Person in charge present demonstrates P 16 N OUTY Proper cogking time & temperature PIPIIC
knowledge and perl‘orms duties 17 IN OUTAN Proper reheating procedures P
Proper cooling time & temperatures P
2 ouT Management, a emplcyees knewiedge, PPt Proper hot holding temperatures P
& responsibilities and reperting. Proper cotd hoeiding temperaturas P
3/ ouT Proper use of 'esmctlon and exclusmn P Proper date marking and f disposition PIPt
; : (x, 3 Time as a pubiic health control;
4NH OUT NO| Proper eatlng. tast'ng, drmkl_g mbacca use PIC 22 IN OQUTHIANO prncedures and records PIFiC
5{IN ouT No drscharge from eyes, nose and mouth c " d j
i, by M 23 IN OUT(@ Consumer advrsory pro\nded for raw or Pt
G4y OUT NC Hands clean and properly washed PIPf undercooked foods
T\I’N OUT NAA No bare hand corrtact with RTE food or a pre- PIPE _ 5 i ‘oL i
approved aternative procedure properly allowed 24 INOUT @ Pasteurized foods used; prohibited foods P
Adequate handwashing sinks properly suppliel] not offered
WUT q g properly supp —
and accessible TR
o 25 IN DUTK}%} Food additives: approved & used properly IPHC
I QUT Food obtained from approved source PIPfIC ZOGUT Toxic substances properly identfied. storad , P
10N QT Nia RO [Food received at proper temperature P/Pf & used
1 L Food in good condition, safe, & unadulterated PiPE monce ARbroved Proes
et Required records avaiable: shellstack fags, ) Compliance with variance. specialized
121N OUT/@ND parllsrte destructlcn RIEHE] 27 N OUT@ Process, & HACCP pian i
= ction fre Contaminatio
13 _INQUT Food separa‘ed & prolected PIC Risk factors are improper practices or procedures idertified as the most
14 N OUT, Food-contact surfaces: cleaned & sanitized P/PHIC Prevalent contributing factors of foodborne ilfness or injury, Public Health
15 @ Froper disposition of returned, previously interventions are control measures to prevent foodbome illness ar injury.
5 INOUT .
Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addman of pathogens, chemicals, and physical objects into foods,
Mark "X" in box # numbered item is not in compliance __Mark *X" on appropriate box for COS and/or R €08 = coirected on-site during inspection R = repeat violation
lcosT R [ v lcosTR] v
! of Utensils
28| | Pasteurized eggs used where required P 41 In-use utensils properly stored o
28] [Water & Ice from approved source P/PFIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30] | Variance obtained for specialized rocessrng methods PF 43 Single-use/singie-service articles: properfy stored & used PIC
F ? P : sontrel 44 Gloves used properly c
b Proper cooling methods used: adequate eqmpmentfor PHC 15 et o
temperature control a5 Food and nun-fccd con’cact surfaces c‘eanabre spnc
B2 Plant faod properly cooked for hot holding Pf Properly designed, constructed, & ysad
B3| [Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PHC
34] | Thermometers provided and accurate PiIC 47 Non-foed contact surfaces clean [
S0 S a h H HILIeS
35| | Food prapery Iabeled orrgrnal container | ] | PHC 48 Hat & cold water available adequate pressure Pf
of Food Contamination 49 Plumbing instalied, proper backflow devices PIPFIC
B6| _|Insects, rodents, & anrmals not present PfIC 50 Sewage & wasie water properly disposed PIPfIC
37] [Contamination prevented during faod prepacation, storage & display PIPTIC 51 Toifet facilities properly constructed, supplied, & cleaned PfIC
38| |Personal cleanliness PiC 52 Garbage & refuse properly disposed, facilities maintained [
39| | Wiping cloths: properly used & stored C 83 Physicai facitities instailed, maintained, & ciean PIPHC
40| | Washing fruits & veggtables c 54 Adequate ventilation & lighting, designated areas used o]
V ~ ’ 1
Person in Charge (signature) ” Date: ZJ™( J[TY License Posted Y N (circle one)
T
Tvoin. k waar a (&
Follow up: YES NO (circle cne) Follow up Date:

. Derded CanS @\sruovs QD

Ope»r ating  withoot ~

Yooord

[1cence - Nals' Exbired



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

603-420-1730

432 Daniel Webster Highway
Merrimack New Hampshire 03054

FOOD ESTABLISHMENT INSPECTION REPORT

@FG(SV\/

,--”, {

1
Establishment/License # D - L[ [G-l

No. of Risk Factor/Intervention Violations

DATE

Establishment type: | 0{DSiar }f,oq,t'

No. of Repeat Risk Factor/Intervention Violations

NI
Time in: N

Time out: } l Zgg "

