MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

G reon

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Circle designatad compliance status (N, OUT, Ni&for each item

Fi »
Establishment/License # SC' 13 [~ l_ 2( No. of Risk Factor/Intervention Violations DATE
Establishment type:l indl cWaeg 1 QIC No. of Repeat Risk Factor/Intervention Violations . l:g: gEt'
Address: 4 Pvepmium v rlel Total violations '
Permit Holder [ ywvy et ¥ | Rigk Catego Capacity | Telephone #
Inspection Type  [] Provisional CFRoutine I FU Complaint [ Other

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

IN=in compliance OUT=not in compliance NO=not observed N/,

A=not applicable COS8=corrected on-site R=repeat violation

Compliance status [cosTR | v Compliance status ] [cos[ R Vv
. - 5
1 6" ouT Person in charge present, de_monstrates Pt 16 _IN OU_[ 0 | Proper cnokmg time & terngerature PIPHC
knowledge and performs duties 17 INOU NQ | Proper reheating procedures P
=1 yee ; 18 IN CUT NO | Proper cooling time & temperatures [
2@ ouT Management, all employees knowiedge, PP 19 IN OUT NO | Proper het holding temperatures 2]
responsibitities and reporting. 20 INOUT Proper cold holding temperatures P
' QUT Proper use of restnchcn and exclusmn P 21 IN QUT@/A NC | Proper date marking and disposition PPt
3 i 23 [ Time as a public health controf; PIPHC
4 (OUT NO| Proper eating, tast.ng drmkmg. tobacco use PIC Fag- b procedures and records
50N 0OuUT No discharge from eyes, nose and rmouth c Consamer Advisory
- P santion b : Consumer advisary provided for raw or Pt
F ﬁ ouUT NQCj|Hands clean and properly washed PPt 23 IN OUT@ und conkd foods
7N OUT@ no| No bare hand con.tact with RTE food or a pre- PPt
approved alternative procedure properly aliowed 24 IN OUT @ =)
Adequate handwashing sinks properly supplied,
uT . PfC
and accessible S Al
g 25 INOUT A [Food additives: approved & used properly IPHIC
MOUT _ |Food ohta PIPIIC ouT Toxic substances proparly identified, stored, G IRHE
10 IN QOUT C|Food received at proper temperature PIPf |5 used
11@OUT Foud in good condition, safe, & unadulterated PIPF ® o ¢ ; N
Required records avaiiable: shelistock tags, Compliance with variance, specialized o
e @NO parasite destruction PIFHC 27 IN OUT( : ‘ Process, & HACCP pian Fat
n from Gortamination .
13 IN QUT bifi) | Food separated & protected PI/C Risk facters are improper practices or procedures identified as the most
14_IN OUT N | Food-contact surfaces: cleaned & sanitized PIPTIC Prevalent contributing facters of foodborne illness or injury. Public Health
> Proper disposition of returned, previously interventions are control measures to prevent foodbarne iliness or injury.
15 INouUT .SBerved, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pthogens, chemicals, and physical objects into foods.
Mark “X" in box if numbered ilem is not in compliance  Mark “X” on appiopriate box for COS andfor R CO$ = corrected on-site during inspection R = repeat violation
Jcos| R [ v jcos| R Vv
Bafe Food Praper Use of Utensils
28] | Pasteurized eggs used where reguired P 41 In-use utensils properly stored C
28| [Water & Ice from approved source P/PfIC 42 Utensiis, equipment & linens: properly stored, dried, & handled [+
30] | Variance obtained for spec:ahzed processmg methods PF 43 Single-usefsingle-service articles: properiy stored & used P/C
Sil e E 44 Gloves used properly [+
by Proper cooling methods used adequata equnpment for PG Jie: RIS Sne yenaing
temperature control a5 Food and non-food contact sufaces cleanable, SPHC
2 Piant foed properly cooked for hot holding Pf Properly designed, constructed, & used )
3| | Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PfiC
B4 | Thermometers provided and accurate PHC 47 Non-food contact surfaces clean c
b ph i es
35] | Food properly labeled: original container | | | PHC 48 Hot & eold water available adequate [ re [
of Foad Contamination 49 Piumbing installed, proper bacikfiow devices PIPIC
36] | Insects, rodents, & animals_not present PfiC 50 Sewage & waste water properly disposed RIPTIC
37| _[Contamination prevented during food preparation. storage & display PiPRIC 51 Toilet facilities properly constructed, supplied, & cleaned PiC
38 Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained o]
Wiping cloths: properly used & stored c 53 Physical facilities ingtalled, maintained, & ciean PIPIIC
WashjaPfruits & vegetables Cc 54 Adequate ventilation & lighting, designated areas used c
% S W ~)
ersén in Char sifnature) e Date: /[ | ' License Posted \Y_J'N (circle one)

Vain

lcwad als

Inspector (signature)

N
Follow up: YES {NO)(circle one) Fellow up Date:

No viclghopn obssrved during

\nspeck g M




MERRIMACK FIRE DEPARTMENT

HEALTH

- o

DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FQOD E%TABLISHMENT INSPECTION REPORT

S rash
), L

Establishment/License # JC { [ g/ -—f

e ¥

No. of Risk Factor/Interventicn Violations

Establishment type: Y) Qv (1 U &SN

No.,of Repeat Risk Factor/Intervention Violations

Titme out: ()

Addresss €O Fraghdiuom C}() 1']6[

DATE__ ([ T17
Time in: : ‘-' Y

Total violations

Permit Holder ) C1\J\r-\ C:

| Telephone #

Capacity

Inspection Type

tine [FU

L] Provisional

Circle designated compliance status (IN, OUT,

Dig" | Risk Categor
(1 Complaint
N

[J Other

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

o' dh 3,
Good retail practices are preventative measures fo contrel the =

IN=in compliance OUT=not in compliance NO=rct observed N/A=not applicable COS=corrected on-site R=repeat viclation
Compliance status [cos| R [ V Compliance status [COs| R v
— ery i L - i
Ol\‘l ouT Person in charge present, demonstrates Pt 16 _IN OUT N/A Proper cooking time & temperature PIPIC
knowledge and performs duties 17 _IN GUT N/A Proper reheating procedures P
Emploves Heal , 18 IN QUT Y/ANO [Proper cooling time & temperatures P
_m ouT WManagement, all employees knowledge, PIPE 19 UT N/A NG | Proper hot holding temperatures P
e responsibilities and reporting. 20QNCUT N/A Proper cold holding temperatures P
3 Ny OUT Proper use of restriction and exclusion P 21 UT N/A NO | Proper date marking and disposttion PIPf
£ oo Al Time as a public health control;
4 UNOLUT NO| Proper ea_tmg tastmg, drlnkmg. tobacco use PIC 22 INOUT @NO procedures and records i
5 E)OUT No drscharge from eyes, nose and mouth - C : : ﬁ.m )
— g ] By : Consumer advisory provided for raw or
6 {INDUT NO Hands clean and properly washed PIPf 23 INout @ undercooksd foods P
No bare hand contact with RTE food or a pre- Highiy § 14
L DUT@ NG approved aiternative procedure properly aliowed PiPt 24 1IN OUT IQA\ Pasteurized foods used; prahibited foods 2
@ Adequate handwashing sinks properly supplied, / not offered
8 uT . Pf/C
and accessible 5 L
g P 25 INOUT Ni&—  [Food additives: appm\red & used properly PG
9 a& OUT = Food obtained from approved source PIPfIC 26 @UT Toxic substances properly identified, stored, SIPFIC
10 IN OUT N/ lIC)Food received at proper temperature PIPF & used
1¢inbUT Food in good condition, safe. & unadulterated PiPF o s with A d P q%
Required records available: shellstock tags, Compliance with vanance spemahzed -
12 1N QuT @NO parasite destruction PIPHC 2 INISE Process, & HACCP pian PPt
" from Contamination
3 UT N/A_ { Food separated & protected PiC Risk factors are improper practices or procedures identiied as the most
114 UT NA | Food-contact surfaces: cleaned & sanitized P/PHC Prevalent contributing factors of foodbarne illness or injury. Public Health
15 1N OUT @ Proper disposition of returned, previously intervantions are control measures to prevent foodborne illness or injury,
.Served, reconditioned, & unsafe food

ddition of pathogens, chemicals, and physical objects into foods.

R = repeat violation

Mark "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
Jcos[ R [ v Jcosf R v
Hate Food and i Jse of Utenaila
28| | Pasteurized eggs used whers required P 41 In-use utensils properly stored ' C
2a| |Water & Ice from approved source PIPTIC 42 Litensils, equipment & linens: properly stored, dried, & handled [
30] | Variance obtained for specialized processing methods PF 43 Single-usefsingte-sarvice aricles: properly stored & used PIC
Food Tem perst _Sw ' 44 | | Gloves used properly C
k1 Proper cooling methods used: adequate equipment for PHC L : + pend and Ve
temperature control 45 Food and non-food contact surfaces cieanable, PIPHIC
82| |Plant food properly cooked for hot helding Pi Properly dasigned, constructed, & used
B3|__| Approved thawing methods used C 46 Warewashing: installed, maintained, & used; fest t strips PHC
[@4| | Therrmometers provided arggccurate PIIC 47 Non-food contact surfaces cIean C
od Faciing
B8] Food propeily labeled: original container i | | PiC 48 Hot & cold water available adequate pressure Pf
Prevention gf Foed %nw 48 Piumbing installed, proper baciflow davices PIPHIC
36| |insects, rodents, & animals not present PfiC 50 Sewage & wasle water properly disposed PIPHIC
B7] Contamination prevented during food preparation, sterage & display P/PFIC 51 Tailet facilities properfy constructed, supplied, & cleaned PHC
38 | Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facifities maintained C
[39] [Wiping cloths: properly used & stored — C 53 Physicai facifittes instailad, maintzined, & ciean PIPFIC
[0 [Washing fruits & vegetables o c 54 Adeguate ventilation & lighting, designated areas used c
o~

Person in Charge (signature)

, ' I
Date:'-! [1 1 ™ License Posted Y

N (circle one)

Tva

' Inspector (signature)

alS

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

A

Yam peraturgs ofs éaood. NS vialatign obssrved doring (msped'foﬁ



HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

MERRIMACK FIRE DEPARTMENT

Circle designated compliance sta us (|

y for each |tem

I oyt -7 , 'l / I |
Establishment/License# 3 [ | {] 71 No. of Risk Factor/Intervention Violations DATE__ [ UI] [
Establishment type: Hee No. of Repeat Risk Factor/Intervention Violations ;lme n :
Address: Q mmiim ot sl Total violations R
Permit Holder =™ Sy vichaew Ynr [Risk Category Capacity | Telephone #
Inspection Type [ ] Pravisional butine {JFIU ] Complaint 1 Other

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

IN=in compliance OUT=not i ln comgll nce NO=not observed N/A=not a applicable COS=corrected on-site R=repeat viclation

| Compliance status [COS| R ] Vv Compliance status [cosT R v
) : ) - Beioeg e
a ouT Person in charge present, demonstrates - 1 Proper coukmg t|me & temperature PIPHC
Knowledge and performs duties 1 Proper reheating procedures P
I ; Bee 18 IN QUTSIS NG | Proper covling time & fermperatures P
2@ ouT Management all emplnyees knowledge, . 19 _IN OUT N/AKICA Proper het halding temperatures P
responsibilities and reporting. 20 \NOUT NA Proper cold holding temperatures P
3 QUT Proper use of restriction and exclusion P 21 INOUT @O Proper date marking and dispositicn PPt
=k ib 1 i Time as a public health control:
4 INOUT NG| Proper eating, tasting, drinking, tobacco use PiC Sl OU@ - procedures and records PIPIIC
5 My ouT No discharge from eyes, nose and mouth - c i ' Consumer Advisory
,‘= g " Mand 23 IN OUT@ Consumer advisory provided for raw or P
[ \ NQ| Hands clean and properly washad PiPf undercooked foods
7 INOUT no| No bare har:‘d contact with RTE food or a pre- - :
approved alternative procedure properly allowed 24 [N OUT @ o
@ Adequate handwashing sinks properly supplie
s{INJOUT . PfIC
and accessible . R ke
AP loure: 25 IN OUT A} pproved & used properly IPIC
HmUT Food obtained from approved source PIPFIC z@m — Toxic substances propetly identified, stored, BIPHC
10 i OUT H/ANNO[ Food received at proper temperature PiPf ; & used
1INPUT = |Food in good condition, safe, & unadulterated PiPf ' npe with Approvee :
Required records available; shelistock tags, Compliance with variance, specialized -
&N OUT@ ME parasife destruction PIPHC 27 IN OUT@ Precess, & HACCP pian et
_ _ m Contamination
13 INOUT /A | Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 ARPUT N/A Food-contact surfaces: cleaned & sanitized PIPHC Prevalent contributing factors of foodbome illness or injury. Public Health
15 \IRJ/OUT @ Proper disposition of returned, previously interventions are control measures to prevent foodborne iliness or injury.
.Berved, raconditioned, & 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 andior R COS = corrected on-site during inspection R = repeat violation
lcos] R v ICOSf R | V
Safe Food anc Use of Utensils
28| | Pasteurized eggs used where required P 41 In-use utensils properly stored o]
28] |Water & ice from approved source PIPHC 42 Utensils, equipment & linens: properly stored, dried, & handled c
130{ |Variance obtained for speciaiized processing methods PF 43 Single-usefsingie-sesvice articles: properly stored & used PIC
” Food Temperature Gontrol - 44 | [Gloves used properly C
a1 Proper cooling methods used: adequate equnpment for PHC lensils J ey g Ve
temperature control 45 Food and non-food contact surfaces c;eanable. OPHIC:
32| | Plant food properly cooked for hot holding Pf Properly designad, constructed, & used )
33| | Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PfiC
B4] | Thermometers provided and accurate PIIC 47 MNon-food contact surfaces clean C
§§'f | Food properly labeled: onglnar cuntamer | | [ PHC 48 Hot & cold water available adequate pressure Pf
Prevention of Food Contamination {149 | |Pimbing instalied, proper backflow devices PIPHC
36] [Insects, rodents, & anirmals not present PfiC 50 Sewage & waste water properly disposed P/PIC
137] entarmination prevented quring food preparation, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
38| [Personal cleanliness Pf/iC 52 Garbage & refuse properly disposed, facifities maintained 4]
B9 |Wiping cloths: properly used & stored C 53 Physical faciitles installed, maintained, & ciean P/PIIC
40] | Washing fruits & vegetables’ c 54 Adequate ventilation & lighting, designated areas used c
- N
Person in Charge (signature) Date: [ [[/ | “f License Postedf{ Y} N (circle one)
Tuan  \cwagea S ~
a \ a
/) Follow up: YES (NO Jcircle one) Follow up Date:

Inspector (signature)

N



MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT
HLTE-FRM-005

fall-
Est. #4| {"l! [Establishment name:

Date: ’Tj Hj <

ltem/Location Temp. - IILcétion - Temp. Item/Location Temp.

Mitle [ Reﬁn‘g@m tof

OBSERVATIONS AND CORRECTIVE ACTIONS

tem # |
£ 12-301:15. Faod Gmeolg‘fztf_s\amld_clsgn_ﬁm'r_hgnds_m_
handwaeshng sinls akd ¢ mag Not clegh their hank
WS ink_ ised FOMQA—PW
OF in émi- (corescisd)
2¢ [7~1oi.1\ — Working containerse tOsed for storing
J . J
polsonows or toXic malerials such as cledpnars orF
sohit2 ers ~*akan  fv b ”< 3 ) |
c\c:,mv\g and identifirced with common nane. Notsl
Chenical spray botle nat lahclead tuith comuan
Nawm g . J
Neles ! Dmg;gzsg.d with g[ﬁplgf)gg nowl o ﬁﬁisnp
e I val sink Ffor wash, minseYand sanitize.
Person in chag_g: {signature) M{/& Date 7/L/ Cf
Inspector _\ 1y Cain \(;L)af}jdlq ' Date 7/1/}?
I



Py

MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

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

Creen

FOOD ESTABLISHMENT INSPECTION REPORT

/

/

ted

H7

No. of Risk Factor/Intervention Violations

DATE

Seeal

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

pprognate box for COS andfor R

Establishment/License # ( AlE
Establishmenttype: ¥ M\ CA  o¥F Gsgllel No. of Repeat Risk Factor/intervention Violations Timein: 4. 2

. — Time out: ]Q).' S G§
Address: £ Henr Clay | "7s Total violations
Permit Holder N\ ary o) A\ Risk Category Capacity | Telephone #
inspection Type  [] Provisicnal Zouti F/U []c !:I Other

_ _Tovision ETor o L

Good retail practices are preventative measures fo con
Mark X" on appropriate box for COS andfor R COS = corrected on-gite during inspection

IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status ICOS| R | v Compliance status |CoOsSs| R V¥
@OUT Person in charge present, demonstrates pt 16 _IN CUT N/A Proper cooking time & temperaiure PIPHC
knowledge and performs duties 17 IN OUT N/A Proper reheating procedures 2
Emploves Hoolth : 18 IN OUT NANNG)| Proper caoling time & temperatures P
@ ouT Management, all employees knowiedge, PPs 19 1N OUT NJARKOY| Proper hot holding temperatures P
responsibilities and reporting. 2@ INNOUT NJA_— { Proper cotd hoiding temperatures P
W cuT Proper use of restriction and exclusion P 2 UT N/A NG [Praper date marking and dispasition 5/Pf
o : — Time as a pubtic health control:
y - 221 PIPTIC
U OUT NOJ Proper eating, tasting, drinking, tobacco use P/C N OuT 9‘ NO procedures and records
5 ouT No dlscharge from eyes, nose and mouth c W m;
; : by Mands € 9 Consumer advisory provided for raw or
Pf
N OUT NQ| Hands ciean and properly washed PIPT 20 PIICUTINA undercooked foods
N
No bare hand contact with RTE food or a pre-
JANO
Rkl ( approved alternative procedure properly allowed PPt Pasteurized foods used; prohlb:ted foods
P : 24 INCUT P
Adequate handwashing sinks properly supplied, not oifered
ouT ) PfIC
and accessible IGA
— ADpro’ roe 25 INOUT n{y Food additives: approved & used properly PIPHC
| SUNGUT Food obtained from approved source P/PTIC 2 Ih“ Toxic substances properly identified, stored, —
10 IN OUT N/A NO]Food received at proper temperature PiPT & ysed
1y ouT Food in good condition, safe, & unadulterated BIPt oved P
Required records available: shelstock tags, Compliance with variance, speciatized
12 IN ouT @ i parasrte destruction pRlE 2l oy N’J} Process, & HACCP plan .
b : H il
13 1 OUT@’ Food separated & proteczed FiC Risk factors are improper practices or procedures identified as the most
14 (I8 OUT NiA Focd-cantact surfaces: cleaned & sanitized P/PIC Prevalent contributing factors of feodborne iliness or injury. Public Health
Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
15 IN OUT .
Served, reconditioned, & unsafe food

ddition of pathogans chemicals, and physmal objects into foods.