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

Address: U SY Ydmre [ /B3ty Total violations
Permit Holder | Risk Category Capacity | Telephone #
Inspection Type [[] Provisional FU

ppropriate hox for CO8 andior R

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

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

Compliance status [cosf R [V Compliance status ICOS| R | V
. DUBery i i
@ ouT Person in charge present, demonstrates Pf 16 [N OUT N/A NO | Proper cocking time & temperature PIPTIC
knowledge and performs duties 17 IN OUT NFA NG [ Proper reheating proceduras P
« pipvee Hesltt i 18 IN QUT N/A NO |Proper cooling time & femperatures P
ZGB) ouT Management, a emplcyaes knovwedge. PP 19 |N OUT N/A NO [Proper hot holding temperatures P
yol] responsibiiities and reporting. 20 UT N/A Proper cold hoiding temperatures P
37IN) OUT Proper use of restriction and exciusion P 21f1 UT N/A NG | Proper date marking and disposition PP
il 3 e Time as a public health controk
UT NO| Proper eatang. tasting. drmklng. tobaceo use PIC . procedures and records piptiC
ouT No dlscharge from eyes, nose and mouth C ; Consumer Advisery
[ 23@:”_”. NIA Consumer advisory provided for raw or PF
INAOUT NO| Hands clean and properly vmshed PPf undercooked foods
No bare hand contact with RTE food or a pre- ; i : alions
L i approved alternative procedure properly aflowed FIFt 24 1IN OUT (7R Pasteurized foods used; prohibited foods o
{ Adequate handwashing sinks properly supplied riot offered i
iy ouT ) PfiC :
and accessible o ;|
—~ Apaire = 25 INCUTUA/  [Food additives: approved & used property PIPHC
'ﬁ? NiOUT /4| Food obtained from approved source P/PRHC 26 IN Toxic substances praperly identified, stored, CUS S/piC
10 OUT Nik NQJ| Feod received at proper temperature PP & used
uT Food in good condition, safe, & unadulterated P/PF G ApBrave:
Required records available: shellstock tags, @ Cumpllance \Mth vanam:e specla!lzed -
1@OUT N/A NO, parasite destruction PIPHC 27 IN QUT A Process, & HACCP pian FiPf
n from Gor
Food separated & protected PIC Risk factors are improper practices or procedures identifiad as the most
Food-contact surfaces: ¢cleaned & sanitized PIPIHC Prevalent contributing factors of foodborne iliness or injury. Public Health
Proper disposition of returned, previously P interventions are control measures to prevent feodborne fliness 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" on appropriate box for COS and/or R COS$ = corrected on-site during inspection

repeat violation

Mark “X" in box if nurmbered item is not in compliance
Jcos| R | v Jcos| R | v
§ e Peoper Use of Utensiis
28| | Pasteurized eggs used where required F 41 In-use utensils properly stored c
28] |Water & Ice from approved source PIPfIC 42 Utensils, eqguipment & linens: properly stored, dried, & handled c
0] | Variance obtained for specialized processing methods PF 43 Single-use/single-service articles' properiy stored & used PiC
Mw Control 44 Gloves used properry [¢
o) Proper cooling methods used: adequate equipment for PHC pinent and Yenc
temperature control a5 Food and non- rnod com:aci su ces c'eanabie BIPHC
2| | Plant food properly cooked for hot hoiding Pi roperly designad, constructed, & used i
Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PfIC
4] | Thermometers provided and accurate PfiC 47 Non-food contact surfaces clean c
ot et Ak AN S
35] | Food properly labeled: urlgrnal container 1T 1 | PHC 48 Hot & cold water avaitable adequate preesure Pf
Prevention of Fead Contamination 49 | | Piumbing installed, proper backflow devices PIPIC
B6| |lnsects, rodents & animals _not present PiIC 50 Sewape & waste water properly disposed BIPHC
37] _ [Contamination prevented dunng food preparatien, storage & display PIPfIC 51 Tollet facilities properly constructed, supplied, & cleaned PfiC
8] [Persenal cleanliness PHC 52 Garbage & refuse properly disposad, facilities maintained C
B9 |Wiping cloths: properly used & stored C 53 Physical facilities installad, maintained, & clean RIPTIC
0] [Washing fruits & vegetables N C 54 Adequate ventilation & lighting, designated areas used C

j(5]'\/\ 7)'1 ) 5}'1{,

N _({circle ane)

Person in Charge (signature}

hyan

ala

| lin
Date: .2 |7 % __]_‘_'f License Posted Y

Inspector (signature)

KU d
L

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

HLTH-FRM-005
Est. # Establishment name: __ Date:
ltem/Location Temp. ltem/Loc_atlon ' Terhp ltem/Location Temp.
Colestaw /ldd\k-m =38 |Shrimy /f\t’srrld’n'd' yc'
LrJr-héncI: /tmllc-—m Jq Fotat 'POFaFa@S | 89
clams / Walk Hn 39 gcu.ga : [¢3

Ch;ckeh/vdc“c - | 4d

| Lesh- lobstar ! | 39

("lrg\o L0

Sggllglgs [Reachiwn | 39

OBSERVATIONS AND CORRECTIVE ACTIONS

item #

26 |7 .20t it =— Chemicg)

i Spray valHes storsd abavd

Pi—e\p Table w/ refitacratar deise neaxt tg reachon

coalay Wwith Alass

u%or— w_cook arsg. CRemaved )

L2 [Mctal pans tored above prsp lable b Frue‘m (st
skacked . ( Removed ) v

LT jice machine plate oy

dishmsher dir

\nisricr o

Dish m \'ch:lc:\'mrm\J A8y With bhuldi S'chedoted

jo be “Neaned .

A J

—

Person in charge: (signature)

Gt Prl—

Date Q\j 7[ 9

Inspector 1/ Q1) Liwaga la”

Date Q/‘?/lq



MERRIMACK FIRE DEPARTMENT

HEALTH DI

VISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

q

B ki
Circle designated compliance status (IN, QUT, N/&) for each item

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT /

[

Establishment/License # No. of Risk Factor/Intervention Violations DATE % q_

Establishment type: COmMm g Moh No. of Repeat Risk Factor/Intervention Violations ll'mz l)nl.:lt' .

Address: SOII Danel ebster 1Hidh )ay Total violations ' )

Permit Holder = /1 RiskCategory Capacity | Telephone #

Inspection Type  [] Provisional L} Routine [ FiJ [ ]

[1 Other

in appropriate box for COS and/or R

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

IN=in compliance QUT=not in compliance NO=not observed
Compliance status |[cosST R | v Compliance status _ [cos| R [ ¥
: s i : ! erature
1 @ ouT Person in charge present, demonstrates Pt 18 UT N/A NO | Proper cooking time & temperatura PIFIC
knowledge and performs duties 17 AMCUT NFA NO [ Proper reheating procedures P
: ¢ ? 18 T CUT /A (40 ) Proper coofing time & temperatures P
2 @ ouT Management, all employeas knowledge, PP 19 RBOUT NIA NG | Proper hot holding temperatures P
responsibilities and reporting. 20 UT N/A Proper cold holding temperatures P
3 QUuT Proper use of restriction and exclusion P 21 UT N/A NO | Proper date marking and dispesiticn ini
= Time as a public health conirol:
—% — B T @ PIPfIC
4 UT NOJ| Proper eating, tasting, drinking, tobacco use P/C 22 INOU NG procedures and records
WS_@OUT No discharge from eyes, nose and mouth c p
N P B0 7k Consumer advisory provided fof raw or pf
6 {INDUT NO and properly washed P/Pf X INJpUT NiA undercooked foods
= No bare hand contact with RTE food or a pre- igyhih tible Po ns
7 T NFA NO| . it
@)U A approved alternative procedurs preperly aliowed i 24 [N OUT eﬁ_\“ Pasteurized foods used; prohibited foods .
Adequate handwashing sinks properly supplied, ) not offered )
8 UT y PfC
and accessible o e
Apprave s 25 IN OUT P?A ) Food additives: approved & used properly PIPfIC
uT Food cbtained frem approved source PIPHC ? j ol Toxic substances properly identified. stored,
10 IN QUT N/A Focd received at proper temperature P/Pf 26 IN pU 15 used Cﬂs e
14{Iy ouT Food i good condition, safe. 4 unadulterated P/Pf L Gon ¢ wit 8
=4 Required records available: shellstock tags @ Cornpliance with vari ‘
. P
AT S parasite desfruction PIPHC 27 INouT Process, & HACCP plan PIPf
: ; ign
13 1IN MIA, Food separated & protected - 4 PiC Risk factors are improper practices or procedures identified as the most
14 iN L2 A Food-contact surfaces: cleaned & sanitized [¥%) P/PHC Prevalent contributing factors of foodborne illness or injury. Public Health
Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
15 1IN QUTNY, - =
.Served, raconditioned, & 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 not in compliance  Mark *X" on appropriate box for COS and/orR =~ COS = comrected on-site during inspection R = repeat violation
[cosf R [ v [cosf R [ v
Safe Food and Proper Use of Wtensiis
28] | Pasteurized eggs used whers required P 41 In-use utansils properly stored Cc
9] [Water & lce from approved source P/PfIC 42 Utensils, equipment & linens: properly stored, dried, & handied c
0| Variance obtained for specialized processing methods PF 43 Single-use/singie-sarvice articles properly stored & Used PIC
—_Food Temperatire Contre ' 44 | "l Gloves used properly c
b Proper cooling methods used: adequate equipment for PG Rensils, Bouni ronent and Vo
temperature control a5 | .7 Food and non-food tact surfaces cleanabie, BIRHE
B2 Piant food properly cooked for hot holding Pf Properly designad, constructed, & used
33| [Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test strips FfiC
34j | Thermometers provided and accurate PHC 47 || Non-food contact surfaces clean — cC
Food HEAD ‘ Physical Fa
35| | Feod properly labeled: original co | [ | PtC 48 Hot & cold water available adequate pressure Pf
“Prevention of Foad Contaminstion 49 Piumbing instalied, proper baciflow devices P/PHIC
[36) Insects, rodents, & animals not present PfIC 50 Sewage & waste water oroperly disposed BIPHIC
37| _[Contamination prevented duning food preparation, storage & dispiay P/PIC 51 Toilet facilittes properly constructed, suppfied, & cleaned PfiC
138 Personal cleanliness PfiC 52 Garbage & refuse properly disposed, faciliies maintained c
88| | Wiping cloths: properly used & stored C 53 Physical faciitties installed, maintained, & ciean PIPHC
(0| | Washing fruits & vegetables c 54 Adequate ventilation & I%ng, designated areas used C
< 2 /007
Person in Charge (signatuk) Date: £ /"°//]™] License Posted Y N (circle one)
-
Tvan _ kyiadq[a
Inspector (signature) i/ Follow up: YES NO (circle one) Foliow up Date:
L4




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:
Iltem/Location Temp. - ItemlLocatlon Temp. ltem/Location Temp.