R = repeat violation

Mark “X” in box if numbered item is not in compliance
!COSI R | v ]c_osl R[] Vv
__Sefe Food and Water . Peoper Use of Utensils
28| |Pasteurized eggs used where required P LXl In-use utensils properly stored c
28] _|Water & lce from approved souice PIFHC 42 Ulensils, equipment & linens; properly stored, dried, & handled C
30 | Variance obtained for specialized processmg methods PF 43 Single-use/single-service articles' properiy stored & used PIC
‘F%od‘r 3 : 44 | | Gloves used properly . c
1| | Proper cooling methods used: adequate equnpment for il tensil e :
temperature control 45 lc s Food and non-food ¢o ces c!eanable. SIPHC
B2 Plant food properly cooked for hot holding Pf ‘f roperly designed, constructed, & used )
B3] | Approved thawing methods used [+] 46 Warewashing: installed, maintained, & used: test strips PfIC
B4 |{Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean c
Food identificatios :
B5] | Food properly labeled: original container | | | PfiC 48 Hot & cold water available adequatepressure Pi
son of Feod Contamination 49 | | Piumbing installed, proper backflow devices BIPHIC
36| | Insects, rodents, & ammals not present Pf/iC 50 Sewage & wasle water properly disposed PIPHIC
37| [Contamination preventsd during food preparation, storage & display PIPFIC 51 Toilet facilities properly constructed, supplied, & cleansd PiC
38| [Personal cleanliness PIC 52 Garbage & refuse properly disposed, facilities maintained o]
9] {wiping cloths: properly used & stored [« 53 Physicai facilities installed, maintained, & ciean PIPHIC
4O} | Weshing fruits & vegetables c 54 Adegquate ventilation & lighting, designated areas used C
A
_&:;(lon in Charge (signature) Date: { f{] L¥ License Posted Y N (circle one)
-

[y o]

v an ku)@r

qlﬂ

4

TnSpector (signature)

i Y
Follow up: YES NGO jcircle one) Follow up Date:
7




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT
\, __ HLTH-FRM-005

P 4 ‘
Date: rf!l!]q

Item/Location Temp. - ItemlLocatlon ep. Item/Location Temp.

Milk Zjﬁﬁfbaa alor] U |
VOdUH Ksh'nnakz«'q(

_Cregn / Aceliin 2¢

Est. # Establishment name:

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

26 11-201-1) - Chemical or tdxic matsrial shall bs
storad sa they cannot contaminglte fead ,equipmeant
,Liensils |, linens and single-Uss tahas. Nals! chemichl

n RPVOS hothar slare  abava food prsyp rable « (Agmoy

4% H-7)97 .1p . Gasket on 2 door relrigeratar o -

Nols: MQVLGSGV stalsd that 1“4@3 have nu) ;ag&lgg_el ohsite

L 4~ 60213~ Counter ‘roos in kitchen Cln"h'l (clegne

n‘u_rtnrj m<los:chnn\

Person in cla;g}e (slgnaturﬂ#{ﬁ{/ Date 7 /'T/ ?
Inspector an 1ctdQ q ' Date 4§ /1 Zlq
J



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

G rsah

//In

Establishment/License # 2(—- / 1qf -]

I

No. of Risk Factor/Intervention Viglations

Establishment type: A tha | i e

A vin €3

No. of Repeat Risk Factor/Intervention Violations

Address: T @dyaimium QU ETet

Total violations

DATE

Time JE%

Time out: |2 3 d

Permit Holder

Lan

Ches FNor

| Risk Category

Capacity

| Telephone #

Inspection Type

Moutlne

[] Provisional

Circle designa{ed compliénce status (IN OUT, N/A) for each item

FiU

] Com

[] Other

laint
>

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

IN=in compiiance OUT=not in compliance NO=nct observed NiA=not applicable COS=corrected on-site R=repeat violation
Cempliance status [cos| R] v Compliance status JcosfTRT v
@ ouT Persen in charge prasent demonstrates Py 16 IN QU Proper cooking time & temperature PIPFIC
knowledge and performs duties 17_IN OUT NIR NG Proper reheating procedures P
ﬂ' — 18 IN OUTR/ANO |Praper cooling time & temperatures P
ouT Management, all employees knowtedge, PP 19 IN OUT N/ Preper hot holding temperatures d
responsibifitles and reporting. 20qE£UT NIA, Proper cold holding temperatures P
ouT Proper use of restriction and exclusion P UT N/A NC | Proper date marking and dispasition PIPf
Good ipey Time as a public health control:
Ut NOC| Proper eating, tasting, drinking, tobacco use PIC &2y I OUT@NO procedures and records PIPIC
5 ouT No discharge from eyes, nose and mouth [« S ene ’ ﬁﬂum
- Pry : ; - Consumer advisory provided for raw or
6 INDUT PPt 23 IN OU@ undercooked foods P
7 IN OUT I@NO No bare har?d cantact with RTE food ora pre- P/Pf § ; :
approved alternative procedure properly allowed 24 INOUT @ Pasteurized =
@ Adequate handwashing sinks properly supplied not offered i
ouT . PHC
and accessible o)
2 25 IN OUT fud Food additives: approved & used properly PP
9 4N oUT Food abtained from approved source PIPIIC = Toxic substances properly identified, stored,
10 IN, GUT N/A Food received at proper temperature P/PE = MOUT & used i
1{jout Food in good condition, safe. & unadulterated P/Pf = TADDE W
T Required records avaitable: shellstock tags, Compliance with variance, specialized
12 IN oUT @NO parasite destruction PIPHC 27 iN OUT@ Process, & HACCP pian Rt
13 _INOUT Sﬁ Foud separated & protected P/iC Risk factors are improper practices or procedures identified as the most
14 (INOUT N/A | Food-contact surfaces: cleaned & sanftized PIPHC Prevalent contributing factors of foodborne illness or injury. Public Health
15 IN OU'@ Proper disposition of returned, previousiy P interventions are control measures to prevent foodborne Hiness or injury.
i .Served, recondifioned, & unsafe food
Geod retail practices are preventative measures to control the addition of pathagens chemicals, and physical objects into foods.
Mark *X" in box if numbered itarn is not in cormpliance Mark "X" on appropriate box for COS and/for R COS$ = corrected on-site during inspection R = repeat violation
[cos] R i v JcosTR{ v
Food ans “Fraper Use of Ulshalls__
28| |Pasteurized eggs used where required P 41 In-use utensils properly stored c
9| |Water & fce from approved source PIPTIC 42 Utensiis, equipment & linens: properly stored, dried, & handled c
0] |Variance obtained for specialized processing metheds PF 43 Single-use/sing!s-service articles: properiy stored & vsed FiC
' 00 y ﬁml ' 44 Gloves used properly c
h Proper cocling methods used: adequate equipment for PG ] ent &
temperature control a5 Food and non-rood contact surfaces c! eanahie PIPIIC
52 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 aceurate PfiC 47 Non-food contact surfaces clean C
; i cbcbhorie et =
35 | Food properly labeled: orlg_nll conta ar 1 [ Pic 48 | [Hot & cold water available adequate pressure Pf
P of Food Contaminstion ] 49 Piumbing installed, proper backfiow devices PIPHC
36] | insects, rodents, & animals not present PHC 50 Sevage & waste water properly disposed PIPHIC
37| Contamination prevented during food preparation, storage & display P/PHC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
B8] |Personal cleanliness Pf/IC 52 Garbage & refuse properly disposed, facilities maintained c
39| [Wiping cloths: properly used & stored C 53 Physical facilities instailed, maintained, & clean PIPHIC
40 [Washing fruits & vepetables Adequate ventilation & lighting, designated areas used Cc

IV‘QV\, {cuf Q,qu,ﬁr

Person in Charge (signature)

Date:

License Posted Y

N (circle one)

—Kowla- j:orm

<

Inspector (signature) |

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




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

i 603-420-1730 & Fax 603-424-0603
l | q ) " " ' FOOD ESTABLISHMENT INSPECTION REPORT
iC'd - .

Est. #“ "  Establishment name:

Date: T /'/ 779

ltem/Location Temp. ] ImlLbcaioh -' 'ep. ltem/Location Temp.

ij_dg&iﬂg@aabr 1%

__OBSERVATIONS AND CORRECTIVE ACTIONS

item #

53 =201 -1t _ - Aw Vant obeut abowvs reach-in coalar
nlirlrg with debrvis . Flodr in_service aresa dirty s

Ly P e e o
Person in charge: (signature) M A Date [ / / / (7

inspector IUQV\/\(UJGCJ ﬂ(@ Date 7 /I //0




MERRIMACK FIRE DEPARTMENT

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

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 C‘,
603-420-1730 SN
FOOD ESTABLISHMENT INSPECTION REPORT l

Fa s
EstablishmentiLicense # 2 P [ 0o -0 No. of Risk Factor/Intervention Violations DATE I{
Establishment type: BATE Scd&iem3 No. of Repeat Risk Factorfintervention Violations - :lr-:rnr:: e s
Address: 20 [/@niel absier B iohbing Total vioiations out: 412 3¢
Permit Holder S A gy Orsral iV \{ Risk Category Capacity | Telephone #
Inspection Type [ 1 Provisional | outlne F/U [] Complaint _ I'_'] Other

Mark in appropriate box for COS and/or R

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

Good retail practices are preventative measures fo control the addttion of pathogens, chemicals, and physical objects into foods.
x for COS and/or R~ €OS = comrected on-site during inspection

Complisncs status ] ICOS| R [ V Compliance status IcoOs| R V
__Supervigion pus Food Time/Te
1@ outr - Persan in charge present, demonstrates Pf 16 [N OUT N/A Proper cooking time & temperature PIPIIC
knowledge and performs duties 117 IN OUT N/A: Proper reheating proceduras [
mployse Mest 3 LT NJIA NO | Praper ceoling time & femperatures P
2 W ouT Management, all employees knowiedge, PPt 19¢INYOUT N/A NO | Proper hot hotding temperatures [
responsibilities and reporting. 20 %E%UT N/A Proper cold holding temperatures P
3 ouT Proper use of resfnct-on and exclusion P LT NiA NO | Proper date marking and disposition EiPt
el by s Time as a public health control- PIPIC
P OLIT NO| Proper eating, tastlng drmkmg fobacco use PIC & HCET @NO procedures and records
5 ouT No discharge from eyes, nose and mouth C y Advisary
. Frayenting o by Consumer advisory provided for raw or
6 (I OUT NQ|Hands clean and p PiPf 23N OUT@ P
7 N OUT@O No bare hand corrtact with RTE food or a pre- PPt Tghly -
approved alternative procedure property allowed 24 INOUT @ =
Adequate handwashing sinks properly supplied not offered ]
SUNOUT ) PHC
and accessible i hemic
= . % 25 INOUT [@8) Foad additives: approved & used properly PIPTIC
af IN QUT Feood obtained from approved scurce PIPHIC 26®0UT Tovxic substances properly identified, stored, DIPHC
10 IN OUT N/A O] Food received at proper temperature P/PF & used _
1{iNjoUT Food 1n good condition, safe, & unadulterated PiPf G es Wik aved Pra
Required records available: shellstock tags, @\ Complrance wrth variance, specmhzsd
parasate destructlon PIPIC i) Process, & HACCP pian PiFt
Food separated & protected RIC Risk factors are improper practices or procedures identified as the most
Food-cantact surfaces: cleaned & sanitized PIPIIC Prevalent contributing factors of foodborne ilness or injury. Public Health
Proper dispesition of returned, previously P interventions are control measures to prevent focdborne iliness or injury.
.Served, reconditioned, & unsafe food

R = repeat vioiation

Mark “X” in box if numbered item is not in compliance __Mark “X” on appropriate bo
lcos{ R [ v [cos| R [ V
28| | Pasteurized eggs used where required P 41 In-use utensils properly stored c
29 |Water & Ice from approved source PIPIC 42 Utensils, equipment & linens: properly stored, dried, & handled c
B0} [Variance obtained for specrailzed processmg methods PF 43 Single-use/single-service articles: properly stored & used P/IC
! PEry ntrol 44 | |Gloves used properly c
1 Proper eooling methuds used: adequate equlpment for PG e
temperature control a5 Food and non-foud contact surfaces c;eanable BIpHC
[32 Plant food properly cooked for hot holding Pf Properly desighed, constructed, & used
Es Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips Pf/iC
4| | Thermometers pravided and accurate PHC 47 Non-food contact surfaces clean C
8 Hon hysic e
5| | Focd properly |abeled: original container | { | PfiC 48 Hot & cold water availabla adequate pressure P
I 1] Food Contamyi 49 Pinmbing installed, proper backflow devices PIPIIC
36 Insects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed PIPFIC
37] [Contamination prevented during foed preparation, storage & display PIPfIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
8 Personal cleanfiness PfIC 52 Garbage & refuse properly disposed, facilities maintained C
B39] | Wiping cloths: properly used & stored [+ 5 Physicai facilities installed, maintained, & ciean PIPIIC
(40| [Washing fruits & vegetables o] 54 [ [Adequate ventilation & lighting, designated areas used C

/Wn)'

Person in Charge (signature)

[ ] s
Date: [ /2 [/Y LicensePosted{ ¥ N (circle one)
7 1 Loy

1

van ktmatlb// /

inspector {signature)

Follow up: YES ﬁ (circle one) Follow up Date;
(4




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

HLTH-FRM-005 / o
Est. # Establishment name: T e — Date: ~/ [2][]
item/Location G 'l| | Temp. = ItemILatlonsswlcs :rép. Item/Location Temp.
Snt)moc [ Hat held 4 Q SDInﬂC‘lﬂ / ﬂefmaﬁm Lt
Potataes | Yot hald 1135 faw [/ 155 155

Le{—Jrocc/\‘\sFrmamloV {4 0|Soup / Hothold [1/2

chicken [ Readh-in

Wwalk-in

Faas /wa[k#h 39

ﬁsMce,g Jwalle~rn ] 4 g

OBSERVATIONS AND CORRECTIVE

Item # \'
< E-3ol. Ly A S'Idh or mcﬁk‘v that no‘rsFea foed smplagess
‘o UY)S‘\'\ Hhery hcnds' MisSh v
waremshmg statian - C carvectsd onsﬂe)
Lo H—9ol - Plastic pans oh dish shelving not prapsyly
o - dried ofter clsaning ond SOYHHZ\Y\E}} N \LOreIges
yfoow - v
s |4 SO i - Equipmant shoold bs mammtainsd in_asiake
0¥ yspaly. Nate! 'ihe‘vmg in_wolk-in _cooler roshhd .
S3 -201 -1\~ Floar uvnder Wiarsinash machine , o
bndsr she Wwalk~in cocler shelving c:ltH-u-
J
Person in charge: (signature / 0 7A A" Date 7 / 2J/ ﬁ
Inspactor (r\!gv\ ‘ [velvfl = ' Date 7/7../[@




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

G vesm

EstablishmentlLicensg.# ]

€3

No. of Risk Factor/Intervention Violations

DATE Z l’g ﬁq—

Time in;

No. of Repeat Risk Factor/Intervention Violations

Time out:

Address:
Permit Holder
Inspection Type

Establishmenttype: TYN[= Sai<ts
L

Total viclations

K FA

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

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

. Hightiad
Yo !

Capacity | Telephone #

1o

" Mark X" i ropriate box for COS andfor R

Good retail practices are preventative measures to control

Compliance status . [cos R [ ¥ Compliance status [CoS R Vv
Fpersion : 2} e
Person in charge present, demonstrates 16_IN OUT NIA(ND |Proper cooking time & fsmperature PIPTIC
1 ouT Pf
knowledge and performs duties 17 INOUT N/A @ Proper reheating proceduras P
—- imployes Heolth : 18 LT N/A NO | Proper coaling time & temperatures P
2@ OUT Management, all employees knowiedge, PiP 19CIMOUT NJA NG |Praper hot holding temperatures P
~ responsibilities and reporting. 20 UT N/A Proper eold hoiding temperatures P
_3@‘ CUT Proper use of restriction and exclusion P 21 UT N/A NO | Proper date marking and disposition 2Ipf
e ; bt Time as a public haalth controt:
8 IN OUT, ’
4 T NO| Proper eating, tasting, drinking, tobacco use PIC 22 Y @NO procedures and records S
I OUT No discharge from eyes, nose and mouth c Am
o) Preventing oo by : 23 IN OUT@ Consumer advisory provided for raw or P
N ouT NO| Mands clean and properly washed PIP{ undercooked foods
o Ne bare hand contact with RTE food or a pre- 4
T N/ :
7 @ PUTHEANS approved alfernative procedure properly aliowed PPt 24 IN OUT@ Pasteurized foods used: prohibited foods P
8 N ! Adequate handwashing sinks properly supplied BiC not offered
and accessible N .
e r s 25 INCUT @ﬂ; Food additives: appraved & used properly PTG
a (I ouT Food ecbtained from approved source PIPHC - Toxie substances properiy idengfied, stored,
10 IN OUT N/A Food received at proper temperature P/PF ? ( : y: uT & used Al
1 oUT Food in good condition, safe, & unadulterated PPt é ol e W iBproved ﬁ Ll
g Required records available; shelistock tags, Cornpliance with variance, specialized -
121N OUT@NO parasite destruction i =il OUTt(Aj Process, & HACCP plan et
. FEpiechion it
13 UINJOUT MA separated & profected PiC Risk factors are improper practices or procedures identified as the most
14 UT NA -contact surfaces: cleaned & sanitized P/PEIC Prevaient contributing factors of foodborne illness or injury. Public Health
15 INOUT @ Proper disposition of returned, previously interventions are control measures to prevent foadborne illness or injury,
) Served, recon_ditioned. & unsafe fuod_

phogens, chemicals, and physical objects into foods.

dd

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  Mark "X" on appropfiate box
Jcos| R [ v [cosf R v
Safe Food and Wats Broper Use of Uiensils
P8 | Pasteurized eggs used where required P 41 In-use utensils properly stored ) Cc
29| IWaier & ice from approved source PIPHIC 42 [X|Utensils, equipment & linens: properly stored, dried, & handled C
30| | Variance obtained for specialized processing methods PF 43 Single-use/single-service articles: properly stored & used PIC
_ Temperature 44 | | Gloves used preperly o]
Y Proper cooling methods used: adequate equipment for PG # et and
temperature control 45 Food and non-fo surfaces ciegnable, PIPHC
[32 Plant food properly cooked for hot holding P R Properly designed, constructed, & used )
33| [Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test sirips PG
34| | Thermometers provided and accurate PG 47 Non-food contact surfaces clean [o]
35) | Food properly fabeled: original container ] | | PHC 48 Hot & cold water available adequate prassure Pf
Frevention of Food Contsminstion 49 | | Plumbing installed, proper backflow devices PIPHIC
136 Insects, rodents, & animals not present PfIC 50 Sewage & waste vater properly disposed BIPIC
37| [Contamination prevented during food preparalion, storage & display PIPFIC 51 Tuilet facilities properly constructed, supplied, & cleaned PHC
B38| | Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained [¢]
B9} | Wiping cloths: properly used & stored C 53 Physicai faciiities instailed, maintained, & ciean PIPfIC
40| | Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used c
A ~ J N PN N
Person in Charge (signature) yBreD H o5k Date: /[ Z[] U " License Posted { Y/ N (circke one)
=t L s —+ { —

Tvan kwa.

alg

Inspector (signature)

{

P
Follow up: YES {NQ (circle one) Follow up Date:
Nm®




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway G
Merrimack New Hampshire 03054 res [/\