Fries 200 Spmsao\e 39

Shed k 63| Tomatacs Lo
| Mash potadoes | Yl LleHuce Lio

60()\0 § L%

C \'\lrl ken 4y

lobster Lo
| Baas L |

Jd
OBSERVATIONS AND CORRECTIVE ACTIONS
Iltem #

[ 13 | Egas stored abowe cakes and_atar rBQA&; ~ta~Cat

foods C carected)

4 Dishes  dirly withy s*%—\r\—er@.-hd- Scoaps, Glasses
nhr-\—u Wwithy food  rssidues- lfh)clshsc[)

96 |Chemiicql stored _above checken in the basarmemt

bts (¢ ymachine-

L3 S\Jnmewusc e _in sloraqe Jnmnv‘rb\rsmj_pmiﬂ}ﬂ;l

-ﬁr(‘r?’l Cantayminatan- J

LS ICuotling Baoards ccored . Please resdr ¥face oy

vmalcmé them -

k1 IShelving un ' icas dirly - Nats! 1}o (gher

meta Bom slaraed by walkign codler

S _|[Floor dnrJHs throughoi 4 facilitg . Base board

mﬁsmo urrder wAre ash -

Sy lﬂdded'boﬂ-c hgha—-’iﬂg _ visnd haad - Yent thood

iy .
U
. 2
Person in chige_:(signature) [/M g7 / Mg W‘—— Date Z// 7// / q
Inspector .L\f an \(L\ﬂ(} 1 O Date
{



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Green

Inspection Type

[ Provisicnal

Circle designated compliance sts (IN, O

Establishment/License #@(" g[ C‘fw, No. of Risk Factor/Intervention Violations D.ATE. L JTZ 1 TY
Establishment type: F( ety No. of Repeat Risk Factor/Intervention Violations Time in: _ %
Address: | - arton Y Total violations Time out
Permit Holder [ § T k. Wag vy Capacity | Telephone #

EI Other

aggrognate box for COS and/or R

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

Compiiance status |COS| R v Compliance status J[cosT R [ vV
1 ("\b ouT Person in charge present, demonstrates P [ NfA NO F’foper cooﬂg time & tempemi‘ure PIPIC
knowfedge and performs dutles [ N/A NO | Proper reheating procedures P
o a3 s BAEROUT N/A NO | Proper eaoling time & temperatures P
2 OUT Management, ail employees knowdedge, PiPt g JMDUT NIA NC | Proper hot holding temperatures P
responsibilities and reporting. 20U INDUT NJA Proper cotd hoiding temperatures P
JfINJ OUT Proper use af fES‘l’I’ICtiDn and exclusmn P 21 AFQUT N/A NO | Proper date marking and disposition PIPf
e Bernyyl i Time as a public health control;
4 IN OUT NO| Proper eatlng. tasting, dnnkmg tobaoco use PIC 22 \'N/OUT @NO pracedures and records PIPHC
5 OuUT Mo discharge from eyes, nose and mouth C Sane B
1 B T inatiog 1 =) 23@JUT NIA Consumer advisory provided for raw or Pf
EANMOUT NOQ| Hands clean and properly washed PIPF undercooked foods
No bare hand contact with RTE food or a pre-
[ LT A NO approved aiiernative procedure properly allowed PPt 24 INOUTAIA Pasteurized foods used; prohibited foods p
afM\ouT Adequate handwashing sinks properly supplied PIC o niot offered
' b and accessible iy . =
' presy 25 INQUT 1A~} |Food additives: approved & used properly PiPHIC
9fINFOUT | Food obtained from approved soluree PIPHC 2@0“ = [Toxic substances properly identified, stored, PPt
10T OUT N/A NG Food received at proper temperature PP & used
1 jouT Food in good condition, safe. & unadulterated PP K- o With ABRFOVEd Prae
T Required records available: shellstock tags. Compliance with variance, specialized
il OUNO parasite desiruction RENS 2P OU@ Process, & HACCP plan i S
Protestion from Co
13 UT NIA Food separated & profected PIiC Risk factors are improper practices or procedures identified as the most
4 OUT N, Food-contact surfaces: cleaned & sanitized PIPfIC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 IN OUT@ Proper dispositicn of returned, praviously p interventions are control measures to prevent focdborne 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 item is not in compliance  Mark "X on appropriate box for COS andfor R COS = corrected on-site during inspection R = repeat violation
[cos| R i v COS[ R | V
28| | Pasteurized eggs used where required P 41 In-use utensils properiy storad c
29l | Water & Ice from approved source PIPHC 42 4 [Utensils, equipment & linens: properly stored, dried, & handled C
30| | Variance obtained for speciaiized processing methods PF 43 Single-use/single-service articles: properly stored & used PiC
. M?Mg 44 | |Gioves used properly c
Praper cooling methods used: adequate equipment for : nt and Ve
31 Pf/iC e -
temperature control 45 Food and non-foad contact surfaces cieanabie, BIPHC
32 Plant food properly cooked for hot helding Pf Properly dasigned, constructed, & used
3| [ Approved thawing methods used - c 46 VWarewashing: installed, maintained, & used: test strips PfiC
4] | Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean C
F oo i Y SICE 189
5] | Food praperly labeled: original container { | [ rPic 48 Hot & cold water available adequate pressure Pf
%mm of F—eod Contaminatio 49 Piumbing installed, proper backfiow devices BIPRIC
B6| [Insects, rodents, & animals not present PiiC 50 Sewage & waste water properly disposed PIPFIC
37| [Contamination prevented during food preparation, storage & display PIPHC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38 Personal cleanliness PHC 52 [ | Garbage & refuse properly disposed, facilities maintained c
B9| | Wiping cloths: properly used & stored [+ 53 Physicai faciilties instailed, maintained, & ciean PIPfIC
40} {Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used C

Person in Char

P |

(signature)

o ks =
Date: Z [ l‘f"'({ License Posted / Y § N (circle one).

1 van

ala

{ald
/

Follow up: YES {NO {[circle one) Follow up Date:
Ly

Inspector (signature)

3



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 hame: I —— Date:

ltem/Location Temp. emILocation Temp. item/Location Temp.

Kitchen Tanps Rice [Wtchen |62 | Walkving

Torken Wwrap [pels |46 [ Noddles] &itehen| 170 Millc 58
Tomdtees [ Vel | U Turkey Chili V7 0| chicken 3Q
3008086 / Grilt - | uo J Past a 14(1
&dos / Gl ' sy ' S’g’\)ihO«C\’\ Lja
Pa#a Yoes | Entrees ‘30
_}Zg_%ﬂ,m;ono/ ki tehen| 194

BSERVATIONS AND CORRFCTIVE ACTIONS

lem #

L2 | Plastic pang are et stackad during S*oragrs n
rep area ba Vﬁdﬁ*‘-ob‘g walk -in._coater -
SO o hackClow \or@:van—\—or orovlde;cl an \ines caonnech

ks Moy sink -

S Ly \nnc{(—‘dm‘ﬂ—@* hdhi—n’ld ~ liant ol in venl hoad
: ‘ ‘

Above sSaLp ke*—lrle

J z
Person in charge: (signature) M}A ¢ _ Date "// /. d ,.7
Inspector J,\]aﬂ \A(ﬂ(\w Nl Date Q—J 12 } i

U



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

ree

Establishment/License # LQC i I 13 i

No. of Risk Factor/Intervention Violations

DATE b

Time in:

No. of Repeat Risk Factor/Intervention Violations

~{ Time out: |_L2_,_QO

Establishment type: ‘: yvde h B Y

Total violations

ool

__U

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

Address: ) Co i b ]
PermitHolder ¥ 11 | o= U A L F | Risk Category Capacity | Telephone #
inspection Type [ ] Provisional outine F/U [1 Compiaint L1 Other

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

Good retail 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=rapeat viclation
Compliance status lcos| R | V Compliance status [COST R | V
3 Supsrvision : erature
1 @OUT Person in charge present, demonstrates - | 16 UT NiA N | Proper cooking time & temperaturs BIPFIC
knowledge and performs duties 17 INOUT Nm Proper reheating proceduras P
Employe ; 18 UT N/ NO | Proper cooling time & temperatures =
2 AUT Management, employees K ow*edge PIPt i CUT NJA NO | Proper hot holding temperatures [
responsibilities and reperting. 2 UT N/A Proper cold holding temperatures P
3<ENJ out Proper use of 'es‘riction and exclusicn P 21 (INNQUT M/A NG | Proper date mariing and dispositicn b/Pt
Sl e Fr b o Time as a public health control: o
ouT NOC| Proper eatmg tastl ng, drinking, tobacco use PiC &0 OUT@ i procedures and records FIPHC
5 cuT No dlscharge from eyes, nose and mouth C i Lt i
= ] : i QY ¥ 23 IN OUT@ Consumer advisory provided for raw or Pr
&/INjOUT NG Handa ctean and properly washed PPt undercooked foods
OUT NI& NO No bare har?d r:un.tact with RTE food or a pre- PPt
approved aliemative procedure properly allowad ed foods
T : 24 N QUT J/A ]
Adeguate handwashing sinks properly supplied
ouT . PffC
and accessible . Chemias
A A ppr . 25 INOUT A/ Foaod additives: approved & used oroperly PIPTIC
QI oUT Food obtained from approved source BPfIC ZQOUT el Toxic substances properly identified, stored, bIFfIC
10 IN CUT N/A Food received at proper temperature PIPE . | & used ]
Tflﬁ OUT  “~’|Food :n good condition, safe. & unadulterated PIPF I o atioe With 3 Pra
Required records availaple: shellstock tags, U@ Compllance with vatiarice, snemahzed -
12 N 0@ e parasite destruction PIFHIGC . Procass, & HACCP pian PPt
from Cortamination
13 ﬂ[)! i N7A Food separated & protected P/IC Risk factors are improper practices or procedures identified as the most
14 _iNDUJ Foed-contact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of focdbosme illness or injury. Public Health
p— Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
15 INOUT . P
_Served, reconditioned, & unsafe food