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

I £ P o
Establishment/License # ") {) / o077 No. of Risk Factor/intervention Violations DATE_[/<f 1Y
Establishment type: A y~ gyy{ a _Joel No, of Repeat Risk Factor/Intervention Violations . ll'nm": g:it'
Address: i/ 0 Yantel elssisy  Hidhivad Total violations '
Permit Holder &= viavrad Na r:‘-h MRisk Catelgory Capacity | Telephone #

Complaint

Inspection Type [ | Provistodal LIFuU

in appropriate box for COS andior R

Circle designated compliance status (IN, QUT, N/A) for each item S T : Mark “X’
i n compliance NQ=not obslrved NiA=not applicable COS=corrected on-site’ R=repeat violation

iN=in compliance OUT=not
Compliance status_ lcos] R | Compliance status JlcosT R v
ol B ke -
1 @ outT - Person in charge present, demonstrates Pt 16 _IN OUT N/ANO | Propsr cooking time & temperature PIPFIC
knowledge and performs duties 17 INCU NQ | Proper reheating procedures P
' Emgp yen e, . 18 IN GUT NO | Proper cooling time & femperatures P
™ ouT Management, all employees knowledge, PIPt 18 IN OUTI O |Proper hot holding temperatures [l
responsibilities and reporting. 20 UT N/A Praper cold holding temperatures P
3/INY OUT Pruper use of restnctq:n and exclusicn P 21 [INDUT NA NO |Proper date marking and disposition lui
] snin bl Time as a public health contro):
out NO Proper eanng. tasf.lng drmkmg. tobacco use P/C 22 N OUT@NO procedures and records i
5 MY OUT No discharge from eyes, nose and mouth C ' Gongumer Advisory
P P 4 ¢ i bry Consumer advisory provided for raw or
& W OUT NQO{ Hands clean and properly washed PP 23 IN OUT@ undercooked foods P
7 INOUT r@NO No bare hand contact with RTE food or a pre- - ' _ op 3
approved alternative procedure properly allowed 24 IN OUT Pasteurized foods used; prohibited foods P
B@OUT Adequate handwashing sinks properly supplied piC not offered
and accessible y
APproves iree 25 IN OU@ Food additives: approved & used properly IPFIC
WOUT Feod obtained from approved source PPHC 2@ ouT Toxic substances properly identified, stored, BIRHIC
10 IN QUT N/A MO Food received at praper temperature P/PF & used
1 uT Food :n good condition, safe, & unadulterated P/PF G fes
Required records available: shellstock tags, @ c mplia e with va iance, 5Dec|eirzed
12N ouT @ . parasihe destructiun pUlE 27 INQUT A Process, & HACCP pian PIPt
13 QUT NFA Food separa;ed & protecfed PIC Risk factors are improper practices or procedures identified as the most
14 (NJOUT NIA Food-contact surfaces: cleaned & sanjtized PIPIIC Prevalent contributing factors of foodborne ifness or injury. Public Heaith
15 1N OUT@ Proper disposition of returned, previously interventions are control measures to prevent foodbormne illness or infury.
.Seived, reconditioned, & unsafe food

addition of pathugens chemicals, and physical objects into foods.

Geod retail practices are preventative measures'to contro
R = repeat violation

Mark “X" in box if numbered item is not in compliance  Mark “X" on apprapriate box for COS and/orR  COS = cofrected on-site during inspection
[cos] R i v [cosTR [ V
- = = o ol il o W =
28] | Pasteurized eggs used where required P 41 In-use utensils propery stored ) C
29| |Water & Ice from approved source PIPIC 42 Utensils, equipment & linens: properly stored, dried, & handied C
30| | Variance obtained for specialized processing methods PF 43 Single-usefsingle-sarvice articles: properiy stored & used PIC
1% dT i | ' 44 | | Gloves used properly [+
a1 Proper cooling methods used: adequate equrpment for PHC : and Vencding
temperature control 45 Food and non-food contact surfaces cieanab erpie
2 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used )
3| | Approved thawing methods used 9] 46 Warewashing: installed, maintained, & used: test strips PfiC
34| | Therrmometers provided and accurate PiIC 47 Non-food contact surfaces clean o]
5| | Food properly labeled: nnglnal oontalner 1 | |_PfIC 48 Hot & cold water available adequate pressure Pf
wﬁm of ] Mggpn £ 49 Plumbing installed, proper backflow devices PIPTIC
6] | Insects, rodents, & animals_not present Pf/C 50 Sewage & waste water properly disposed PIPHC
7| [Contamination prevented during food preparation, storage & display PiPHIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
8! | Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained C
38| [Wiping cloths: d & stored [of 5. Physicel facilities installed, maintained, & clean PIPTIC
0] [Washing fruits & v $ C 54 Adequate ventilation & lighting, designated areas used c
s I | Yy
Person in Charge (signature) Date: /1711 q License Posted{ ¥ N (circle one)
Tvan kwadd (o -
inspector (signature) Follow up: YES (NO)circle one) Fellow up Date:

NO violat ron ObSGY\/‘Gd dUri'nq i'nswecﬁoﬁ'




MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005

Est. #

Establishment name:

Date:

Item/Location Temp. ) ItemILocatlon - Temp.

Item/Location Temp.

Meat ball /ot holdl 140

Lomien [ Mot hold|144

12983_ | reach-in_|ys
Tomatoes [ refrigadd U]

_\:‘,gmbmgg_; | reach-in L

<¥ri - [_,|

OBSERVATIONS AND CORRECTIVE ACTIONS

in ihe oriainal Ubr‘o\s«:\-we nockud

Other wmadi % $

Contaminatan.

L4~ Qad3-11 - single-0se emMs n dry ?’mm?fe not slared

™y

4-602 13 - Area indsy prap iable dnrhj in_ klichen

arsa nett hot hold unit-

C~201 -1~ Obssrved holes ih wall undsr dish

she\vm3 ond_bnder _efstricg| box in _kitchan -

N

Person in charge: (signeture) //—‘/ "'K/\\ y‘___--’ Date 7/ 2,/ 44

inspector

nqti

IUOVL cﬁkfa(c}l ck O\ ' Date ?/’2.//?



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Crasm

Q[Z,II/‘T

Circle designated compliance status

]
Establishment/License# 2 1) | Og] No. of Risk Factor/intervention Violations DATE
Establishment type: 5 y\ntnca ) No. of Repeat Risk Factor/Intervention Vioiations Time in: _
- T Time out;
Address: [ at Total violations
Permit Holder  T= V1G}—Q1 ¢} Md'(‘ isk Category Capacity | Telephone #
Inspection Type [ Provisishal i Complaint [1 Other

Mark “X"_in appropriate box for COS andior R

)
IN=in compliance OUT=not i rn comEIIance NO=not observed

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

Good retail practices are preventative measures to control the

Compliance status [Cos| R ] Vv Compliance status ICOSf R ] V
1IN oUT Person in charge present, demonstrates Pt 16 _IN OUT N/A NO | Proper cooking time & temperaturs PIPTIC
knowledge and performs duties i 17 _IN QUT N/A NO | Proper reheating procedures P
' : yee Heal 18_IN OUT NJA NG | Proper cooling time & temperatures P
2 IN OUT Management, all employses knowledge, PP 19 IN QUT N/A NO | Proper hot holding temperatures P
responsibilities and reporting. 20 IN QUT M/A Proper cold holding temperatures P
3 IN OUT Proper use of restriction and exelusion P 21 N QUT N/A NO | Proper date marking and dispositicn B/t
) i . 2 Time as a public health control:
; ; : T NO PIPEIC
4 INOUT NO| Proper eating, tasting, drinking, tobacco use PIC 22 IN OUT NiA procedures and records
5 IN OUT No discharge from eyes, nose and mnuth [+ } i Aduisory
i Consumer advnsory provided for raw or
&
6 INOUT NO Hands clean and properly washed PPt 23 INOUT NA undsroo_okd foods Fr
7 IN OUT NJA NO No bare hand cun.tact with RTE food or a pre- PPt |
approved alternative procedure properly aliowed Pasteurized foods used; pro ods
e i 24 [N QUT N/A P
Adequate handwashing sinks properly supplied| not offered
8 INOUT ; PfiC
and accessible
A pRreved ree i 25 IN OUT N/A Food additives: approvad & used properly A
g INOUT Food obtained from approved source PIPHIC 26 INCUT Toxic substances properly identified, storad, bIPC
10 IN OUT N/A NO|Food received at proper temperature P/Pf & used
11 INOUT Food in good condition, safe, & unadulterated PIPi RITBANS G W ApRIBVed h
Required records available: shellstock tags, Compliance with variance, specialized
12 IN OUT NiA NO parasite destruction RIS 27 IN QUT Nia Process, & HACCP plan PiPt
13 IN OUT NA Food separated & protad P/C Risk facters are impropsr practices or procedures identified as the most
14 IN QUT N/A Food-contact surfaces: cleaned & sanitized PIPIC Prevalent contributing facters of foodborne illness or injury. Public Health
Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
15 IN QUT Wra ",
Served, reconditioned, & unsafe fo_od

addition of pathngens chemicals, and physical objects into foods.

COS andforR COS = corrected on-site during inspection

repeat violation

Mark “X” in box if numbered item is not in compliance  Mark "X” on appropriate box fol
Jcos| R | v Jcosi R | V
8| |Pasteurized eggs used where reqmred P 41 in-use utensils properly stored [+
9 |Water & Ice from approved source PIPHIC 42 Utensils, equipment & linens: propeily stored, dried, & handled [+]
0} | Variance obtained for s ecialized prooessnng methods PF 43 Single-usefsingle-service articles: property stored & used PIC
F B Ten rature Gond 44 Gloves used properly c
B Proper cooling methods used: adequate equapmem for PrC Jtensils, : $ & Fen
temperature control a5 Food and nen-food centact surfaces cleanabie, PIRIC
(32| | Plant food properly cooked for hot holding Pf Properly dasignad, constructed, & used
B3| [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 [
A4 GRION ysical F
5.5} | Food property labeled: original container ] | | PfiC 48 Hot & cold water available adequate press Pf
Pre of don 49 Piumbing instalied, proper backilow devices PIPHIC
] insects, redents, & animals not present PfiC 50 Sewage & wasie water properly disposed BIPHIC
B7( _[Contamination prevented during food preparation, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PIC
[38] | Personal cleanliness PIC 52 Garbage & refuse properly disposed, facilities maintained C
B9 | Wiping cloths: property used & stored & 53 Physical facilities instailed, maintained, & crean PIPFIC
H0[n Washlng fruits & vegmbras [+ 54 Adequate ventilation & lighting, designated areas used C

I r —
Date: [ {71 Iq‘ License Posted {Y ! N (circle one)
| =

Person in éhar e (sifnature)
Tvan ﬁ wadd lq

Inspector (signature)

P
Follow up: YES (NO (ircle one) Follow up Date:
s

Nd Violqlron obsr\/ed dDHn\g inspection. TGMPGF’G"’UV@J are qud



HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730 Cresn
FOOD ESTABLISHMENT INSPECTION REPORT I
g (|
Establishment/License # 2 ) [ ()of’ No. of Rigk Factor/Intervention Violations DATE 12114
Establishment type: E NGy NOy-Y No. of Repeat Risk Factor/intervention Violations : ll'm: :;Et' |
Address L1 ¢) Dantel - Waskte- Widh yag Total violations e
Permit Holder =W\ ¢v il Neav Hn J | RisK Category Capacity | Teiephone #
Inspection Type [ ] Provisional outine [JFU J [
. : + T . LY -
Circle designated compliance status (N, QUT, 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 NJ/A=not applicable COS=coirected on-site R=repeat violation
Compliance status . lcos[RT v Compliance status _ [cosiR] Vv
) : ot Y
@ ouUT - | Person in charge present, demonstrates P 16 _IN OUT NO | Proper cooking time & temperature PIPKC
knowledge and performs duties 17 INOQUT MO _[Proper reheating procedures P
. mployes Mapith 18 IN QUT NG |Proper cocling time & temperatures P
2 @OUT Managerment, all employges knowledge. [ 19 IN QUT K/A'NC | Proper hot holding termperatures P
ot responsibilities and reporting. 20QNJOUT N/A Praper cold holding temperatures P
3N OUT Propar use of restriction and exclusion P 21 IN QUT NG | Proper date marking and disposition i
S el panie Py, T Time as a public health eontrol; J—
AULDIT NO| Proper eating, tasting, drinking, tobacco use PIC il o procedures and records )
5(IN ouT No discharge from eyes, nose and mouth C : “Gonsumer Advisery
=, Prey T i hy Mand 23 IN OUT@ Consumer advisory provided for raw or -
SUNVOUT NO| Hands clean and properly washed PiPf undercooked foods
No bare hand contact with RTE feod or a pre- ' i
7N r«@ ! .
ouT . approved alternative procedure properly allowed FIFT 24 INOUT Pasteurized foods used; prohibited foods 5
Adequate handwashing sinks properly supplied @ not offered )
8 uT . PHC
and accessible = :
kS A 25 INouThNA Food additives: approved & used properly IPFIC
?@OUT o~ Food obtained from approved source PIPHC 20 TR OUT - Toxic substances properly identified, stored, Bt
10 IN OUT RUANO! Food received at proper temperature P/Pt & used
INOUT Food in good condition, safe, & unadulterated PIPf 5
B Required records available: shellstock tags, Compliance with variance, specialzed
12IN CUT A NO parasite destruction i . PP 27 N OUT@ Precess, & HACCP plan PIRt
. Py ; L mation
13 INOU Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 IN QUT N/ Food-contact surfaces: cleaned & sanitized PIPFIC Pravalent contributing factors of foodbome iliness or injury. Public Health
15 @ Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
5 INOUT "y
_| .Served, reconditioned, & unsafe food
Good retail ;}ractices are preventative measures to controf the addition of pthogens. chamicals, and physical objects into foods.
Mark "X" in box if numbered item is not in compliance  Mark “X” on appropriate box for COS andior R COS = corrected on-site during inspection R = repeat violation
] Icosf R V¥ _ [cos[ R [ V
28| (Pasteurized eggs used where required P 41 In-use utensils properly stored ) C
29| |Water & Ice from approved source PIPHIC 42 Utensils, equipment & finans: properly stored, dried, & handled C
30| | Variance obtained for specialized processing methods Y PF 43 Single-usefsingie-service aricles: properiy stored & used P/C
Food Temperature G | 44| |Gloves used properly c
S Proper cooling methads used: adequate equipment for PIIC .m : BNt and vending
temperature control a5 Food and ron-foo act s cleanable, = e
32 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
33| [Approved thawing methods used C 45 Warewashing: instaled, maintained, & used; test strips PfIC
134) "N Thermometers provided an accurate PHIC 47 Non-food contact surfaceclean C
35 | Food propeily labeled; original container | | | PfC 48 Hot & cold water available adequate pressure Pi
) of Feod Mﬂl 49 Plumbing installed, proper backfiow devices PIPTIC
36) |Insects, rodents, & animals not prasent PiC 50 Sewage & waste water properly disposed PIPHC
87| [Ceramination prevented during food preparation, storage & display P/PIIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
38| | Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilties maintained o]
9] [Wiping cloths: properly used & stored [4] 53 Physica! facilties installad, maintained, & ciean PIPIC
40| | Washing fru'rts&/v&?bres - yd C 54 Adequate ventilation & lighting, designated areas used c
/Mr\ 2 N N Y.
. N Date: ~ | /7 )V /7] License Posted Y N (circle ong)
[ 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

HLTH-FRM-005
Est. # Establishment name: _ Date:
Item/l_ocation Temp. ItemILtioﬁ ' Temp Kem/Location Temp.
Mitk [ caalev 3F
italion ganmdwich (45
Eqas. [ cogler  |La
JJ N
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #
3y 10-203.1l -~ Na thermameler provided in milk oaolet
on sSales Flaor.
Note' food licensse not pasd ool .
) ]
Person in charge: (signature) LJZW Date
Inspector tVUh kwdgﬂ Q Date




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

vgioe”

P |
DATE _{

[, d

i

L =

]
Establishment/License # S -2 /A T9.

No. of Risk Factor/Intervention Violations

Establishment type: 3nde Dy aadh

No. of Repeat Risk Factor/Intervention Violations

hwad

Total violations

Time in: B
Time out: L -

Address: SIS Daniel lLoasbhsist %{

Circle designated compliance statu

| Rigk Ca!‘b%ogy Capacity | Teiephone #
FiU Complaint [] Other _

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

IN=in compliance OUT=not i m comphance NO=not observad N/A=not applicable COS=corrected on-site R=rapeat violation

Compliance status [COSTR] Vv Compliance status _ Jcosf R v
= = ‘ r— , e
] (LN) outT - Person in charge present, demonstrates - 16§ I CUT N/A NQ [ Praper cooking time & temperature PIPIC.
knowledge and performs duties 17_IN OUT NJANG | Proper reheating procedures e
. g [oe I* 18 INOUT N/A Proper cooling time & termperatures P
5 @ OuT Management, all employees knowledge, - 18(N QLT NJA NO | Proper hot holding temperatures P
responsibilities and reperting, 20 IN N/A roper cold holding temperatures [
ourt F’FOPBI' use of restnr:tion and exciusmn P 21 IN N/& NO | Proper dafe marking and disposition PPt
- — . :
O0r o Time as a public health control:
= [a} PIPTIC
4 UT NG| Proper eatmg tastmg drinking, tubacco use PIC 22 IN OUT@ N procedures and records
5 MpouTr No discharge from eyes, nose and mouth c Advisory
- Consumer advisory provided for raw or Bf
6 Hands clean and properly washed PPf 2@ el @ undercocked foods
No bare hand contact with RTE food or a pre- !
7 INOUT S
@ NO approved slternative procedure properly allowed PPt 24 INOUT @ Pasteurized foods used; prohibited foods o
. ®3UT Adequate handwashing sinks properly supplied P ‘ not oifered :
and accessible mics
P - 2 OUT N/A Food additives: anpruved & used properly IPHIC
g ﬂ_h) QuT _al Food obtained from approved source P/PFIC 26@ cuT Toxic substances properly identified, stored, bIPHG
10 IN QUT N/A Food received at proper temperature P/Pf & used
11 INQUT Food in good condition, safe, & unadulterated PIPF e ¥ i 3¢
8 Required records available: shellstock tags, \ ompdiance with variance, specialized =
& o @ NQ parasite destruction PIPHC 27 IN OUT@ Process, & HACCP pian piet
Protection from Gontamination
13 N gg; NIA, Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 1IN Food-contact surfaces: cleaned & sanitized PIPIIC Prevalent contributing factors of foodborne ilness or injury, Public Health
"N OUT@‘\ Proper dispesition of returned, previcusly interventions are control measures to prevent foodborne illness or injury.
Served, reconditioned, & unsafe foud_

Good retail practices are preventative measures to cntroi the addition of

pa[‘hogens chemicals, and physical objects into foods.
Mark “X" on apprnprlate box for COS andforR__ COS = corrected on-site during inspection

R = repeat violation

Mark X" in box if numbered item is net in compliance
Jcos[ R [ V [cosT R v
s Food and Proper Use of Uisnsils
28| | Pasteurized eggs used where reqmred P 41 in-use utensils properly stored c
28] |Water & lce from approved sourcs PIPHIC 42 Utensils, equipment & linens: properly stored, dried, & handled c
30| | Variance obtained for specialized processing methods PF 43 Single-usefsingie-service articles: properly stored & used PIC
' oot Tempersture Control 44 | | Gloves used properly [
b Proper cooling methods used: adequate equipment for PHC lengi Hpment
temperature control a5 Food and non-food contaet surfaces c! eanable PIRHC
B2) |Plant food properiy cooked for hot holding Pf _ | Properly designad, constructed, & used
B3] [Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips P1iC
34 | Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean C
99 { 3 s Faciiies
135] | Food properly labeled: original Dontamer | | | PHC 48 Hot & cold water available adequate pressure Pf
Prevention of Eood Contamination 49 Piumbing installed, proper backflow devices PIPFIC
36) | Insects, rodents, & animals not present PIC 50 Sewage & waste water properly disposed BIPHC
By [Contaminafion preventsd dunng food preparation, storage & dispiay PIPHC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
G8{ -1 Personal cleanliness PiC 52 Garbage & refuse properly disposed, facilities maintained C
39] Y| Wiping cloths: properly used & stored C 53 Physicai faciiities installed, maintained, & clean PIPFIC
40| | Washing fruits & vegetables [+] 54 Adequate ventilation & lighting, designated-areas used [

Ao L

Person in Charge (siynatire}” V‘ ' '

/4 17y
Date: “/ [I *Y ! ! ‘-'{ License Posted Y

N (circle one)

Tvan \cm(ma(a

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

Lindpector (sionature) ;
U



MERRIMACK FIRE DEPARTMENT

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

Est. #

— JALTH-FRM-005
Establishment name: Jar -

Date: 7!'3 l,l Yy

Item/Location Temp. it ItemILocatton e Téinp. Item/Location

Temp.