addition of pathegens, chemicals, 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 and/or R COS = corrected on-site during inspection
lcos| R | v Jcosl R | Vv
Safe Fy Proper Use of Utensils
28| | Pasteurized eggs used where required [ 4 In-use utensils properly stored c
] Water & Ice from approved source PIPSIC 42 Utensils, equipment & finens: properly stored, dried, & handled C
0f | Variance obtained for specialized processing methods PF 43 Singla-usefsingle-service articles' properly stared & used P/C
Food Temperature Gontrol 44 | | Gloves used properly [
4| | Proper cooling methods used: adequate equipment for PHC : i nen '
temperature control 45 Food and non-food contact surfaces cleanabie, BIPHC
B2| |Plantfood praperty cooked for hat holding Pf % [Properly designad, constructed, & used
133, Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test strips PfiC
B4| | Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean c
B5] | Food properly labeled: onglnal container | | PifC 48 Het & cofd water available adequate pressure Pf
of Fogd Contamination ' 49 lumbing installed, proper backflow davices P/PHC
[36[ |Insects, rodents, & “animals_not present PHC 50 Sewage & waste water properly disposed PIPIIC
37| |Contsminaticn prevented during food preparation, storage & dnsplay PIFfIC 51 Toilet facilities properly constructed, supplied, & cleaned Pic
[38 Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained [+
B38| |Wiping cloths: properly used & stored C 53 Physicai faciities installed, maintained, & clean PIPHIC
ko] [washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used c

| } . Py
Date:} ! 2.7 l"‘[ License Posted (Y.) N (circle one)

Person in Chargﬂﬂgnature)}'

Tjan ku;da ald

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

Inspector (signature)




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

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

HLTH-FRM-005 |}

Est. # L ——— Date: D J[2/i{
Item/Location Temp. Itechtion ' ep. Item/Location Témp.

Esh Display Ligl Pown Beans (3 [Soups | Hot hod |'Sg

£ rigs / Fr‘g,m? 17 0| Poric ] Hot hold 1L O Peoys e | Re¥rinaal Lg,(j/

Tenders | Yruer [ 110 Turkey s oh]eald Lo v

Piz2al D mxln\"aj |&g \_/ryc,mrf [ ﬂ&ﬁﬂﬁﬂtﬂd‘ g
chiclren | _OlSlrnl ool e M:"{L’. [uia ke 5K
S¢ncal ;anl‘-rrbas J 13 4 Ham I walk-n | 39

ltem #

i 1y L-802 .1l ~ Obssrved olensily tuith shicker vesidies
W Wwarsonsih _ond on dish shg\vnnss.

TAY Sealing on 8and 2 <c mpartment sinks m poar i

m,pdfr\-} Plsass Qpplﬁ nety seal-

Person in ﬁrge:(sfg@ = Date ‘L / 2 l [

Inspector | v 1N \iwagd g Date D { J2.)[q

— ¥



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Velloe)

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

]
Establishment/License# D R /g € No. of Risk Factor/Intervention Violations DATE _% 7 <
Establishment type: ) C pnhngrh (i, No. of Repeat Risk Factor/intervention Violations Time in:
— Time out:
Address: "] A For K oad Total violations
Permit Hoider P x'()';n < [LLC | Risk Category Capacity | Telephone #
Inspection Type Provisional [URoutine |l FIU [] Complaint_ [] Oth

Mark *X"

n appropriate box for COS andfor R

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

Inspector (signature)

Compliance status Jcosf R [ v -'_Compllance status [cos[ R | V

A : e
1@ ouT Person in charge present, demonstrates Pt 16_IN OUT N/A Proper cooking time & temperature BIPFIC

knowiedge and performs duties 17 UT N/A NQ | Proper reheating procedures e
y egftt 18 IN QUT N/A Proper cooling time & temperatures P
2 @ ouT Management, all employees knowiedge, PiPt 19 {NJOUT NJA NC | Proper hot holding temperatures P

-y responsibilities and reperting. N 20 UT N/A Proper cold hoiding temperatures [l

3@! Q§ e of restriction and extlusion ) 21 @ PUT N/A NO | Proper date marking and disposition PPt

3 X Time &s a public health contro!: o
4{INDUT NQ| Praper eating, tasting, drinking, PIC 42 [SIGIEY © procedures and records FIRIC
5 jout No discharge from eyes, nose and mouth c Gongumer Advisory

N gy 16 ] byy 23 IN OU@ Consumer advisery provided for raw or Pf
S(youT NO Hands ciean and properly mshed PPt indercooked foods
T@JUT N/A NO No bare har?cf con.tact with RTE food or a pre- IRt B

approved alfernative procedurs properly allowed 24 IN OUT o] Pasteurlzed foods used; pr ohsb:ted ‘oods .
B@ Adequate handwashing sinks properly supplied, ﬁ not offered i
ouT ) Pf/C Ve
and accessible .

. Approved Source 25 INCUT [@8)  |Food additives: approvad & used properly PIPHC
(I OUT _~y Food obtained from approved source PIPHIC > out Toxic substances properly identified, stored, .
107N OUT N/A fIg] Food received at proper temperature P/Pf @ & used

147y ouT Food in good condition, safe, & unadulterated PIPf anior with Approved ;

A Required records available: skellstock tags, § Compliance with variance, specialized .
12()30 UT WA NO parasite desfruction ) L 27 IN OU Process, & HACCP pian il
13 OUT N/A | Food separated & protected P, Risk factors are improper practices or procedures identified as the most

14 ﬁU’l NiA Food-coniact susfaces: cleaned & sanitized S PIPHC Prevalent contributing factors of foodborne illness or injury. Public Heaith
15 @OUT NIA Proper disposition of returned, previously P interventions are control measures to prevent foodborne illness or injury.