Chicken Bnasrs SQ uam [ walle-1n Ly o

£QLLLE&EL‘%Q'I‘GY 7| Bee Jwallean | ¢
Mhcken /ReFrigerar 40 amisin fwalkwil 3 4

26 Sotp [ stove® 200

Rice [ conker 189
hicken [rsach -th | 4.3
a) chichen Lig
OBSERVATIONS AND CORRECTIVE
item #
$2 3 -302 -1l - Food shall bs protecied from cross cor
C.mr\\o.m\nahnn hu % Sﬁ'mrd\‘\nd faw food  From
reads ~Yo-~ecal foads. Nole! Observed cglos s%or&l Qbovs
Frle;f’ chicken Fmsar { r lc) o} kit
LU Lo |\ ~ Equipment food-conlact gurfFaces and
(Rensils not clean. Note' meal sit glicer cln'#u in kitohen,
Wisriar of = hine e
on_dhsh qhe\v'mg d\rm wiih food (asts -
20 B-501.le - Chicken f:mchS and gork held helween
41— S9°F wn clear a\ass nslfndercﬂor located in kijchen.
2\ _2-s01 .17 - Meals Preparsd meals in walk-in coolsks
no) praverin dede Mar ked - Noles: Praparcd Yoods sholl
be Marked for -1 clcujw: and discard aFler 7dcms
Person in charge: (s_gnature)L\)' n '? C)l/\g\ N Date 7 I 2 / X4

Inspector \y/ qf\ kcmcm!cf | Date‘?./B/lC?'




MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT
. . HLTH-FRM-005

| [rn
Date: '/ /'O || Y

Est. # Establishment name:
Item/Location Temp. ItemILocatlon Tp item/Location Temp.
OBSERVATIONS AND CORRECTIVE ACTIONS
ftem #
31 [3-395 .1} - food Shall be prolectsd from _contaminatioh
bg s-!ov-mg £ Yo re it is G taminat Won
Note! Obsarv n d c\leokmg N
od _n vol¥ comainer localed n_ altk-in Goeder -
34 [Li-9ol-12-~ \Ummo cloths siored (whie et on prep
iables in kﬁc\nsn
{or_iCe
Ly n-use scoap, slared in Lnsanilarg sur¥ace.abovs
socla_m_achmﬁ_&q-ﬁo in bevcrade 340\101’1
b6 |4-501 .14 ~ \nterior of -Oish maching alr-hj with  build- up
in_Wwavs tnash  station -
33 & -70}. = Floov undey ¥ruers dirly tuiih grease
and foad tnastes - J
47 H-¢cl- i3 - Can Qpenar dar-m Sides of Fryses dirty yn Sitcher
Person in charge: (signature) ,] , +3 . <3 ~ f,. Date 7? '

Inspector I\JQV\ \4(;.)‘0:(‘}%1 lé = ' Date 7 /’-’;/} ?




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

603-420-1730

Merrimack New Hampshire 03054 \/6 ( ol

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment/License # 2 [) / 0<Y

No. of Risk Factor/intervention Violations DATE

I ha
10

~1
El gl

Circle designated compliance status!N. OUT, NfA) for each item
IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat viclation

Estabiishment type: K 03 I \'Man ) No_ of Repeat Risk Factor/intervention Vialations Time .
Address: )90  Damicl )6 bslcl Total violations ime out: 1. OO
Permit Hoider K. OQllsyvman \NC |_Risk Category Capacity | Telephone #

Inspection Type [ ] Provisional K4 Routine C1FR [] Com laint [] Other

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

Compliancs status _ jcos[ R V Compliance status [cos| R | V
: ; e
1 @\ our - Person in charge present, demonstrates P 16(INOUT N/A NO Proper cooking time & ternperature PIPHC
knowledge and performs duties 17 UT N/A NQ | Proper reheating procedures P
el 18 N OUT N/A Proper cooling time & temperatures P
zai OuT Management, all employees knowledge, PIP 19 I%UT N/A NC | Proper hat holding temperatures P
responsibilities and reporting. 20 T N/A Proper cold holding temperatures P
3CINY OUT Propst use of restriction and exclusicn P 21 IN{OU} N/A NO_| Proper date marking and disposiion PIPE
o = > = . g n N
; Time as a public health control:
= - 2 | PIPHC
4 UT NQ| Proper sating, tasting P/C 2 OUT@ NO procedures and records
5 uT No discharge from eyes, nose and mouth C _ Gonsumer Advisery
5 Consumer advisory provided for raw or
A 6 5 Pf
PPt & U undercooked foods
4 ; @
7 IN OUT N/A Mo bare hand co@act with RTE food or a pre PIRf ' 2L,
approved aiternative procedure properly allowed Pasteurized foods used; prohibited foods
: proce - 24 INCUT@A P
Adequate handwashing sinks properly supplied, not offered
auT . PfiC
and accessible T Lhemica
- Apnray e 25 IN CUTQUAD Food additives: approved & used properly PIPFIC
9( %}OUT .| Food obtained from approved source PIPTIC 26 @ ouT Toxic substances prepetly identified, stored, =T
10 IN OUT N/AINQY Food received at proper temperature P/Ff & ysed
11((NOUT Foud in good condition, safe, & unadulterated P/Pf Slild o 1 Approved FN i
Required records avaiiable; shellstock tags, @ Compliance with variance. specialize o
bk OUT@ he parasite destruction PIPHG 27 INout Process, & HACCP plan SIS
. Frotedrian from Gontamination ———
13 UNJOUT N/A Food separated & protected PIiC Risk factors are improper practices or procedures identified as the most
14 IN@QUY WA | Food-contact surfaces: cleaned & sanitized PIPIC Prevalent contributing factors of foodborne iliness or injury. Public Health
—_— Proper dispesition of returned, previously interventions are control measures to prevent foodborne iliness or injury.
15 INOUT @ N P
Served, reconditioned, & unsafe food ] ]

Good retail practices are preventative measures to control the
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

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

Jcosf R [ v Jcos R v
2 2 FEOper Ve ©
] Pasteurized eggs used where required P 41| [in-use utensils properly stored [o]
8] [Water & lce from approved source PIPHIC 42 I [Utensils, equipment & linens: properly stored, dried, & handied Cc
30| | Variance obtained for specialized processing methods PF 43 Single-use/single-service articles: properly stared & used PIC
&;L Bontrol : 44 | | Gloves used properly c
1 Proper cooling methods used: adequate equipment for PIC : ipment and Ver
temperature control 45 Food and non-food contact surfaces cieanabie, BIPHIC
B2 Plant food properly cooked for hot holding Pf Properly designed, constructed, & uzed )
B3| [Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test strips PfiC
34] | Thermometers provided and accurate PfIC 47 N | Non-food contact surfaces clean C
Food identific 2 Fhysical Fagilitie:
BSNL] Food properly labeled: original containe | | | PHC 48 Hot & cold water available adequate pressure Pf
N PMWQH of Faod Mﬁn 49 Piumbing instailed, proper backflow davices PIPfIC
6| _|[Insects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed BIPFIC
T Contaminatipr) preventedfdunng foad preparation, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
B8; [Perspnal Elefnlinegs PfIC 52 Garbage & refuse properly disposed, facilities maintained [+
B9 A Wipihg efoths: progerff used & stored [+] 53 [\| Physicai facilities installed, maintained, & ciean PIPFIC
40( -, Wa?ﬁnc frifits gpfables C 54 | X| Adequate ventilation & Jighting, designated areas used C

sg E M. ——
Persa argei({stgnbture)

| -
Date: "/ ! [T ! { ?_License Posted L__YJ N ({circle one}

1\1‘1\(\ inaagald

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

Iuﬂceg_ﬁnal\c i

- HLTH-FRM-005 P, 1y
Est. # Establishment name: ¥ Gl\sg Date: ([ (S//®
Item/Lpcation Temp. — ItemILocatlon Tep ltem/Location Temp.
| Susage [malkan |35 [mlk | Reachoin | 1)

37

Lo

_Laj:l‘_uce_quéﬂ e
Tomatoss / coalida

Ly

Bast f Febrqaator | U4 3
%@%rmr s
Chicken | qri) 130
Yred chitkon 250 |
= OBSERVATIONS AND CORRECTIVE ACTIONS
Yy L—Caa -1l . Obssrusd. dust on clean elssln Olehsils |
(wetal 1ids) m_mnw_jmwm
siatrion .
2 | 7\5'c3li"l—[’n-r hel Yahlish
For wore ked o
indicale -’rke_qls:ﬂ-q ar clc:u by which tke Food shccll b¢
cohmmé_ans:[__ﬂu’_CQ_Lde F
b o € Ynoark: d L\Jhl\@ )’\E‘-‘.lc[ h4)

walk -y coolek -

Y

251320212~ Food remaowd Yram their oridinal wgckqmss
= : J
5ch _as Yilour or Soacn slnoH bhe mdr.;n_tLﬁsd__qu_th__
Comman name- Note X food ' )
localed in ovwn awrsa not pmwcr’\g identi fisg -
37 13- 35 11- Can. ds stored c\arsdlu an Floor undsr
shelving A7 g8 QArsSQ -
Person in chalge: (signature)’ { : e Date
Inspector _!_,UOU'/Ly,‘ 613}6’( (G(, Date 7/ /,-é/lq



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

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

HLTH-FRM-005
Est. # Establishment name: Date:
Item/L.ocation Temp. - IeILio” ep. Item/Location Temp.
OBSERVATIONS AND CORS 'VE ACTIONS
3 [2-204y -ju~ Qbssvied c*of_m\e_af_l.mp_\rjléggnm:_s_}gréd;
N Food prep table In el Ikl‘i@hc\"\n- Nl wlel m;pihj
<laths should s storsd in el emical sanitizer
solutian -
(R g -901- it~  Obssrved tnet S%oc\:(ﬂj af mslal pans
on_clenn  dish she\vﬂ’\a wi_ narsbiiash  siation -
L3 _H-908 -1l . Sinale-uss items in Slarade bag i all -in

frec2er nat numec‘red wh e sionsd-uNo-}éJ: Sinale~Use

tems shobld be Stoed e M_Qte_mj_e‘&pgmsdi

ro contamination.

s

L -663.13 ~ \ce mad : h byild-op in

Kitchen abesq .

S3

klall \03 dish_ _machine in poar rcspafr-

Ol

inspector

C-Uaz 1] @“@sg.#a personal_cup on Drep tals i kilde.
Person in charge: (signatu(e) ZX - pate 7 | le [1q

v ' Date ’:I!lé/’cf

Q.




MERRIMACK FIRE DEPARTMENT

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

Gres i

Good retail practices are preventative measures to control the

ropriate box for COS andfor R COS = corrected on-site during inspection

FOOD ESTABLISHMENT INSPECTION REPORT /
' W B W4
Establishment/License # 3 N / 03\ No. of Risk Factor/intervention Violations DATE f
Establishment typeThe, P& Fanc b E TN No. of Repeat Risk Factor/intervention Violations ; #r:: g’ut—‘—l—sc—
Address: "2 7\ cin ;613' sksier Hiahina@ Total violations )
Permit Holder fc vy Weixcl B{yScl L LCJ | Riék Category Capacity | Telephone #
Inspection Type [ Provisional (\Routine CJF [l Complaint ] Cther
2 B ST At 2 e i
Circle designated compliance status (IN, QUT, 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 GOS=corrected on-site R=repeat violation
Compliance status [cos| R |_Vv Compliance status [cosIR] v
1 @ ouT Person in charge present, demonstrates - 16 (IROUT N/A NO | Proper cooking time & temperature BIPIC
knowledge and performs duties 17 IN OUT Praper reheating procedures P
yoe 1 18 IN OUT Proper cooling time & temperatures P
2@ ouT Management, ail employees knowiedge, . 19/ INJOUT N/A NO | Proper hot holding temperatures P
responsibiities and reporting. 20 UT N/A Proper cold holding temperatures [l
3é§‘ out Proper use of restriction and exclusion P 21 UT N/A NC | Proper date marking and disposition PP
Hyglenie | ey Time as a public health control:
Ab L ; couT el
4 (YouT NC , tasting. drinking, tobacee use PIC e @ i procedures and records P
5 ouT No discharge from eyes, nose and mouth C MW Advigory
o el 23 IN OUT@ Consumer advisory provided for raw or pf
sUNJOUT NO| Hands ciean and properly washed P/Pf undercooked foods
f . No bare hand contact with RTE food or a pre- y » Poni 8
@ | -
ot el approved alternative procedure properly allowed RSl 24 IN OUT Pasteurized foods used; prahibited foods o
Adequate handwashing sinks properly supplied @ not oifered )
ouT ; PfC —
and accessible " ]
A PRIOY i3 25 INCUTN(A)  [Food additives: approved & usad properly PIPIIC
g WNOUT Food cbtained from approved source PPHC 26 @ ouT Toxic substances properly identified, stored, —
10 N OUT NfA Food received at proper temperatura P/Pf & used
1R INJOUT Food in good condition, safe, & unadulterated PPt { e with Approved 7 ¢
Required records available: shellstock tags, .@ Compliznce with variance. specialized o
12 INouT @NO parasite destruction PPHC 27 INou Process, & HACCP pian i
Ly n
13 CUT NfA | Foed separated & protectad P/C Risk factors are improper practices or procedures identified as the most
14 OUT N/A | Food-contact surfaces: cleaned & sanitized PIPHIC Prevalent contributing factors of foodborne ifiness or injury. Public Health
5 N OUT(@ Proper disposition of returned, previousily interventions are control measures to prevent foodborne iliness or injury.
Served, reconditioned, & unsafe food

addition of 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
Jcos[ R [ v jcos| R v
e, 2 bark N m N m
28] [Pasteurized eggs used whers required P 41 In-use utensils properly stored ) o}
] Water & Ice from approved source P/PFC 42 Utensils, equiprment & linens: properly stored, dried, & handied [+
[30] [ Variance obtained for specialized processing methods PF 43 Single-use/singte-service articies: properly stored & used PIC
i Food Tempersture Gontro 44 Glaves used properly c
a1 Proper cooling methods used: adequate equipment for PHC H wnt and Vending
temperature control 45 Facd and nen-food contact surfaces cleanabie, SIPSIC
B2) [Plantfood properly cooked for hot holding Pf Properly designed, constructed, & used )
B3] | Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips FifC
34] | Thermometers provided and accurate PHC 47 Non-food contact surfaces clean o]
ood : AYSICA Faciilies
5] | Food properly labeled: original eo { | | PHC 48 Hot & cold water available adequate pressure Pf
___ Prevention of Feod Contamination 49 | _|Piunbing installed, proper backflow devices PIPTIC
[36 insects, redents, & animals not present PfiC 50 Sewage & waste water properly disposed PIPTIC
7| [Centamination prevented during food preparation, storage & display PIPRIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
8| i Personal cieanliness PfC 52 Garbage & refuse properly disposed, facilities maintained C
B9 | Wiping cloths: properly used & stored C 53 Physical facilities instailed, maintained, & ciean PIPfIC
40]" [Washing fruits & vegetables Adequate ventilation & lighting, designated areas used o]

(I e s

 \MEsistasd Maina s

Date:??L[’é [ 'f'(l License Posted Cf)‘

N (circle one)

F_’_e_rfttﬂ in Charge (signature)
lvan kuwagala

Inspector (signature) iJ

)
Follow up: YES (NQ/(circle one) Fellow up Date:
S




MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT

"40/ ¢ ql R ) HLTH-FRM-005 /. /
Est.# ~° Establishment name: Date: =7/ 16/ 4
TPERA : BE . NG s §
item/Location Temp, ltemlLocatlon Temp. item/Location Temp.

orkey [ moke

Roast best [ maksr

37 | Subsages/ Hot hold [18S
PRt °

&@mqe/ g ket (i
Ocslmiqm/ Moksi’ Ll
4s
Grill ch l'ck_en /56gp|n-m 39
fork (Hot hold leo

OBSERVATIONS ANE CORRECTIVE ACTIONS

Itermn #

2q |r-3cl. lU~

Obsaved  nat tunmm clath slared on pIGy

surface . Nole!

A chsmical sanitirer soluh

\n -USS U.)tpmn " CYath shoold be rorsd in
at propsr conceniralion -

Person in charge: (suﬁwlmtaﬂ& \ASSIStant MM('CJ}L- Date I }, /gl [?

Date '7/f6//q

inspector 13/ ClIA e )agd{a



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

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

Merrimack New Hampshire 03054 < resm
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT / /
— ] i3
Establishment/License # "2 D I A3 I No. of Risk Factor/Intervention Violations DATE L
Establishment type: W< Fali'ta f\ 0o Ao. of Repeat Risk Factor/Intervention Violations - ;:rr:: :?lit'
Address: ") 72 | an -@ L Wwebhaster Hiahinad Total violations '
Permit Holder A\ e Osegr Ls ch | RiSk Categdry Capacity | Telephone #
Inspection Type Provisional [\LR6utine F1J [ 1 Complaint '] Other
k 3‘ By - —
Mark X" in appropriate box for COS and/or R

IN=in compliance QUT=not in compliance NO=not observed NJA=not applicable COS=corracted on-site R=repeat violation
Compliance status [coOS{ R ] V Compliance status ICOS| R Vv
m ouT - Person in charge present, demonstrates P 16 1N OU NO | Proper cooking time & temperature PIPSIC
knoewledge and performs duties 17 _IN OUT 'NO [ Proper reheating procedures P
Empioyes 18 IN OUT NO | Proper coaling time & temperatures P
2@ ouT Managemnent, all employees knowledge, PPt 19 IN OUT NG [Proper hot holding temperatures P
responsibiiities and reporting. 20 IN OLA Proper cold holding temperatures [l
3m§ ouT Proper use of restriction and exclusion P 21 IN QUT, Proper date marking and disposition PPt
= Good Practics Time as a public heaith control:
40 OUT NG/ Proper esting, tasting, drinking, tokaceo use P/C 22 IN OUT@ N procedures and records ik
5 A oUT No discharge from eyes, nose and mouth c Consumer Advisery
A Prers ion by Hand 23 INOUT @‘ Consumer advisory provided for raw or Pt
[ @OUT NG| Hands clean and propstly washed PIPF undercooked foods
No bare hand contact with RTE foad er a pre- ly &
[kl r@qo approved alternative procedure properly aliowed PPt 24 N OU'@? Pasteurized foods used; prohibited foods B
a/MouT Adequate handwashing sinks property supplied] PR not offered )
and accessible s !

- 25 INOUTWY  [Food sdditives: aporoved & used properly PHIC
aldouT Feod obtained from approved source PIPIC 26 UT Toxic substances properly identified, stored, beie
10 IN OUT NG| Food received at proper temperature PIPf @O & used
1 ) puT Feod in good condition, safe, & unadulferated PIPF i

i Required records avaiable; shellstock tags, . omp| iance v vanance speclahzed .
121N OUT@ . parasme destructron PIPIC il @ Process, & HACCP plan piPt
13 INCUTSUA | Food separa*ed & protected PIC Risk factors are improper practices or procedures identified as the most
14 IN OUT Foed-contact surfaces: cleaned & sanitized PiPtIC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 N oUT @ Proper disposition of returned, previously interventions are control measures to prevent foodbome 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 apg_gnate box for COS andfor R €08 = comrected on-site during inspection R = repeat violation
[cos[ R v Jcos| R v
i SHFe Fong ARy 61 Use of Utsasils
28| |[Pasteurized eggs used where required P 41 In-use utensils properly stored c
28 [Water & Ice from approved source PIPHC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30] | Variance obtained for specialized processing methods PF 43 Single-use/singie-service aricies: properiy stored & used PIC
W y 44 Gloves used properly C
) Proper cooling methods used: adequate equipment for PG lingile ;
temperature control 45 Food and non-fpod contact surfaces ¢l eanab!e PIPHC
32! | Plant foed properly cooked for hot holding Pf Properly designad, constructed, & used
33| | Approved thawing methods used [ 46 Warewashing: installed, maintained, & used: test strips PfIC
34| | Thermometers provided and accurata PHIC 47 MNon-food contact surface clean c
5“1 | Food properly labeled: orrgmal oontamer { | PfiC 48 Hot & cold water available adequate pressure Pf
Brevemion of Food MM&H 49 | [Pwmbing installed, proper backflow devices PIPHC
6] |Insects, rodents, & animals not present PiC 50 Sewage & waste water properly disposed PIPFIC
7 Cuntamlnation prevented during food preparation, storage & display PIPFIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
8| | Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained C
B8] |Wiping cloths: properly used & stored C 53 Physicai facilities installed, maintained, & ciean PIPIIC
40| | Washing fruits & vegetables Adequate ventilation & lighting, des:gnated areas used c
ol eardrm %SIS(‘&W(MCL 2]z o
Person in Charge (signatura) ~F ! I {(,{ I ?Llcense Posted {Y JN (circle one)
Ivan ku)cor’gp [e
Follow up: YES NO (circle ane) Follow up Date:

- Inspector {signature)

NO V‘OICH'C)N ﬁ‘ﬂ?c-_fs,fe:-/l .n];na./{vlm ‘;‘}An.’!s‘-ﬁlfﬁeﬂ



MERRIMACK FIRE DEPARTMENT

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

C sl

Circle designated compliance staty r each itemn

FOOD ESTABLISHMENT INSPECTION REPORT / /
i '
Establishment/License # 3D / 03] No. of Risk Factor/intervention Violations DATE (] [&] L
Establishment type: A ] "\ Qd;gv Ruschy No. of Repeat Risk Factor/Intervention Violations ;:rr:: Lnl;t%
Address: )2\ Danicl  We wueldar Total violations e
Permit Holder [ ¢ '\IGV\CM'\d p | Risk Catego Capacity | Telephone #
Inspection Type Provisional ~ [ Routi [JFU Complaint
T :

not applicable_COS8=corrected on-site R=repeat violation

7]
Mark "X"_in appropriate box for COS and/or R

Good retail practlces are praventative measures to control the

addition of pathogens chemicals, and physical objects into foods.

IN=in compliance QUT=not i m compllance NO=not observed N/A=
Compliance status jcos| RT v Compliance status Jcos R [ v
@ ouT Person in charge present demonstrates P 16 IN QUT Proper cooking time & temperature PIPHC
knowfadge and performs duties 17 M OUT NG | Proper reheating procedures e
L dervesy | 18 INOUT NQ | Praoper cooling tima & temperatures P
2 @ ouT Management, all employees knowiedge, PPt 19 IN QUT. Proper hot holding temperatures [
il responsibiities and reporting. 20 INOUT Proper cold holding temperatures [
3N ouT Proper use of restriction and exclusioh P 21 IN OUT RBANG |Proper date marking and dispositien PIPE
" ghen ions Time as a public heafth contro: o
& PIPIIC
4 1N OUT BT Proper eating, tasting, drinking, tobacco use PIC ady OUT@NO precedures and records
5 4{.‘:_ No discharge from eyes, nose and mouth c Advisery
] i by Man Consumer advisory provided for raw or Bf
6 IN oUT .!@ Hands clean and properly washed PIPf ] '@ undercooked foods
7 INOUT @ NO No bare hand con.mct with RTE food or a pre- BIPF AL
N approved aliernative procedure properly allowed 24 INGUT Np Pasteurized fi -
Adaguate handwashing sinks property supplied, not offered )
8 uT ) PiiC
and accessible ]
; 25 INOUT @ Food additives: approved & used properly PG
S{INOUT _| Food obtained from approved sourge P/PIIC 2 ouT Toxic substances proparly identified, stored, piPHC
10 IN QUT NiA cod received at propet temperaiure PP @ & used
11MyCUT Food in goed condition, safe, & unadulterated PPt Pre
bt Required recards avaitabfe: shelistock tags, @ Compliance with variance, specialized
121N ouT @ NO parasite dastruction PIPIC 27 INouT Process, & HACCP pian it
_ : ‘ ingtion
3 N QUTGY, Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 _IN OUT Food-contact surfaces: cleaned & sanitized PIPHC Prevalent contributing factors of foadborne illness or injury. Public Health
15 INOUT Proper disposition of returned, previously inferventions are control measures to prevent foodbarne illness or injury.
( 9 _Served, reconditionad, & unsafe food ]

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
jcos| R [ v [cos| R [ V
Safe Fopd and Wate: Use of Utensils
28] | Pasteurized eggs used where required B M in-use utensils properly stored ) c
29| 1Water & ce from approved source PIPHC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30| | Variance obtained for specialized processing methods PF 43 Single-use/fsingls-service articles' properly stored & used PIC
Food Temperature Gontrol 44 | |Gloves used properly c
b Proper cooling methods used: adequate aquipment for PO i i ar ik
temperature control a5 Food and non-fond contact surfaces c,eenab.e. PIPtC
2 Plant food properly cooked for hot hoiding Pf Properly designed, constructed, & used
3| | Approved thawing methods used o] 46 Warewashing: instalied, maintained, & used: test strips PIC
4] | Thermometers provided and accurate PHC 47 Non-food contact surfaces clean C
35] | Food properly labeled: original container | [ | _Ffic 43 Hot & cold water avallable adequate pressure Pf
Prevestion of Fead Contaminatic 49 | | Piumbing installed, proper backflow devices PIPHC
(36 Insects, rodents, & animals not present PfiC 50 Sewage & waste water property disposed PIPHC
7| _[Centarmmnation prevented during food preparation, storage & display P/PHC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
8| | Personal cleanliness Pi/C 52 Garbage & refuse properly disposed, facilties maintained c
[39] | Wiping cloths: properly used & stored C 53 Physical faciiifies installed, maintained, & clean PIPfIC
40| [Washing fruits & vegetables c 54 Adequate ventilation & lighting, designated ereas used c

Pérson in Charge (signature)

/o -1, A
Date: { I I{.,r] {4 License Posted \Y.J N (circle one)

Tvan \meo\a(ce

Inspector (signature)

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

NG viclation Obssryed dorind voutine insvectioh



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Greslf)

,_./,./fﬂ

Cirele designated compliance status {IN,

[1 Routine
" ai)

OUT, N/A) for each item

Establishment/License # & w / ~ é q No. of Risk Factor/Intervention Vioiations DATE

Establishment type: imack Can No. of Repeat Risk Factor/Intervention Vioiations S i Q
- ; — T Time out:

Address: || Px ert) 11ve Car b ve Total violations

Permit Hoider [ Risk Category Capaeity | Telephone #

Inspection Type [ Provisional L]FU Complaint [ Other

. r X

in appropriate box for COS and/or R

inspector (signature)

IN=in compliance OUT=not in compliance NO=ngt observed N/A=nct applicable COS=corrected on-site R=repeat violation
Compliance status lcosT R v Compliance status [cos| RT v
; 1ry Py imesT
INB ouT Person in charge present, demonstrates Pf 16 [N CUTQUA NO | Proper cooking time & temperature PIPfIC
knowledge and performs duties 17 IN OUT®IA NOQ | Proper reheating procedures 2
Emploves Health 18 IN QU NO | Proper cooling fime & temperatures P
;@ ouT Management, all employees knowledge, iRt 19 INOU NEY [Praper hot holding tsmperatures P
responsibiiities and reporting. 20(INJOUT N, Proper cold hoiding iemperatures P
31N OUT Proper use of restriction and exclusicn P 21 [a]¥] NG | Proper date marking and disposition P/PE
Lsood B Progtises Time as a public health coniral;
4{NOUT NQ| Proper gating, tasting, drinking, tobacco use P/IC 22 INout @NO procedures and records .
5, ouT No discharge from eyes, nose and mouth o] = o et Av
1 ¢ by H N Consumer advisory provided for raw or
sLIM oUT and properly washad PPt 23 INe; @\ undercooked foods Pt
No bare hand contact with RTE food or a pre- Highty § ; %
7 INour I@NO approved alternative procedure properly aliowed PIPt 24 INOUT Pasteurized foods used; prohibited food: o
Adequate handwashing sinks properly supplied, ﬁ not offered )
a@ow : pHC
and accessible .

Y 25 |N OUT NjA Fond additives: approved & used properly {PIIC
SINOUT - [Food obtained from approved source PIPIIC 2€® out Toxie substances proparly identified, stored, —
10 INOUT /A NO| Food received at proper temperature PIPF & used
1{INWOUT = [Food in good condition, safe. & unadulieratad P/Pt p¢ with Approved

Required records available: shellstock tags, ce with variance, specialized
RSt e parasite destruction PIPHC 27 INOUT @ﬁ' Process, & HACCP pian PPt
Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
Food-contact surfaces: cleaned & sanftized PIPIC Prevalent contributing factors of foodbarne illness or injury. Public Health
Froper disposition of returned, praviously interventions are control measures to prevent foodborne illness or injury.
.Served, reconditioned, & unsafe food
Good retail practices are preventative measures to controf th on of pathogens, ehemicals, and physical objects into foods.
Mark “X" in box if numbered item is net in compliance _ Mark “X* on appropriate box for COS and/or R COS = corrected on-site duting inspection R = repeat violation
[cosf R [ v [cosT R | v
28 Pasteurized eggs used where required P 41 In-use utensils properly stored C
29| |Water & fce from approved source PIPFIC 42 Utensils, equipment & linens: properly stored, dried, & handled [+]
0] | Variance obtained for specialized processing methods PF 43 Single-use/single-service articies- properly stored & used PIC
ﬁod Temperature Contrg 44 Gloves used properly C
b Praper cooling methods used: adequate equipment for priC ! wnd Ve
temperature control a5 Food and non-food contact surfaces cleanable, 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 P C
134] | Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean C
Food Identilication 4 Physical Facilities
35] | Foed properly labeled: original container | { | PfiC 48 Hot & cold water avaifable adsquate pressure Pf
__Prevention of Feed Gontemination 49 | |Piumbing installed, proper bacidiow devices PIPHIC
B6] | Insects, rodents, & animals_not present PfiC 50 Sewage & waste waler properly disposed BIPIC
37 ortamination prevented during food preparation, storage & display P/PfIC 5% Toilet facilities properly constructed, supplied, & cleaned PHC
[38f | Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained C
B9] [Wiping cloths: properly used & stored C 53 Physica faciiities instaiied, maintained, & clean PIPFIC
40| |Washing fruits & vegetables o] 54 Adequate ventilation & lighting, designated areas used o]
y F Pt i
Person in Charge (signature) Date:" /[ /7 JI¥ License Posted/ Y) N (circle one)
— L2 & L"U 1 R \-/
ah <Loadda =
Follow up: _ YES {NO (fircle one) Follow up Date:
=

AL viotai gng correctsd from logt trnarEction .



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Qreesn

7/l

Circle daslgnated comphance status (IN,

item

i
Establishment/License # ZR l' aa \ No. of Risk Factor/Intervention Violations DATE
Establishment type: Marctie €1 No. of Repeat Risk Factor/Intervention Violations _-'r-l'm: g:it'
Address: — ~Ef Alar i Total violations '
Permit Holder Risk Category Capacity | Telephone #
Inspection Type [ Provisional FiJ Colalnt [J Gther

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

not applicable COS=corrected on-site_R=repeat violation

IN=in compliance OUT=not in ccmpl'aance NO=not cbserved NiA=
Compliance status [cosf R | v Compliance status . icos| R |V
1 1 .
1(}‘ ouT Person in charge present, demonstrates Pt 16 {INJOUT N/A NO [Proper cooking time & temperature PIPFIC
knowledge and performs duties 17 N CUT NAANG)] Proper reheating procedures P
3. Erployes Heolth : 18 INQUT NJK&) Praper cooling time & temperatures P
2 @I ouT Management, all employees knowledge, . 19 IN(OL} NFA NG | Proper hot holding temperatures P
v responsibilities and reporting. 20 {NGUT N/A Proper cold holding temperatures P
3/ out Proper usa of restriction and exclusion P 21 INBUY NA NO | Proper date marking and disposiion P/PF
ot 2 Py vl Time as a public health control;
4 W ouT NOJ| Proper eatmg tastmg, drinking, tobacco use PIC 2N OUT@NO procedures and records PIRIIC
5 !lg ouT Nn dlscharge from eyes fiose and mouth - C ' umer -
Y Y by i 23 IN OUT@ Consumer advisory provided for raw or -
LY OUT NO Hands clean and proper!y washed PIPf undercooked foods
7 INOUT @‘NO No bare hand cor!tact with RTE food or a pre- PPt ; .
approved alternative procedure properly allowed 24 NOUT Pasteurized foods used; pro =
Adequate handwashing sinks properly supplied, A) not offered )
8{ Iy ouT ; PiHC
and accessible pmical
~ APPre 2 25 IN QUTRIA Food additives: approved & used properly 1PFIC
9 N CUT ~ | Food obtainad from approved source P/PFIC 26 OUTV Toxic substances properly identified, stored, —
10 JN OUT N/A NG| Food received at proper temperature P/PF @ & used
1 OUT —_|Food in good condition, safe, & unadufterated PIPt ; ved Pr
e Required records available: shelistock tags, ; Compliance with variance. specialized -
121N OUT@ . parasate dnstruc‘mn i 27 IN QU N/A Process, & HACCP pfan oIet
i
13 _IN N/A_ | Food separated & protec‘ed FiC Risk factors are improper practices or procedures identified as the most
14 N Food-contact surfaces cleaned & santtized PIPHC Prevalent contributing factors of foodborne illness or injury. Public Health
15 N OUT@ Proper disposition of returned, previously P interventions are control measures to prevent foodborne illness or injury.
i Sewved, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addltlun of pathogens, chemicals, and physical objects into foods.
Mark “X" in box if numbered item is not in compliance  Mark “X” on appropnate box for COS and/or R COS = corrected on-site d| uring inspection R = repeat violation
[cosf R [ v [cosT R v
e TRan Ang Wﬂ
28] | Pasteurized eggs used where required P 41 In-use utensils properly stored c
29| |Water & Ice from approved source PIPTIC 42 Utensifs, equipment & linans: properly stored, dried, & handled C
30] | Viariance obtained for specialized processing methods PF 43 Single-use/fsing!s-service articles' properly stared & used P/C
m Gongrol 44 | |Gloves used properly C
hq Proper cooling methods used: adequate equiptnent for BHC : el Ve
temperature control 45 Food and non-food contact surfaces cieanabie, oIPHC
2] | Plant food properly cooked for hot holding Pf Properly designed, constructed, & used )
3| | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test sirips PRIC
B4] | Thermometers provided and accurate PG 47 Non-food contact surfaces clean c
35| | Food properly labeled: orlglnal container | | I PfiC 48 Hot & cold water available adequate pres Pf
n of Food Can !ﬁ"“ 49 Piumbing installed, proper backfiow devices PIPHC
36| Insects, rodents, & ammals not present PHC 50 Sewage & waste water properly disposed PIPIC
37| Contamination prevented during food preparation, storage & display FIPIIC 51 Toilet facilities properly constructed, supplied, & cleaned PiC
38) | Personal cleanliness PiiC 52 Garbage & refuse properly disposed, facilities rraintained C
B9 | Wiping cloths: properly used & stored o 53 N/| Physica! facilfties installed, maintained, & ciean PIPTIC
40| | Washing fruits & vegetables A C 54 Adequate ventilation & lighting, designated areas used C
mm f 2 P o,
Person in Charge (signature) i Date: *f / | T//U License Posted (Y J N (circie one)
L 7 { L} f, LI § T

Tvan

kaa (l[q_

Inspector (signaiurs)

L L

Follew up: YES @ircle one) Fellow up Date:




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

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Gr Y

Establishment/License # ~7 {2 I O

No. of Risk Factor/Intervention Violations

Estabiishment type: Tﬁh P N1 r No. of Repeat Risk Factor/intervention Violations '
3 T t
Address: (3 C ani Websley Hidhpado Total violations Hiie o 'LL—QG
Permit Holder f\ N Y 1 \Risk Catedory Capacity | Telephone #
Inspection Type Provisional Other

Marl

in appropriate box for COS and/er R

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

plicable COS=corrected on-site_R=repeat violation

Follow up:

IN=in compliance_OUT=not in compliance NO=not observed N/A=not ap|
Compliance status [cos| R | v Compliance status Jcos| R Vv
1 @OUT Person in charge present, demonstrates PF 16 IN CUT N/A Proper cooking time & temperature P/PIIC
knowdedge and performs duties 17 IN OUT N/ Proper reheating procedures P
Employes W L n 18 IN QUT N/, Praper coaling time & temperatures P
2@ auT Management, aft employaes knowledge, FiPt 19 IN QUT NIA Proper het holding temperatures P
responsibilities and reporting. ZOCI.BPOUT N/A Proper gold holding temperatures P
3E§ ouT Proper use of restriction and exclusion P @U‘i N/A NC | Proper date marking and disposition PPt
25 o Time as a public health control:
4G cUT NOJ Proper eating, tasting, drinking, tobacco use PIC ol @NO procedures and records b
5 ouT No discharge from eyes, nose and mouth [ ¥
Prevent] § 1t by ‘ 23 IN OUT@ Consumer adwsory prowded for rawor Pf
slwout NO| Hands clean and properly washed PPt undarcooked foods
. No bare hand contact with RTE foed or a pre-
7 INOUT N '@ approved alternative procedure properly aliowed PiPt 24 INOUT @ Pasteurized fonds u =
Adequate handwashing sinks properly supplied not offered ]
a@om ; PHC _
and accessible
- 25 IN OUT m Food additives: approved & used properly PHIC
(INYCUT Food obtained from approved source P/PHIC 2( W\ cur Toxic substances propetly identified, sfored, bIPfIC
10 IN OUT N/A Food received at proper temperature P/Pf & used
1 oUT Food in good condition, safe, & unadulterated P/Pf
Required records available: shellstock tags, @
12N QUT@NO pamsite dsstructon PIPHC 27 INCUT PPt
13 &UT NIA_ | Food separated & protec’ed P/C Risk factors are improper practices or procedures identified as the most
14 UT Nis Food-contact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 Propar disposition of returned, previously interventions are contro) measures to prevent foodborne iliness or injury.
5 INOUT - P
.Berved, reconditioned, & unsafe food
Good retail practices are preventatwe measures to control the addition ufpathogens chemicals, and physical objects into foods.
Mark “X" in box if numbered item is not in compliance  Mark *X” on appmprlate box for COS and/or R COS = corrected on-site during Inspection R = repeat violation
[COS| R | Vv [cos[ R |V
28] | Pasteurized eags used where required P 41 In-use utensils properly stored c
29 |Water & Ice from approved source PIPIIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
20[ |variance obtained for s eciahzed processmg methods PF 43 Single-uselsingla-service articles: properly stored & used PIC
# ¥ ] 44 Gloves used properly Cc
b1 Proper cooling methods used adequate equtpment for BlC Lt Fen
temperature control 45 Food and non-food contact surfaces cleanabie, BIPHE
2 Plant food properly cooked for het holding Pf Properly designed, constructed, & used
3( | Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PHC
34 | Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean G
5'5[ | Food properly Iabeled onglnal cnntem r | ] | PfiC 48 Hot & cold water available adequate pressure Pf
¢M 49 | [Piumbing installed, proper backflow devices BIPHC
6] | Insects, rodents, & animals not present Pf/C 50 Sewage & waste water properly disposed PIPHIC
7| ontamination prevended during food preparation, storage & display PIPIC 51 Toilet facilittes properly constructed, supplied, & cleaned PfiC
B8] _|Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained C
39| [Wiping claths: properly used & stored C 83 Physicai faciiities installed, maintained, & clean PIPTIC
A0 |Washing fruits & vegetables C 54 Adeguate ventilation & lighting, designated areas used c
@ﬁn-q /"‘,vﬂza FAMD N P
Person in Charge (signature) Date: "/ [ [T [ [Y License Posted{_¥ N (circle one)
" 1
Tvan kwagala ~
YES {NOJcircle one) Feliow up Date:
~o

Inspector (signature)

No violation noted on

inspschon .

Thanks ¥or kesernive Place wra



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Gresn

-

Establishment/License # 1 G . No. of Risk Factor/Intervention Violations DATE_ /
Establishment type: W Q% in Goal T"“Nb. of Repeat Risk Factor/intervertion Violaions Il'r';': o
Address: 71 U6 DNeaanvel 6bstr WiahigaQ Total violations '
PermitHolder DOy & - CTILC I Risk CaLégory Capacity | Telephone #
Inspection Type ] Provisional Y4 Routine CIFu omplaint [T Other

; Al _ .

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

" in appropriate box for COS and/or R

a
IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS8=corrected on-site R=repeat viotation
Compliance status [cosT R [ v Compliance status [cosf RT ¥
v REINSENM) &
1IN ouT Person in charge present, demonstrates Pt 16 _IN CUT N/A NO | Praper cooking time & temperature PIPIIC
Knowledge and performs duties 17_iN OUT N/A NO | Proper reheating procedures P
sloyes Meat 18 IN OUT NfA NO | Proper cooling time & temperatures [
2 M OUT Managerment, all employees knowledge, PP 19 IN QUT N/A NO_| Proper hot holding temperatures [
responsibiliies and reporting. 206 IN OUT NiA Proper cold holding temperatures P
3 IN OUT Proper use of restriction and exclusion P 21_IN OUT N/A NC | Proper date marking and disposition PIPf
gl Time as a public health controf:
E N/, fC
4 N QUT NO| Proper eatmg stmg drinking, tobacco use PIC 22 IN OUT N/A NO pracedures and records e
5 IN OUT No discharge from eyes, nose and mouth [% ) e
: : iy By Man Consumer advisory provided for raw or
ot 4
6 IN QUT NQ|]Hands clezan and properly washed PPt 23 INOUT NA undercooked foods P
No bare hand contact with RTE food or a pre- i ot
ou :
CINGUT NA H approved alternative procedure properly aliowed, PRt Pasteurized foods used; prohibiled foods
— : 24 |NOUT N/A P
Adequate handwashing sinks properly supplied_ not offered
8 INOUT . PHC
and accessible i
P, = 25 INDUT N/A Food additives: approved & used properly {PFIC
9 INCUT Food ?bm!ned from apg.roved source PIPfIC 26 INOUT Tovxic substances properly identified, stored, SiPfC
10 IN OUT N/A NOJ Food received at proper temperature P/Pf & used
11 IN OUT Food in good condition, safe, & unadulterated P/PF
Required records available: shslistock tags,
12 IN QUT N/A NO parasite destruction PiPHIC 27 INOUT Nra Process, & HACCP pian PIPf
_ from Con _
13 IN OUT NIA Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 _IN OUT N/A Food-contact surfaces: cleaned & sanitized PIPHIC Prevalent contributing factors of foodbome illness or injury. Public Health
15 IN GUT NIA Proper dispesition of returned, previously interventions are control measures to prevent foodbarne illness or injury.
.Served, feconditioned, & unsafe fond

Good retail practices are preventative measures to co

fon pathogens chemicals, and physical objects into foods.

COS = corrected on-site during inspection

the a

R = repeat violation

Mark “X" in box if numbered item is not in compliance  Mark "X” on appropriate box for COS and/or R
IcCOSI R [ WV jcos R v
Safe Fond 3 Proper Use of Ulsnsils
28] | Pasteurized eggs used where required P 41 In-use utensils properly stored C
29| |Water & Ice from approved source P/PIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30 Variance obtained for specialized processmg methuds PF 43 Single-use/single-sesvice articles: property stored & used PIC
Food Tempe onirg 44 | |Gloves used properly c
o Proper cooling methods used: adequate equmrnent for PiC sment and
ternperature control a5 Food and non- mod contact surfaces cieanab sipie
2, Plant foed properly cooked for hot holding Pf Praperly designed, consiructed, & used
3| | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PfiC
4] | Therrnometers provided and accurate PiIC 47 Non-food contact surfaces clean o}
5| [ Food properly labeled: ongmal contamer | | PHC 48 Hot & cold water available adequate pressure Pf
Preventian of Food Contamination 49 | | Plumbing installed, propet backflow davices PIPHC
35 Insects, rodents, & animals not present PIC 50 Sewage & waste water properly disposed PIPHC
7| entamination prevented during foad preparation, storage & display FIPfIC 51 Toilet facilities properly constructed, supplied, & cieaned Pf/C
8] [Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained c
9| | Wiping cloths: properly used & stored c 53 Physical facilities installad, maintained, & ciean PIPIIC
40| |Washing fruits & vegetables c 54 | |Adequate ventilation & lighting, designated areas used 19

D35

L seche\ \
Person in Charge (signature)

! -
Date:™ / I' [ 7 (-l{Lieense Posted (__Y_) N (circle one)

Tyan kwadd (¢

o
Follow up: YES NOcircle one) Foliow up Date:

Inspector (signature)



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

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

A/
oate: [ 11 77]?

Est. # [} i 03L Establishment name: |

Item/Location Temp. o ltemILocatlon - Temp. Item/Location Temp.

ctHoe [ maker L
Hot bl-\d [ maker | yi
Ram M peach-in Lo
Yogurt [ reFngsrale 3¢
e /"'\eFra(blsmtol’ 39

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

nG 7. 102 .11 - klork‘m container Used as sanitizcr not
identitied with ‘linc commain name aon prep lable n
faod prsp arsa. (Remaved and labelad

LA L: 903- 1l ~_ Single -use For\:s, k4aifc S poons ahd  kniws

Nnot uhvoHc*d f‘;’ihxle s‘Forsrl i bhasket 1o prevshl—
cross- caonfammalian.

7

arm -
/)J //// r
%7 7 . — nae 7 /(7//9

Person in charge: (signature)
j ldieqala o 7/17 /12

Inspector —Vaih




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

e FOOD ESTABLISHMENT INSPECTION REPORT
Qb /001 . HLTH-FRM-005 [ [,
Est. # Establishment name: W.S P2 Date: [/1/]]
ltem/Location Temp. I/Lio - Tp. ltem/Location Temp.
Chicken tenders 03
Recl { gl 110
J:Lam_/_m&unﬁmmk M1
Bast [ rebrtheralar |89
fork / malger -yt
agmalots lviaker | 4o
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #
I3 13-302 .1 -~ Food should be pretocdsd fum cress-
con tamination by se [ mal -Jo-eqt

Ay

door ran’Ssmhr in_owen arsg - ( corecied)

ook . Nate: raw’ vsel slorsd _next o suhs N <lear qus,

1a

3 =50l -lg- Chicken }endsrs_m Hot hold unite held ot

PAY Aegmes next to cobk-lns: C correcled)

2t

3-50}-17 - Na Hats marking on '()rﬁDGfﬁc‘ Yoad: in

Nots! Preparsd faad For Mars Yan 20 hoor shxild be

clear alass door FGFH(‘Jﬁr‘d}‘\Dr 1ocaded in Service aréqQ.

marked {0 ndicats the date should be comsvmed or

discarded or less than 1 chS . Ceorrect ©

39

350l - It - Wiping cloths stored B Wwhile ksl an prep

tohles . Nots: wet wiping clotns shoold e Stoed i

53

a_saniH2ing sest solutfon at prapar CanCehiration -

Person in charge: (signature)

Floor dirkg 4 r cook-line.
‘ Ao,

| Date

Inspector Ts an \40)(]9 ('1’ q - Date



HEALTH DIVISION
432 Daniel Webster Highway (
Merrimack New Hampshire 03054 s
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT )
i P
Establishment/License # 80 2 I OB No. of Risk Factor/Intervention Violations DATE /
Establishment typemg_sge wna ca 5 No. of Repeat Risk Factor/Intervention Violations _| Jimeiin:
X T Time out:
Address. 1, I N ‘ghx-}cV Hialhoo Total violations
Permit Holder N YPYIsE - Risk Categor Capacity [ Telephone #
Inspection Type [] Provisional tine 1 FiU Complaint { ] Other
' - RS
.. A, i i
Circle designated compliance status (IN, OUT, N/A) for each item Mark "X" in appropri riate box for COS and/or R
IN=in compliance QUT=not in compliance NO=not cbserved N/A=not applicable COS=corrected on-site_R=repeat violation
Compliance status jcos[R[ V¥ Compliance status [Cosf R Vv
@ our - Person in cha:ge resent emonstrates Pt 16 _IN OUT N/A g time & temperatire PIPEIC
knowiedge and performs duties 17 _IN OUT h/A Proper reheating procedures P
"1 B syee | 3 s ouT N!AN'(_)L Proper cooling fime & tamperatures P
2 W ouT Management, all employee wiedge, - 18 _IN OUT N/A NOX Proper hot holding temperatures P
. responsibiities and reporting. 20 UT N/A Proper cold holding temperatures P
ity ouT Proper use of resiriction and exclusion P 21 UT N/A NO | Proper date marking and disposition PPt
1 . 8 ; ; Iy Time as a public heaith controf:
I _ | @ PIPHC
4\ OUT NOQJ Proper eating, tasting, drinking, tobacco use RPiC 22 INouT g NG procedares and records i
5{IN ouT No discharge from eyes, nose and mouth C _ Consumer Advisary _
Preventng ¢ mitation by Hands Consumer advisory provided for raw or
. 7l ¥ :
SINOUT NG| Hands clean and properly washed PIPf 23 INouT @ undercooked foods P
No bare hand contact with RTE faod or a pre- I 5
7 IN OUT Nia €0 ulations
IN U lapprrmred alternative procedure properly allowad PPt Pasteurized foods used; prohibited foods
— - 24 IN QUT fr P
Adequate handwashing sinks properly suppiied, not offered
8@ ouT ; PHC
and accessible o
Approved Source 25 INQUT JAY  [Food additives: appraved & used properly 1PHC
ofIN OUT Food pbizined from approved solrce PIPHIC Z@OUT h Toxic substances properly identified, stored, .
10N GUT N/A NOFFood received at proper temperature PPf & used
UT " [Foud in good condition, safe. & unadulterated PIPF anformance wih —
e Required records avaiiable: shellstock tags, @ Compliance wat vatiance, specialized
121N OUT@ . parasite destruction Y 27 INouT Process, & HACCP pian PPt
r— atic _ ination
13 OUT N, Food separaied & protected PIC Risk facters are improper practices or procedures identified as the most
14 ouT Food-contact surfaces: cleaned & santtized PIPHC Prevalent contributing factors of foodborne iliness or injury. Public Health
Proper disposition of returned, previously interventions are control measures fo prevent foodborne iliness or injury.
15 INOUT ) P
i Served, reconditioned, 7& unsafe food
'
Goced 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/ar R~ COS = coirected on-site during inspection R = repeat violation
jcos[ R [ v _ - [cosf R v
ate Food and Wate: Proper Use of Utensils R
8| | Pasteurized eggs used whete required P a1 In-use utensils properl'y stored C
8] | Water & Ice from approved source PIPTIC 42 Utensils, equipment & linans: properly stored, dried, & handled Cc
0| | Variance obtained for sacialized processing methods PF 43 Single-use/fsingle-service articles: properly stored & used FiC
2 persiure C¢ 44 Gioves used properly C
b Proper cooling methods used adequate equipment fDr PfC S
temperature control a5 Food and nen-food contact suifaces c!eanah!e sPre
32| | Plant food properly cooked for hot holding ; Pf Properly designed, constructed, & used )
33] | Approved thawing methods used [of 45 Warewashing: installed, maintained, & used: test sirips FifiC
B4] | Thermometers provided and accurate Pf/IC 47 Non-food contact surfaces clean c
4 168 E im p o -
35 | Food properly labeied: original container | | [ PilC 48 Hot & cold water available adequate preSsure PF
_ of Food Contamination _ 43 | |Plumbing installed, proper backflow devices P/PIIC
36| | Insects, rodents, & animals_not present PHC 50 Sewage & waste water properly disposed PIPHIC
37 antamination prevented during food preparation, storage & disptay PIPfIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
B8] [Persenal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained o]
B9 |Wiping cloths: properly used & stored C 53 Physicai faciiities installed, maintained, & clean PIPfIC
40| . |Washing fruits & vegetables [*] 54 Adequate ventilation & lighting, designated areas used C
L
_d [l /}{ '
son in Charge (signature Date: | License Posted [ Y circle one]
—Esonin Charge (signature) X 7
an_kwadd(g .
Inspector (signature) ~ (] Follow up: YES{ NO]circle cne) Follow up Date:
N’

1-4-90] ‘B~ Olserved wet stacking ar olastic omne wn Liirbhon oot )



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

Gl(o-

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT / /
' — I N
Establishment/License # SD - [OOS No. of Risk Factor/intervention Violations J DATE I{él
: [ Y

Estabiishment type: (3 (yalida  in No. of Repeat Risk Factor/Intervention Violations _I:rr:: g:-'it_ NC
Address: 2 4. Dane \4\ eb ster 1Oh iy Total violations '

Permit Holder A vl er L | Risk Categoiy Capacity | Telephone #

LIFU

MProvisional

[] Other

inspection Type

Circle designated compliance status (IN, OUT, N/A) fo

[MRoutine

ch item

;

in appropriate hox for COS andfor R

NfA=not applicable COS=corrected on-site R=re peat violation

IN=in compliance OUT=not in compliance NO=not observed
Compliance status JcosTR] v Compliance status lcos| R v
.@‘ ouT Person in charge present, demanstrates P 16 _IN CUT NJ& NB | Proper cooking time & temperature PIPFIC
knowledge and performs duties 17 IN OUT N/ Proper reheating procedures P
g Byes | 18 IN OUT, ® | Proper cooling time & temperatures P
" ; P
@OUT Manage_m_er]t. all empl - 19 IN QUT NIKN(D Proper hot holdur}g temperatures [
responsibilities and seporting. 200pouT Proper cold holding temperatures [
f I@ ouT Proper use of resiriction and exclusion P 21_IN QUT N/AINC | Proper dats marking and dispasiticn P/Pf
Gead Hy T Time as a public health control: BierC
4 IN QU NQ| Proper eating, tasting, dnnkmg. tobacco use PiC 22 INGU @NO procedures and records
m ouT No dlscharge from eyes, nose and mouth [+ ] r
bry 34 23 INOUT @ Consumer advnsory pruwded for raw or -
INOUT NO| Hands clean and property washed PPE undercooked foods
“hNo bare hand contact with RTE food or a pre- X 3 { fOKS
7N N/a(NOQ Sl :
out x:pproved alternative procedure properly allowed, PIPt 24 IN OUT @ Pasteurized foods used; prohibited foods s
Adequate handwashing sinks properly supplied, not offerad )
8 IN N PfiC
and accessible — i)
ADRIGVES 30 25 INOUT A [Food additives: approved & used properly PTG
BINOUT _|Food ebta!ned from approved source PIPIIC zm ouT Toxie substances properly identified, stored, /P
10 IN OUT N/AYNO] Food received at proper temperature PIPF _ & used
T1{INJOUT Food in good condition, safe, & unadulterated PIPf
g Required records avaitable: shellstock tags,
12N OUT @NO parasite destruction _ Jigoe 27 INOUT (UA Process, & HACCP plan iy
13 IN OUT] Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 INOQUT Food-contact surfaces: cleaned & saniized PIPFIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 N OUT I@ Froper dlsposm_o_n of returned, previously p interventions are control measures to prevent foodborne illness or injury.
i Served, reconditioned, & unsafe food

Good retail practices are preventative measures to control the

addtion of pathogens, chemicals, and physical objects into foods.

R = repeat violation

Mark “X" in box if numbered itern is net in compliance  Mark “X" on appropriate box for COS andfor R COS = corrected on-site during inspection
[cosi R [ v [cos] R
s Food 2 Use Gfm
28 Pasteurized eggs used where required P 41 In-use utensils proparly stored [
29] [Whater & Ice from approved source PIPIIC 42 Utensils, equiprment & linens: properly stored, dried, & handied o]
30 Variance obtained for speclahzed processmg methods PF 43 Single-use/single-service articles: properiy stored & used PIC
paratis - 44 Gloves used properly C
4| | Preper cooling methods used: adequate eqmpment for PrC Lt ment and Ver
temperature control 45 Food and nun-fou oontact surfaces cleanab.e, oPIC
B2 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 PiC
B34 | Thermometers provided and accurate PfiC 47 Non-food contact surfaces clean C
Food ident n hys peilities
35] | Food properly labeled: original container | | | PfiC 48 Hot & cold water available adequate pressure Pi
4@%& Foed Contemination 49 | | Piumbing installed, proper backflow devices FIPHC
36 Insects rodents, & animals not present PfIC 50 Sewage & waste water properly disposed PIPHC
37 ostamination prevented dunng food preparation, storage & display PIPFIC 51 Toilet facilities propetly constructed, supplied, & cieaned PfC
Bal" [Personal cleaniiness PfC 52 Garbage & refuse properly disposed, facilities maintained c
B9{ _|Wiping cloths: properly used & stored c 53 Y| Physicai facilities instailed, maintained, & clean PIPTIC
0| |Washing fruits & vegetables N Cc 54 Adequate ventilation & lighting, designated areas used o]
Key U~ Padel e L o
Persgn in Chargel(signature) Date: T/ {f ¥ J{JLicense Posted { Y | N (circle one)
L4 T { T S

clor (signature)

Luain kLUcvga/q

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
FOOD ESTABLISHMENT INSPECTION REPORT

£ -

Est. # Establishment name: \ Date: f
ftem/Location Temp. - ItemILocatlon Tehip. item/Location Temp.
OBSERVATIONS AND CORRECTIVE ACTIONS

Hem #

U 2. Lo -W- Observed emplatice ealing cereal Wwhile
handYing foad in prap_ared”. Ndte: Efdplogees shogld
eal of drink in ds<r3wa‘rsd arsa whers” ¥ood s nat
exposed .

A

€ G.3al 12 - o hand drumg prouisicn hondun\\hjn’
sink n prep Qreq - J

37 i3-305 - il ~ Roxes of Foods stared djrocHu an Floar
dnder microwavs countsr in reY Qreq .

S3  [E-201 -1 — Flany ‘\hrdt)d\qom prop arsa olnf‘ru wiuth disk
C!Y\cl, C‘Gbiﬂ?

Sy C-202- 11 ~ Lydah bholbh abhove microunve not ShS\Cl&_C!__
Lcoated or cﬂgxermsae shetter —-resistani in orsc: where
Yore g ex\rbss(-l FOoc‘ —\lean c%om@\mcnl U*SY)Sllsohol
Linens

Person in charge: (signature) kp1) Dateﬂ‘/ ] 'd / ol
Inspector _| \ f3 V1 \((JJQE(}TQIQ ' Date !




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054
603-420-1730 \f G (o
i FOOD ESTABLISHMENT INSPECTION REPORT
paTE 1 12H]

EstablishmentiLicense # Z\/-2 1 0] | No. of Risk Factor/Intervention Violations D
) - ime in:

Establishment type: ¥ 2.0 rmm% No. of Repeat Risk Factor/intervention Violations “ | Time out:
\EDYYer

Address: Q.80 Danie Total violations
Permit Holder Yi92.3Yong L [ Risk Category Capacity [ Telephone #
Inspection Type [ ] Provisional ___[\}Routine F/U [] Complai

Circle designated compiiance status (N, OUT, N/A) for each item Mark * ppropriate box for COS and/or R
. IN=in compliance OUT=nat in compliance NO=not observed NfA=not applicable COS=corrected on-site_ R=repeat violation
Compliance status [cos] R |_V Compliance status _ [cosf[R| V
7N OUT Person in charge rasent. demonstrates Pt 16 ‘gl\ OUT N/A NOQ_ [ Proper cooking tirme & temperature - PIPHIC
knowledge and performs duties 17 TN QUT N/A Proper reheating procedures P
2 Employes Meal 18 N OUT N/ Proper cooling time & tamperatures P
2@ ouT Management, al!l employees knowledge, PIPf 1IN OUT NJATIO { Proper hat holding temperatures P
e responsibilities and reporting. 20 INCOLIY NIA Proper cold hoiding temperatures =
E_[_T}’ Out Proper use of restriction and exclusion P 2 UT N/A NG | Proper date marking and disposition 2Pt
Good k 5 Time as a public health control:
2 ol 34 ,‘ UT, P PIPHIC
4 T NO| Proper eating, tasting, drinking, to PIC 22 INO NO procedures and records
5 ANYOUT Ne discharge from eyes, nose and mouth c Gonsume
= ¢ ; Consumer advisory provided for raw or Pt
G{INppouT NO[Hands clean and properly washed PIPf 23 INOUT W\ undercooked foods
T@OUT nia No| N bare hand contact with RTE food or a pre- PP
approved alternative procedure properly aliowed 24 INOUT m B
B@OUT Adequate handwashing sinks properly supplied, PIC not offered
and accessible S "

__@J APRIOVEY bR 25 IN OUT P(MJ‘ Food additives: approved 8 used properly PIPFIC
*] uT | Food obtained from approved source PIPHIC 26 (ﬁl)OUT - Toxic substances properly identfied, stored, BIPHC
10 1N OUT N!A(g Food received at propes temperature PPt & used
11@0UT Food m good condition, safe. & unadulterated PPt -

Required records available: shelistock tags @ Cormpliance with variance, specialized
12 IN OUT @ o Reaui gs. PIPE
. paras dastruction PIFIIC 27 INOUT Process, & HACCP pian
13 UT WA | Foed separated & protecied PIC Risk factors are improper practices or procedures identified as the most
14 UNOUT N/A Food-contact surfaces: cleaned & sanitized PIPIIC Prevalent contributing factors of foodbome iliness or injury. Public Health
15 INOUT Proper disposition of returned, previously p interventions are control measures to prevent foodborne illness or infury.
) _Served, reconditioned, & unsafe food
P

ARl P
. Good retail practices are preventative measures to controt the addition of pathegens, chemicals, and physical ohjects into foods. o
Mark “X" in box if numbered item is not in compliance  Mark*X"on a propriate box for COS andfer R ©OS = corrected on-site during inspection R= re eat violation
GOS| R| V

___ [cos| R [V
) a ¢ Propel Wse o Wen
8] |Pastsurized eggs used where required P 4 In-use utensiis properly store: : <
9] |water & lce from approved source PIPIIC 42 Nensils, equipment & linens: propery stered, dried, & handled c
30| | Variance cbtained for specialized processing methods PF 43 Single-use/singie-service articles’ properiy stored & used PIC
oif Temperaturs Control 44 | | Gloves used properly
3 Proper cooling methods used: adequate equipment for PHC it ; ¥ -
temperature control a5 Food and non-food contact surfaces cleanable, BIPHIC
32| | Plant food properly cooked for het holding Pf > N[ Properly designed, constructed, & used
B3] | Approved thawing methods used [+ 46 Warewashing: installed, maintained, & used: test strips PHC
B4 | Thermometers provided and accurate PHC 47 Non-food contact surfaces clean c
WA R P B
properly labeled: original containar T ] | pirc 48 | |Hot & cold water available adequate pressuré Pf
Prevention af Foed Gontamination 29| |Piumbing installed, proper backflows devices PIPIC
W8] |Insects, rodents, & animals_not present PIC 50 Sewage & waste water properly disposed PIPHC
7| IContemination prevented during foad preparation, starage & display P/PFIC 51 Tolet facilities properly constructed, supplied, & cleaned PfIC
| {Personal cleanliness PG 52 Garbage & refuse properly disposed, facilties maintained ¢
| Wiping cloths: properly used & stored C 53 Physicai facilities instailed, maintained, & clean PIPHC
Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used c
N
ton in Charge (signature) i Date: License Posted Y N _(circle ong)

ctor (signature)

an__ Kwa
- %’d( m Follow up: YES NO (circle one) Foliow up Date:



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

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

HLTH-FRM-005
Est. #3[)-* ! Establishment name: _ Date:
Item/Location Temp. - ltemILocatlon . 'p. item/Location Temp.

Tora [ feach-in UG |Spa d\f\GH-l [ slove 200

wom | waker sC & [ ok -in 4 |

Tomaices | aker |sq [Fisw | walk -ip £ |

ledtoce [ moker s2 Saldd | ta e 3%

ke [ tor | Ly,
Satsage | rGFrmNalcP i3
Meat Palls/ Hot hald 165
item #

Q0 G-sot-ic ~ Pot Cn’rnq\\u < hapardons sods
reachein coaler next 1o cook- line Not maintaining
sec (L 1°F) or lass in_*e kiichen arsa. Noie Ham [
tomatoes leh-duce, h)rkeu and tona salad hel
helween  Hd~- So demses.

35 |1%-20212 - Xerking contamers holding food thol are
removed  from. el nrmmn\ package not i dshtiFied
WLith cammon_name in eed Imallesin_cooler - Nots:
Comman names providsd dnrmg ingpectron .
S ly-Sol- 13 -~ Coiting Yoards on maker lablss are sohject

lrC> <coYing. P\quc; re\o\ac:é \naords becausc Hheir acxrrac&s

can \omef’ be affectively cleansd and sanii

‘'erson in charge: (signature) fﬁ/\ Date 7/‘2_1.( [ | ¢
spector 1 yain ku.)aj? ala ' pate 7 1Y ’fq



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Orcsn_

S

¥ i r

EstablishmentlLicense # 203 [ 2 6 |

No. of Risk Factor/Intervention Violations

DATE

Establishment type: (4 }

No. of Repeat Risk Factor/Intervention Violations

Total violations

11

Timein: 1 €.35©

Time out:

ASsey”
Address: | \{ N A cook Boad
Permit Hoider T} W V> | Rigk Category Capacity | Telephone #
inspection Type Provisional [\ Reutine [ JFiU & Complaint [J Other

Ask.

“Mark “X"

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

Circle desig'nated compliance status {IN, OUT, N/A} for each item in appropriata box for COS and/or R
IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
| Compliance status cos[ R | V Compliance status jcos| R | V
@ ouT Persen in charge pre ent,d onstrates P 16 N OUT N/ Proper cooking time & temg' erature PPIC
knowledge and performs duties 17 IN OUT N/AY Proper reheating procedures Ll
':.m 23 . 18 !N QUT N/ Proper cooling time & temperatures P
_E_OUT Management, all employee wiedge, PPt 19 I QUT N/A Proper hot holding temperatures P
Y responsibilities and reporting. 20 NOUT N/A Proper cold holding temperatures P
3 {NJ OUT Proper use of restriction and exclusion P 21 UT N/A NO [Proper date marking and disposition PIPf
Groad Hyotenis | . Time as a public health control:
K prige U N PIPIIC
40 OUT NO| Proper eating, tasting, drinking, tobacco use PiC ki @ ° procedures and records
ouUT No discharge from eyes, nose and mouth c Congume:
i ] Consumer advisory provided for raw or Pf
6QWOUT  NO|Hands ciean and properly washed P/Pf 23 INouT @ undercooked foods
No bare hand contact with RTE food or a pre- 4
7 IN OUT NjA P PP =
@ approved alternative procedure properly aliowed 24 INQUT @ Pasteurized foods used; prohibited foods P
5@6 Adequate handwashing sinks properly supplied, not offered
UT . PHC
and accessible
o 25 IN OUT M/A} _ |Food additives: approved & used properly PIPTIC
ﬁ ouT Food ob‘.a?ned frem approved souice P/PHC 2@ ouT Toxic substances properly identified, stored, BIPHC
10 N OUT NiA ood received at proper temperature PPt & used
13(U4 cuUT Food in good condition, safe, & unadulterated PIPf L i : :
H i . r ., . T d
1 ouT, Required records available: shelistock tags. Compliance with variance. specialize PPt
@NO parasite destruction PIPHC 27 IN OUT@’ Process, & HACCP pian
13 UT N/A | Food separated & protected PIC Risk factors are Improper practices or procedures identified as the most
74 QNJOUT NIA | Food-contact surfaces: cleaned & sanftized P/PHC Prevalent contributing factors of foodborne illness or injury. Public Hgalth
15 1§ OUT @ Propet disposition of returned, previously s interventions are control measures to prevent feedborne iliness or injury.
_Served, reconditioned, & unsafe foed

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

Mark “X" on appropriate bo

xfor COS andlor R COS = coirected on-site during inspection R =re eat violation
COS| R v

[cos R | V
28 Pasteurized eggs used where required P 41 In-use utensils properly stored C
291 _|WWater & Ice from approved scurce PIPHC 42 Utensils, squipment & linens: properly stored, dried, & handled c
30] |Variance obtained for specialized processing methods PF 43 Single-use/singie-service articles: properiy stored & used PIC
Foud Temperature Contrel 44 | | Gloves used properly c
Q) Proper cooling metheds used: adequate equipment for PfIC L i
temperaturs control a5 Food and non-food contact surfaces cieanable, BIEFIC
[32 Plant food properly cooked for hot helding Pf > Properly designed, constructed, & used
33 Approved thawing methods used C 46 Warewashing; installed, maintained. & used: test strips PHiC
34 Therimomsters provided and accurate PG 47 Non-food contact surfaces n c
1 1 PrC 48 | [Hot & cold water avaitable adequate pressure Pt
Brey . 49 Piumbing Installed, proper backflow devices PIPHC
B36] [Insects, rodents, & animais not present P 50 | | sewage & waste water properly disposed P/PIC
B7| |cantamination prevented during food preparation, storage & dispiay P/PHC| |51 Toilet facilities properly constructed, supplied, & cleaned PG
B8] |Personal cleanliness PHiC 52 Garbage & refuse praperly dispased, facilties maintained G
89] |Wiping cloths; properly used & stored [+ 53 | | Physical faciities instaled, maintained, & ciean PIPHIC
p . C 54 | X | Adequate ventiiation & lighting, designated areas used C

/l‘f'\
Date:'_f. /f([é / / 'Y License Pos‘ler;@ N (circle one)

N e

Follow up: YES

O Jcircle one) Follow up Date:

Inspector (signature) .
4



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Srssn
/,

Establishment/License #'S ) -k / ool

No. of Risk Factor/Intervention Violations

G

=t -
DATE 4 { 2]
Timein: _19. 0 g

Circle designated compliance status [{

T, N/A) for each item

Establishment type: Seayno  /Sihe fiyrg No. of Repeat Risk Factor/intervention Violations i i
Address: 116 Danis] \Welaste? , Hrap O/t g—ﬁ . Total violations = e
Permit Holder Sayned stpesel 7 S N, cWiRisk Catdgory Capacity [ Telephone #
inspection Type  [] Provisional [] Routine O F Complaint [ Other

Mark “X"_in appropriate Tate box for COS andlor R

IN=in compliance OUT=not in compliance NO=not observed NJA=not applicable COS=corrected on-site R=repeat violation
Compliance status lcosT R v Compliance status j[cos| R v
FHPErVIGIOY ! .. 5
N OUT Person in charge present, demonstrates Pt 16 _IN OUT N/A Praper cogking time & temperature PIPfIC
knowledge and gerforms duties 17 _IN OUT N/A Proper reheating procedures P
. dnnhth; 18 N QUT NfA Proper cooling fime & temperatures g
ﬁ OUT Management, all employees knowiedge PIPF 19 INOUT N/A Proper hot holding temperatures P
responsibifities and reporting. 20 UT N/A Proper cold holding temperatures P
3 OuT Proper use of yestriction and exclusmn P 21 UT N/A NC | Proper date marking and disposition PIPf
, : ; : - Time as a public health controk:
4 UT NO Proger_atmg. tastlng. drlnlggg_tobacca use PIC s o TAnD procadures and records pIptic
5 IJoUT Na discharge from eyes, nose and mouth [ » 4
re, Fr Consumer adwsory prmnded for raw or
q INOUT NQ|Hands clean arid properly washad PIPf 23 IN OUT@ undercooked foods &l
- No bare hand contact with RTE food of a pre- —== hiy Suscentit tion:
7N OUT@ NG approved aternative procedure properly aliowed PiPt 24 INOUT M Pasteurize ds used, pmhlbﬂed ‘uods o
BQOUT Adequate handwashing sinks properly supplied PHC not offered
and accessible SHREM
25 INOUT MA) Food additives: approved & used properly IPFIC
PIPIIC Towic substances properly fdentified, stored,
il 25@01.:? Bl PIPHC
Foaci mn good condition, safe & unadulterated PIPf gl e
Required records avairable: shellstock tags, Compliance with variance, specialized -
parasite destruction PIPIC 27 INouT @ Process, & HACCP plan o
Proteetion from Go
13 UT MiA | Food separated & protected P Rizk factors are improper practices or procedures identified as the most
14 OUT N/A Food-contact surfaces: cleaned & sanitized PIPIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 INOUT @ Proper dispesiticn of retumned, previously P interventions are control measures to prevent foodborne illness or injury,
_Served. reconditicned, & unsafe food
Good retail practices are preventative measures to control the addition of pathogens, chemlcals and physical objects into foods.
Mark “X” in box if numbered ftem is not in compliance _ Mark “X" on appropriate box for COS andior R COS = corrected on-site during inspection R = repeat violation
Jcos[ R [ v [COST R [ _V
28] | Pasteurized sggs used where required P 4 In-use wiensils properly stored c
9 |Water & Ice from approved source PIPIC 42 Utansils, equipment & linens: properly stored, dried, & handled C
0| | Variance obtained for speclallzed pmoessmg methods PF 43 Single-use/singie-service articles: properly stored & used PIC
: moery ] ‘ 44| |Gloves used properly c
h Proper cooling methods used adequate eqmpment for PHC : L .
temperature control a5 Food and non-‘ood oontact surfaces cleanab!e BIPTC
32 Plant foad properly cocked for hot holding Pf Properly dasigned, constructed, & used )
B3| |Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PfIC
B4] | Thermometers provided and accurate PfC 47 Non-food contact sur‘l‘acescrean C
35| | Food properly labeled: or|g|nal contalner | | | PfiC 48 Het & cold water available adequate pressure Pf
ﬁwm of Food ﬁmm 49 | | Piumbing instalied, proper backflow devices PIPIIC
36 Insects, mdents & animals not present PG 50 Sewage & waste water properly disposed BIPHC
B7] [Contamination prevented during foad preparation, storage & drsplay FIPHIC 51 Toilet facilities properly constructed, supplied, & cleaned PG
38| | Personal cleanliness PiIC 52 Garbage & refuse properly disposed, facilities rmaintained c
B39 [Wiping cloths: properly used & stored c 53 || Physicai facilties instailed, maintained, & ciean P/PHIC
40| | Washing fruits & vegetables [+ 54 Adequate ventilation & lighting, deslgnated areas used [+]

-

\ an

Person in Charge (signature)

panyo 5

—

N
o

Date: ~/ 1/_’_25 ﬂ q

License Posted { Y./ N (circie one)

Tuan

< achqm

Inspector (signature)

¥
Follow up: YES [NQ/(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

]
a7 |25 11

Est.#7)
Item/Location Temp.| - ItemILocatlon i T Temp. Item/Location Temp.
srato¥ [£] |
DAL Re ¥riderator ZIO

Gracum | Re \Crigasrq{ror

OBSERVATIONE AND CORRECTIVE ACTIONS

ltem #
4s Ll L2120 - Ohssrved  _raw) umd .rneces DSS o
stpportshsiving in kilickhen. Notei-Uniysated twoad
mserl in kitchen UN less 1
is pdiﬂ"sd Qr Yreate -
Sty JC_ 201 - Olssrved hole arouvd pipe pene ‘rrodmh bn

2 vol sink \acoled 1w the Wilchen.

Person in

charge: (signatur S %g_ _W ' Date 7/ :l_f / e

Inspector

lvace cwadq(ce pate 7 (2r/1 g



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

(Gresn

EstabiishmentiLicense # |5 D L{ I(XQB

No. of Risk Factor/Intervention Violations

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

Establishmenttype: 12 aA) Dinney No. of Repeat Risk Factor/intervention Violations

Address: } 4 \ £ ﬂn“ i hsdar Total violations

Permit Holder TN ¢\ s | Risk Category Capacity | Telephone #
Inspection Type [ ] Provisional R Routine L1 F I%l Complaint [] Other

Mark X _in appropriate box for COS andfor R

Good retail practices are preventative measures to control the

IN=in complfanee OUT=not in compliance NO=not observed N/A=not appiicable COS=corrected on-site R=repeat violation
Complisnce status [cosf R | v Compliance status [COS{ R V
1@‘- ouT Person in charge present, demonstrates P 16 N OUT NJA NQ | Proper cooking time & temperature PIPHC
knowledge and performs dutles 17 _IN 0UT NJARNC) | Proper reheating procedures P
_ ' pait . %QOUT /A ND | Proper cooling time & temperatures P
2@‘ OUT Management, alf employees knowledge - 1Y IMOUT NIA NO | Proper hot holding temperatures P
: responsibilities and reperting, 2 AOUT NIA Praper cold hotding temperaturas P
3 lH‘Q ouT Proper use of res‘nctloa and exclusmn P 21 UT N/A NG | Proper date marking and disposttion P/Pf
i — Time as a public health control;
PIPHIC
ouUT NQ| Proper eating. tastmg, drmlqng tubacco use P/C 22 INOU — iy procedures and records
5 QUT No discharge from eyes, nose and mouth C
— Pr. ting ¢o) o b Consumer advisory provided for raw or
§ Iy ouUT Hands clean and pn PPt Z3{ INOUT Nia undercooked foods Pi
B o iy
7®0UT NIA NO No bare hand con.tact with RTE food or a pre- PIP§ . tohily
approved alternative procedure properly allowed 34 § Pastetrized foods
L - N QUT P
@3 Adequate handwashing sinks properly supplied not offered
8 uT . PHC
and accessible * 1
4 ! ree 5 N OU'IW.% Food additives: approved & used properly PPHC
SANLUT Food obtained from approved source PIPHC 2 cuT Toxic substances properly identified, stored, PIPHC
10 IN QUT NFANO[Food received at proper temperature PiPt & used
1R OUT Food in good condition, safe, & unadulterated PPt (o " y Appp d P
g Required records available: shelistock tags., '('\ Comphance with vauance spemaljzecl
= OUT@ND parasite destruction PIPHC 21 INouT A] Frocess, & HACCP plan PIPt
ation from ¢ ion —
iégbUT NA_ | Food separated & protected PIiC Risk facters are improper practices or procedures identified as the most
14 QUT NiA Food-contact surfaces: cleaned & sanitized PIPfIC Prevalent contributing factors of feodborne illness or injury. Public Health
1 Proper disposition of returned, previously interventfons are control measures to prevent foodborne illness or injury.
15 IN QUT L P
Served, reoondmor_\ed, & unsafe food J

addition of athugens chemicais, and physical objects into foods.
ropriate box for COS and/or R COS corrected on-site during inspection

R = repeat violation

e 1
i Kagald
Inspector (signaturs) {
W

Mark “X" in box if numbered item is net in compliance  Mark "X” on a
[cosf R [ v lcos| R | v
: i and Proper Use of Utensils
28] _|Pasteurized eggs used where required P 41 B[ in-use utensils properly stored ) c
28] |Water & lce from approved source PiPfiC 42 Utensils, equipment & linens: properly stored, dried, & handled [4]
B0| _ [Variance obtained for secrahzed processlng methods PF 43 Single-use/single-sesvice articles: properly stored & used PIC
------ 3 8 ) 44 Gloves used properly C
o Proper cooling methods used adequate equlpment for BHC I it and Vendi
temperature control a5 Food and non-food contact sufaces cleanable, BIPHC
B2 Plant food properly cooked for hot holding Pf toperly designed, constructed, & used
33| | Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PHC
4| | Thermometers provided and accurate PfiC 47 Non-food contact surfaces clean o]
35| | Food properly Iabalad onglnal contalner ] | _PHC -] 48 Hot & eold water available adequate pressure Pf
revention of Faad Contamination 49 | |Plumbing installed, proper bacikflow devices PIPHIC
B6] |Insects, rodents, & animals not present PiIC 50 Sewage & waste water properly disposed PIFfIC
37| _ Contamination prevented during food preparatron, storage & display P/PtIC 51 Toilet facilities properly constructed, supplied, & cleaned PiC
38] _|Personal cleanliness PilC 52 Garbage & refuse properly disposed, facilities maintained c
Bo[ Wiping cloths: properly used & stored C 53 Physicai facilities installed, maintained, & clean PIFHIC
40[ | Washing fruits & vegetables____ 1 [+] 54 Adequate ventilation & lighting, designated areas used C
A 3 LA /‘\\
Personin Charge (signature) AR ] Date: "/ /"] [ ]5 License Posted ]Y\_)’ N _(circie one)
{ o

Follow up: YES NO

ircle one) Follow up Date:




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

FOOD ESTABLISHMENT INSPECTION REPORT
ot . HUTHFRM-00S

Est. # Establishment name: Date:

item/Location Temp. i IILcatlo . emp. item/Location Temp.
[makesr | Ut | [Ham [RsFrigesator |43
aioes [ moke | 29/Chils [ walk?in 35

Mac and chesse [ IO [:-ntcm/w(lntﬂﬂ 3L

Tona {reachn | 34 ;\_Ah’li /rb_Frrgsrafor 36
Turkey IFGach-a‘n '

c ole: 2 i 1 Lo
sragy [ Hot -ho& 55

OBSERVATIONS AND CORRECTIVE ACTIONS

[tem #

41 13-320i-i2 - Observe d B o5 scoop sided on _unclean

Shired in a clean and pro fecled locahons .

2 y-dal. il - Observed wet stacking oF diensily Cmelal
Oc:m\ alove Meal slicer localsd A fodd prsp arsg. Note!

. [}
after p\@mng_qnd_sgﬂmlm%mwg{ e oir-drieg

hefore smrogs .

U3 1t =01 .12 - Cotting board <h malker table locatsd in

kitchan iz <0 = ] : - )
& r=place 1t . ‘

Lr'l_ L-60-j3- She‘vmd in walk-n cooler not cleaned
al Freoc)cncu Nesm necessarg o m’ec\uAe accum o hoy

oF bt ‘d—t)D

-

SH_ |6-20 L—JL Flgor ondat Ql ine ish g-hihngL/} r“g/-?
Person in cha%e gsugnatur \ Date |, /
Inspector h | N ' Date’!’[/ 5// / q

J



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Danie!l Webster Highway

Merrimack New Hampshire 03054

FOOD ESTABLISHMENT INSPECTION REPORT

603-420-1730

Gréen

Establishment/License # Q\n /0‘ 03~ l No. of Risk Factor/Intervention Violations DATE
Establishment type: §/,25 No. of Repeat Risk Factor/Intervention Violations _Rm: :Jth-

Address: 7 Coy i—\nevﬁa\ Rivd NMerricnack

Total violations

Permit Holder ¥ a2ir. &

| Risk Category

| Telephone #

Capacity

Inspection Type [ ] Provisional

D}ﬁ utine
e

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

L1Fu

L) C

] ot er_

gppmprlate 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

jcos| R v Compliance status [cos] R v

A e A -l i A ol . Ao -
1@ ouT Person in charge presant, demonstrates P 6{ I} OUT N/A NO | Proper cooking time & temperature PIPTIC
knowledge and performs duties 17_IN OUT NAAINCY | Proper reheating procedures P
Meanith ) 18 (NOUT NARE, | Proper cooling time & temperatures P
afy j ouT Management, all . 19 %UT N/A NG |Proper hot holding temperatures P
- responsibiiities and reporting. 20 LT NiA roper cold holding temperatures P
3N ouT Proper use of restriction and exclusion P 21 ﬂ’ﬁ\cm NfA NG | Proper date marking and disposition PiPf
} PP Time as a public health control:
4 QT NO| Proper sating, tasting, drinking, tobacco use PIC 22 IN Nl @ NO pracedures and records PIPiC
50N ouT No dlscharge from eyes, nose and mouth e Congumer Advisory
hd f : 23 E;OUT N/A Consumer advisory provided for raw or Pf
ouT NO Hands clean and properly washed PIPf undercooked foods
~ . Mo bare hand contact with RTE food or a pre- y Susceptible Populations
7 @DUT —— approved alternative procedure properly allowed FIPt 24 IN CUT @ Pasteurized foods used; prohibited foods o
Adequate handwashing sinks properly supplied 5 not offered '
8 @ ouT ) PHC
and accessible Vol ]
i 25 INOUT N@) Food additives: approved & used properly P/PfIC
—SR&.OUT Foed obtained from approved source PIPIIC 26 @)DUT Toxie substances properly identified, stored, b 1ptiC
10 IN OUT N/ANO)Focd received at proper temperature P/Pf & used
1fINYouT Food in goed condition, safe, & unadulterated P/Pf Gond o8 with yijed
A= Required records available: shellstock tags, Compliance with variance. specialized
121N OL@NO parasite destruc:tion PG 27 INeuT ?ﬁ;\ Process, & HACCP ptan i
n from & |
%UT N/A__| Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 QLT NIA Food-contact surfaces: cleaned & sanitized PIPHC Prevalent contributing factors of foodborne illness or injury. Public Health
15 TN ouT Proper disposition of refumned, previously interventions are control measures to prevent foodborne illness or injury.
) _Served, reconditionad, & unsafe food
Good retail practices are preventative measures to control th ition of pathogens, chemicals, and physical objects into foods.
Mark "X" in box if numbered item is not in compliance _ Mark “X" on appropriate bo: for COS andfor R COS = gomected on-site during inspection R = repeat violation
lcos| R | Vv jcos| R | Vv
28| | Pasteurized egys used where required P 41 []In-use utensils properly stored Cc
9] [Water & Ice from approved source P/PfIC 42 Utensils, equipment & linens: propedy stored, dried, & handled [+]
30] | Variance obtained for specialized processmg methods PF 43 Single-use/singie-service articles: properly stored & used PIC
rmperature e 0 44 Gloves used properly C
1| |Proper cooling methods used: adequate equipment for Bre Utensils, rit gned Ve
temperature control a5 Food and non-food contact surfaces cieanable, BIPIC
32 Piant food properly cooked for hot holding Pf Properly designed, constructed, & used )
B3| |Approved thawing mathods used c 46 Warewashing: installed, maintained, & used: test strips PHC
B4 |Thermometers provided and accurate P 47 Non-food contact surfaces clean [
TYEIG A
ES] | Food properly Iabeied or| |nal contllner [ | PiIC 48 Hot & cold water available adequate pressure Pf
m QmMn 49 Plumbing installed, proper bacidlow devices PIPIIC
36| | Insects, rodents, & anlmals not, present PHC 50 Sewage & waste water praperly disposed PIPTIC
37 ntamination prevented during food preparstion, storage & display PIPTIC 51 Toilet fagilittes properly constructed, supplied, & cieaned PiC
38| | Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained c
39 Wipmg cloths: properly uSed & stored C 53 Physical faciiities installed, maintained, & clean B/PTIC
0]  |Wa fruj les [4 54 b Adequate ventilation & lighting, designated areas used o]
Persetf in Date: License Posted Y N (circle one)

Tian

Qla

wag

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

. — HLTH-FRM-005 I b
Est. # 30 (063 - Establishment name: | | Date: (IR //IY
Item/Location Temp. ImILocatlon — -ep. Item/Location Temp.
Chicksn [maker 4o Sooahru. [ vaker [3 o
Al [ readh-in 4l Imset savce! stove | 1es
Ao Olmrlcen Lo Besk [ walkan Ly
h-in | o [Ham [ walkap S¥
TOMQHGS 39 [Fags / 45
Sausade [ reach-in [3€ oy
riceball /mach-th | 3%
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #
34 |
4\ 330Y. - 1ce sap hcmdle s canlac wﬁh uce in
%) jsd i 3
be» slorsd n Food with their handies qbcjvc the icm of Food
and s conainey -
SH [G-103.1 Obssrved psrsanal drinks sw‘of@d abovg reqch-in
cooler R . Note'

stared in_a dGSICW\O'k'c\ arsa ihevre mrﬁOMindhon oF food,

\m\e..usb Hems cahn gt OCcor -

Person in charge: (signature) fﬁ) Date 7/ ,?f / / ?

Inspector

1Van ku)a:a ala _ [oae 7/31/ 1



HEALTH DIVISION
432 Daniel Webster Highway G
Merrimack New Hampshire 03054 reeh
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT N7
Establishment/License # g Y) [ OOQ) ) No. of Risk FactorfIntervention Violations DATE ’ q-
Establishment type: S () ) No. of Repeat Risk Factor/Intervention Viclations . i:mz Ic?ut - O
Address: T Coantin e-h v Total violations
Permit Holder S Nyree Ba hu char [ Rigk Category Capacity [ Telephone #
Inspection Type Provisional i []F/U [ ] Complai
' : L F ' 1. S
Circle designated compliance status (IN, OUT, N/A) for each item Mark appmprlate box for COS and/or R
IN=in compliance OUT=not in compliance NO=not observed N/A=nct applicable COS=corrected on-site R=repeat violation
Compliance status [cosTR] Vv Compliance status [ICOS| R | V
@ ouT - Person in charge e, monstrates P 6 N OUT Proper caoking time & temperature PIPFIC
knowledge and performs duties 17 (MOUT NJA NO | Proper reheafing procedures =
n Employves } ] 18 IN OUT /4PNO | Proper cooling time & temperatures P
2 @ auT Manhagement, all employee wiedge, PIPF 19 UN CUT NfA NO [ Proper hot holding temperatures P
responsibilities and reporting. WUT N/A Proper cold holding temperatures P
30NN OUT Proper use of restriction and exclusion P 21 AOUT N/A NC | Proper date marking and disposition PiPf
— B nit - A Time as a public health control:
: : Ll T ' PIPIIC
4 QuUT NO| Proper eating, tasting, drinking, tobacco use P/C 22 IN OUT(N/A NO procedures and records
5 our No dlscharge from eyes, nose and mouth [+ )
: by Hay 23 IN OUT@ Consumer advisery provided for raw or B
Gy OUT NO|Hands clean and properly washed P/Pf undercooked foods
; No bare hand contact with RTE food or a pre- j
7 O i=
@OUT R approved alternative procedure properly aflowed PIPt 24 INQUT h@ Pasteurized foods used; prohibited foods P
@ Adequate handwashing sinks properly supplied not offered
8 ouT . PHC &
and accessible hen :
i 1% 25 INCUT B@ Foog additives: approved & used properly PIPIIC
S ouT Food obtained from approved source PIPTIC 2 l‘ ouT Texic substances properly identified, stored, bPric
i0 UT N/A NO| Food received at proper temperature PiPf i
MOUT N Food in good condition, safe, & enadulterated PIPE 5 o J Approved :
Required records available: shellstock tags., @ Comphance w1th varlance specialized
12 N ouT @ND parasite destruction RS 2 INEET Process, & HACCP pian il
13 JNIQUT NIA_ | Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 {INOQUT NiA Food-contact surfaces: cleaned & sanitized P/PHIC Prevalent contributing factors of foodborne illness or injury. Public Health
@ Proper disposition of returned, previously interventions are control measures to prevent foodbarne iliness or injury.
15 INOUT " P
_Se_rved, recondittoned, & unsafe food
Good retail practices are preventative measures to o pthogens. 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 = correctsd on-site during inspection R = repeat viclation
jcos R _I v [cos| R
Safe Food an Broper Use of U
28| | Pasteurized eggs used where required P 41 In-use utensils properly stored c
9] |Water & Ice from approved soirce PIPFIC 42 Utensils, equipment & linens: properly stored, dried, & handied c
B0l | Variance cbtained for §pecia|ized processing methods PF 43 Single-use/singie-service arficles: properiy stored & used PiC
Eood " ” 44 | |Gloves used properly c
Proper cooling methods used adequate equlpmentfor
31 PfiC
temperature control 45 Food and non-food co act s BIPHC
32] | Plant food properly cooked for hot holding Pf Properly designed, constructed, & used i
B3| |Approved thawing methods used o] 486 Warewashing: installed, maintained, & used: test strips PfIC
B4| | Thermoreters provided and accurate PfIC 47 Non-food contact surfaces clean c
o 1ae TS 7 S )
5| | Food properly labeled: orlgmal oontalner { | | PHC 48 Hot & cold water available adequate pressure Pt
o af Feod Contemination 49 | [ Piumbing installed, proper backflow devices PIRHC
36| | Insects, rodents, & animals_not present PHC 50 Sewage & waste water propetly disposed PIPIIC
37| _[Contamination prevented during food preparation, storage & display PIPHIC o1 Toilet facilities properly constructed, supplied, & cleaned PfiC
B38| {Persona! cleanliness PHC 52 Garbage & refuse properly disposad, facilities maintained
39 [Wiping cloths: properly used & stored [¥] 53 Physicai faciiities instailed, maintained, & ciean BiPIIC
40|  [Washing fruits & vegetables c 54 Adequate ventilation & lighting, designated areas used c

Nedd. 3. Rurel

Person in Charge (signature)

[ i lia P
Date: ! ! “?/ !I 1 License Posted [\Y’] N (circle one)

Maf q
Inspector (signature) 4

Vs Y
Follow up: YES MO Jcircle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

itsm Shnulrl be s

conta mingtion

{ HLTH-FRM-005 t o,
Est. #30/(103-| Establishment name: _ ! _ Date: “/[/A[[{ Y
Item/Location Temp. ' ItemILocq,tlon ' Tép. Item/Location Temp.
am_{(palkn 38 [ ball [ Hot hold| 140
Chlckﬁn | twalk - in Ly il e /HaFrldomkﬂ’ Qd
Meat ball [walk-in | 39
icken [maksr 39
Beel [ maker 28
Iomaloes fmaler |39
Torksy { Beach-in LLO
LeHbee [Aegch-in | 40 A
=i OBSERVATIONS AND CORRECTIVE ACTIONS
L2 f-r ¢3. U - Ohserud sindle-U86 items in hoxes sloyed
next 10 - . Note: simi6-uses

or sk—;rsol £ mcﬂ;es nhnve Yhe Floor

Ly v

L-901- 1 - Observed Wwed S}ackmd afF melal pans in warspas

staton - Nole: Aller cleanind and™ SQnitizing mstal pans shot b
be air - dried before smc\cr&d J

J

—

Person in charge; (signature /\7@&(5/ N Pd’?’d

owe (/319

Inspector hL\[Q N

pate 73/ |19

waqalg
U