Sernved, reconditioned, & unsafe fond
Good retail practices are preventative measures to control the addi athegens, chemicals, and physical objects into foods,
Mark "X" in box if numbered item is not in compliance  Mark "X" on aj m nate box for COS and/or R __ COS = corrected on-site during inspection R = repeat violation
lcos [CoS[ R [ v
Proper Use of Utensiis
28| |Pasteurized sggs used where required P 41 In-use utensils properly stored c
29| [Water & [ce from approved source PIPfIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
B0 | Variance obtained for specialized processing methods PF 43 Single-use/single-service articies: propesly stored & used PIC
Food T emperalure 44 Gloves used properly c
b1 Proper cooling methods used: adequate equipment for PG Ltensil Sils, 5
temperature control a5 Food and non-food contact surfaces cleanab'e BIBHE
2) | Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
B3] | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PHC
34] | Thermometers provided and accurate PfC 47 |X | Nen-food contact surfaces clean C
" ical F;—T o5
35| | Food properly labeled: ongmai contalne | | | PHC 48 Hot & cold water available adequate pressure Pf
Prevention of Foad m:»mpﬁon 49 | | Plumbing installed, proper backflow devices FIPHC
36| |insects, rodents, & animals not prasent PHC 50 Sewage & waste water properly disposed PIPHC
B7] [Conternination prevented during food preparation, storage & display PIPRIC 51 Toilet facilities properly constructed, supplied, & cleaned PG
B8 | Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained C
1394 Wplng cloths: properly used & stored C 53 Physicai facilities instailed, maintained, & ciean PIPTIC
40 fruits & vegetables g Cc 54 Adequate ventilation & lighting, designated areas used [+
. ] PN
(signature) r Date: & [ ’ﬂ'h-q’ License Posted{ Y | N (circle one)

Pl I v H p—

| v an 3| ma q ~

Follow up: YES (\N-_d)(circle ane) Follow up Date:




_— Rjonss g maerrim acknh gov

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

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

Date:

Est. # Establishment name:

ItemlLocation Temp. ' ItemlLocatlon ' ' Temp. ltem/Location Temp.

{ Vagort /Dnmal H 3q

TU a /Rern ﬁ’r(ﬂG" 4o (‘hio‘&rﬂ &a\aA
IliY‘(Gd/Rcrh}‘(rd'bY 5C! N\:Hﬁ /D\R \0\(1[1 Lig
Postd [ReErilamlon 4] [ Ream! Hot Wotd | 135
lottuce  Jwdllan | Lo
. <in | LIO
Mash /walk-in [34a

BSERVATIONS AND CORRECTIVE ACTIONS

ltem #
3 Q 20l-12- Ema‘o‘ouee C‘oug\nmd while tuarking with
racide -t eqt o D\srﬂl&s[ iith monmgsruk\} :
residict sick emp\ngse Yo pravent: foad canhiamind

1o [G-602 ) - Meal slicer dirky with Yood residue
next 1o e Machine - J

VAR 3 val sk sae nat Pravorl) sealed 4o toall
L7 [Wndertar o Black e e (e dtrhj alove  foad

;’)rmp ~!~gb\€ across frgm R vat sin

7 .
/A4
Person in charge: (signature) /(W f( M Date 7

Inspector | \[O\1 \'(LM ('j @( ad 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: f Date:
item/Location Temp. I!Locaii Temp. item/Location Temp.
Coid hold Mol | mH
T Laes Lo e cid Bl LGB
Lol uoe 3¢ | Vdelk wit cacta
Sopach o | Chicken 3%

p\ £ rh ~4bt '»:,.»c:l Yy

Beonm

e kg
¥

BSERVATIONS AND CORRECTIVE ACTIONS

ftem#
B3 | Cutbing . Baads scaned . Nolor Masager o P1C slaad
Yhal tﬁ)(“u_: oncs  avC SOt i . J
vty dn debrrs
N Tt ' -
.«547 t)‘!r"-r"\vu’;cu! el eYe C‘lCrC_.i’ hcumr‘ he Y 1&!’?V .
‘ J 1 ¢
T:‘L". PC!‘Sf.:iﬂc‘"Ai i\}’ Mk e %"_jk( (-5 aa '5"'}?(.5‘3' f L—}i{.—. ' )

Himc 2B o (an

Person in charge: (signature) }\) ‘i it 7 =/ ’7

Date

Inspector_ J.V(3l) ¥ UHQC{ la Date ;)J ’.?(Hl G



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Grees N

;u’"

i ace
Establishment/License # 3@ f GO‘S

No. of Risk Factor/Intervention Violations

Establishment type: ™

> WAULJ

No. of Repeat Risk Factot/Intervention Violations

Total violations

DATE

Ly f‘u i
e § o AT
e ianicl

Time out: § 2. £}

" ¥
4

[ &
Circle designated compliance status (IN, OUT, N/A) for each itemn

Addiess: 7 g b 11y PRICHL 13 Vi
Permit Holder sty e - [ Rigk Category Capacity | Telephone #
Inspection Type  ['] Provisional L1FU [ Com Other_

L%
Mark "X" in aEE priate box for COS and/or R

IN=in compliance QOUT=not in compilance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status lecos R ] v Compliance status _ Icosi R | v
@ ouT Person in charge present, demonstrates Pt 6 _INOUT N/iA NQ) | Proper cooking time & temperature PIPTIC
: knowledge and performs duties 17 T NFA NG [ Proper reheating procedures [l
e d : 18 IN OUT N/A{NG | Proper cooling fime % temperatures 2
2 w auT Management, all employees knuwiedge, PP 19 UT N/A NO | Proper hot hoiding temperatures P
responsibiities and reporiing. 2 QUT N/A Proper cold holding temperatures P
ouT Proper use of restriction and exciusncn P 21 QUT N/A NO [Proper date marking and disposition PPt
3 G gientg Pry 3 - - Time as a pubiic health control. -
ouT NO| Proper eatmgz tasting, dnnkmg. tobacco use P/C 22l OUT@@ NO procedures and records e
5 % QUT No dlscharge from eyes nose and mouth C ) o
: epnimination by ange . Consurner advisory provided for raw or
67 INtOUT NO Hands clean and properly washed P/Pf e OUT@-{& undercooked foods Fr
(3| MO bare hand contact with RTE food or a pre- 1l
et N'W-.?ig approved alternative precedure properly allowsd PIPe 24 [N OUT Pasteurized foods used, prohibited foods -
i Adequate handwashing sinks properly supplied, @ nhot offered
&\I&OUT ) PfiC
and accessible
onree 25 INOUT rggj Food additives approved & used properly PPt
_N ouT Food obiained from approved source PIPIC 2 ouT Toxic substances properly identified, stored, PIFHC
101N OUT N/MNQ Food received at proper temperature P1Pf {9 & used
1YIROUT  “~"|Food in good condition, safe, & unadulterated PIPf anee with A B .
Required records available: shellstock tags, —ay Cumpllance with variance speclalfzed
! w OLT N/A NO parasite destruction PIPHC 27 IN OUT(N'E' Process, & HACCP pian i
%UT MFA Food separated & protected PI/C Risk factors are improper practices or procedures identified as the most
14 MHOUT NiA Feod-contact surfaces: cleaned & sanitized P/PIIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 }E ouTiVA Proper dispesition of returned, previously interventions are control measures to prevent foodbotre illness or injury.
.Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pathegens, chemicals, and physical objects into foods.
Mark *X" in box if numbered itern is not in compliance  Mark “X" on appropriate box for COS andfer R~ COS = corrected on-site during inspection R = repeat violation
[cos R [ V COS| R ] V
Sate Food snd Weter Proper Lise of Ute:
28] | Pasteurized eggs used where required P 4 in-use utensils properly stored c
9| |[Water & Ice from approved source | PIPIC 42 Utensils, equipment & llnens: properly stored, dried, & handled C
0| | Variance obtained for specialized processing methods PE 43 Single-usalsingie-service aricles: properiy stored & used PIC
) smperature 44 Gloves used properly C
k4] | Proper cooling methods used: adequate equipment for PHC : B s S
temperature control 45 Food and non-foad contact surfaces cleanable, BIPHC
32] |Plant food properly cooked for hot holding Pf Properly designed, constructed, & used )
33| | Approved thawing methods used [+] 45 Warewashing: installed, maintained, & ussd: test strips PfIC
34] | Thermometers provided and accurate PHC 47 Non-food contact surfaces clean c
ool 2 ki Ak b 1 *
55 | Food properly labeled: original container | | { Pi/C 48 Hot & cold water available adequate pressure Pf
) . ] of Food o ) 48 Piumbing instalied, proper backflow devices 2IPHIC
36) | insects, rodents, & animals _not present PfC 50 Sewage & waste water properly disposed PIPFIC
37| [Contamination prevented during food preparation, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PiiC
38 | Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained C
39] _|Wiping cloths: properiy used & stored [+ 63 Physica! faciiities installed, maintained, & clean PIPHIC
40| |Washing fruits & vegetables c 54 || Adeguate ventilation & lighting, designated areas used c
—~ Iy
Hlerta. X futel L A
Person in Charge (signature) Date: 7. { ') i{ 4 License Posted { Y /N (circle one)
L | 7
lvgh k Wwaqgdla
i Follow up: YES NO (circle one) Follow up Date:

Inspector (signature)




Town of Merrimack, New Hampshire 03054

MERRIMACK FIRE RESCUE 603-420-1730
432 D.W. Highway, Merrimack, NH 03054 Fax 603-424-0603

Division: Code Enforcement & Building - Health

INSPECTION REPORT

Establishment _’1) ch(‘ D g QU n Address TaxMap 51D ’2/ 00U
Phone No. J:i

Inspector \ \/& )\ 'Ctlva 01 d [ & Date ") ‘ lgl |4 Time In | 2. 00 Time Out_ |

Type of Inspection O:H/\()‘ Y’ Reason for Inspection 1Y A I‘V\ I Bl

Owner Person Contacted Position

tood Sa¥ely dvamind
U -J

Wit~ Aty Vae,

Inspector a—\»\[dw )<W(7d /

J

Copy Received By:




