MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

G rese

Estabhshmentleensi_L, N -—L/ I 0064

No. of Risk Factor/Intervention Violations

DATE b [i 'l
Time in:

Establishment type: V) pin Ev'n. ionob No. of Repeat Risk Factor/intervention Violations Ti t
Addiess 30§ Paimel [nsWstel  Wiahwad Total violations e
Permit Holder | Rigk Category Capacity [ Telephone #
Inspection Type  [] Provisional L LRGutine ] F/U [] Complaint [ ] Other

Circle designated compliance statu (IN, 0 r @ach item Mark "X" in appropriate box for COS and/or R
IN=in compliance OUT=not in cumpllance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status [cosT R | V _ Compliance status [cos| RV
FURervis) fatire
@\: ouT Person in charge present demonstrates Pt 16 IN CUT Nf Proper cooking time & tamperature EIPHC
knowledge and performs dutles 17IPOUT NfA NO | Proper reheating procedures [
Employes 18 IN QUT NJAND) Proper cooling time & temperatures F
2 @ OUT Managernent, all employees knowledge, PIPF 19RIOUT N/A NO | Proper hot holding temperatures P
=4 responsibilities and reporting. 2 UT N/A Proper cold hoiding temperatures P
3y ouT Proper use of restriction an exclusicn P 21/MYCUT NJA NO | Proper date marking and disposiiion PPt
) i3 Practites Time as a public health control;
4 Eg ouT NG| Proper eating, tasting, drinking, tobacco use RIC 22 INouT P@NO prouedures and recurds PIPIIC
5 ouT No drscharge from eyes nose and mouth c ) ) 6 Advigo,
. o b . Consumer adwsory prowded for raw or
g OUT - NQ Hands clean and properly washed PiPf 23 IN OUT undercooked foods &
7 ‘I}; DUT@ NG| No bare haud contact with RTE food or a pre- . ! Bt
approved altemnative procedure properly allowed 24 INOUT I Pasteurized foods used; prohibited foods B
@ Adequate handwashing sinks properly supplied, @ not offered
8{m cuT ) PHC
and accessible ol EETHAR
P 2e 25 [N OUT MA) Food additives: approved & used properly 1PHC
M ouT Food obtained frem approved solrce P/PHIC Toxic substances properly identified, stored,
10 IN OUT N/A B0 ood received at proger temperature P/Pf 2@ eur & used elRHE
11{IN ouT Food in good condition, safe. & unadulterated PiPF oy noe with Ape i '
Required records avaitable: shellstock tags, Compliance with variance. specialized
12IN oUT @NG parasite destrucfl'nn PG & N OUT@ Process, & HACCP plan oIt
_ from Gontamingtion ,
13 zig CUT NA Food separa;ed & protected P/C Risk factors are improper practices or procedures identified as the most
14 iN @U A Food-contact surfaces: cleaned & sanitized n PIPHIC Prevalent contributing factors of foodborne iliness or injury, Public Health
15 IN OD; A Proper disposition of returned, previously P interventions are control measures to prevent foodborne iliness or injury.
) .Berved, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pathogens chemicals, and physical objects into foods.
Mark “X" in box if numbered item is not in compliance _ Mark "X" on appropriate box for COS and/or R COS = corrected on-site during inspection R = repeat violation
lcos] R v Jcosf R | v
_Safe Food and Water Use of Utensiia
28 Pasteurized eggs used where reguired P 41 In-use utensils properly stored C
O] |Water & lce from approved source PIPFIC 42 [%|Utensils, equipment & linens: properly stored, dried, & handled Cc
0 Variance obtained for s, __gemahzed processmg methods PF 43 | |Single-use/singie-service articles: propeily stored & used PIC
emperatire Sontr 44 Gloves used properiy 55
b1 Proper cooling methods used adequate equlpment for PHC 3 wm tiproent and Vending
temperature control 45 Food and non roed contact surfaces cieanable, PIPHC
32 Plant focd properly cooked for hot holding Pf roperly desighed, constructed, & used
B3| |Approved thawing methods used C 46 Warewashing: installed, maintained, & used; test strips PfC
134 Thermometers provided and accurate PfC 47 Non-food contact surfaces clean C
Fo 0 asn ESIGRI s
35| | Food properly iabeled: original container | ] | PrHC 48 Hot & cold water available adequate pressure Pf
__Pravention of Food ad Coptamination 49 Piumbing installed, proper backfiow devices PIPHIC
36 Insects, rodents, & animals_not present PfiC 50 Sewage & wasie water properly disposed PIPfIC
37 ontamination prevented during foad preparation, storage & display P/PFIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38| | Personal clsanliness PilC 52 Garbage & refuse properly disposed, facilittes maintained C
B9) | Wiping cloths: properly used & stored C 53 N [Physical faciiities installed, maintained, & ciean PIPC
40| |Washing fruits & vegetables Cc 54 Adeguate ventilation & lighting, designated areas used c
/7/ — nm l.d A a7 /ﬁ
Person in Charge (signature) CWZe, | VT Date: (p-{£ T [ "License Posted Y N (circle one)

Tvahn

ktw acld (o

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/Location Temp. " ItemlLocatlon - Temp. Item/Location Temp.

q

3@»}.@%5 alties M
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’Sq
S’augajc\ ,/ Hat held [ {60
OBSERVATIONS AND CORRECTIVE ACTIONS
Item # . _
32 1620112 - Oaling tites mussing abowve
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pbssvved at aan pprm - fCorrederl Onsite’)
Voo P Py 3 I
Person in charge: (signature) G\N""’t ’V‘ﬁ Date 6 / I.Z.T(?

Inspector TA/QV[ ‘Hﬂ)@gdfa Date 6/ 2 / [ ¢




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway

' Inspectur (signature)

Merrimack New Hampshire 03054 (:
603-420-1730 Yeon
FOOD ESTABLISHMENT INSPECTION REPORT ’
/‘ L [
Establ:shmentILicense #S-3 [ {57 No. of Risk Factot/Intervention Violations DATE £ [1<f
Establishmenttype: Diinle tv1  DANG No. of Repeat Risk Factor/Intervention Violations . Emz g‘m—lw
Addiess. S 14 Vancl Wcbsley __Highwad Total violations —_—
Permit Holder \ < 15 Yvic| Risk Categor Capacity [ Telephone #
Inspection Type E] Provisional O Routlne LI FuU
' OO LR 3 m
Circle designated oompllance status (IN, OUT N/A) for each n:em Mark X" in appropriate box for COS and/or R
IN=in compliance QUT=not in compliance N@=not observed NfA=not applicable COS~corrected on-site R=repeat violation
Compliance status jcos R [ v Compliance us [cos| R [ v
. : i . ! - E Earacy
N OUT Persen in charge present, demonsirates Pf PmEer coolqng time & temEerawre PIPIC
knowledge and perfnrrns dut|es 17_IN QUT N/A §G | Propet reheating procedures . P
% Employas Hep 18 IN QUT (WA NC | Proper cooling tima & temperatures B
ouT Management, afl emplovees knowdedge PP 18 1IN CUT NA MO | Proper hot holding temperatures [
o responsibilities and reporting. 2045 OUT N/A Proper cold holding temperatures P
N OUT Proper use of restnctlnn an%’exclusmn P 21 IOUT N/A NC | Praper date marking and disposition PIPf
s Geod Hugien Time as a public health control;
LT NQ| Proper eatmg. tastmg, drinking, tobacco use PIC . OUT@ NO procedures and records PIPfIC;-
5{1% OUT No dlscharge from eyes, nose and mouth c Qensymer Advisery
- ey rtvryd ~ v |Consumer advisory provided for raw or
fing ey p
6 {NJOUT NQ Harlds clean and properly washed PiPf LI w undercooked foods P
[ No bare hand contact with RTE foed of a pre- Iy fyscephbie P
LRl @ O approved slternative procedure properly aliowed i 24 INOUT @ Pasteurlzed fonds used p!ohlbrted foods P
N Adequate handwashing sinks properly supplied, not offered
8t IN . PHC
and accessible o . o )
BRIy o 25 INOUT Nja]  [Food additives approved & used properly PHC
9 YNIQUT Food obtained from approved source PIPFIC 26 {' ouT Toxic substances properly identified, stored, bt
10 N OUT N/AYNGY Food received at propar temperatiire P/Pf % ) & used
1¥INOUT - Foud in good condition, safe. & unadulterated P/Pf e with Approved Pry
o~ Required records avaiiable. shellstock tags Compliance with variance, specialized
d . P
bl @ND parasite destruction GLiE ca ety '@ Process, & HACCP plan i
p. A ik
13 {NOUT N/A_ | Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 IN GUF NFA Food-contact surfaces: cleaned & sanitized [HsS! PIPHIC . Prevalent confributing factors of foodborne iliness or injury. Public Health
15 4 O‘JT NiA Proper dispogiticn of returned, previously interventions are control measures to prevent foodborne ilingss 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 itern is neot in compliance __ Mark "X" on appropriate box for COS and/orR  COS = corrected on-site during inspection R = repeat viglation
[cos[ R i v . [cosf R v
Safe Foorla _
28] | Pasteurized eggs used where required P 41 In-use utensils properly stored Cc
9] [Watler & Jee from approved source PIPTIC 42 Utensils, equipment & linens; properly stored, dried, & handled C
B0[ | Variance obtained for s ec|al|zed prucessln_g methods _PF 43 Singl#-uselsingie-semvice articles: properiy stored & used PIC
Food Tems : [ 44 oves used properly [
b Proper cooling methods used adequate equipment for PHC LRaneis, § ¥
temperature control a5 Food and non-food contact ieanable, BIPHC
2 Plant food properly cooked for hot holding Pf F‘roper!y'ﬂeiigned. constructed, & used
E Approved thawing methods used [ 45 Warewashing: installed, maintained. & used. test strips PHC
4 Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean o]
bl — ] i ik -:,
5| | Food properly Iabered orlgrnal conta | [ PHC 48 Hot & coid water available adequate pressure Pf
revention of Feod MME 49 | [Plumbing installed, proper backfiow devices PIPHIC
6| Insects rodents, & ammais not present PfiC 50 Sewage & waste water properly disposed NI
37| [Contamination prevented during food preparatron, storage & display PIPFIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38 Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained o]
39 5. properly used & stored [] 53 [¥. [ Physical faciities installed, maintained, & clean PIFTIC
401 C 54 N |Adequate ventilation & fighting, designated areas used C
/ ———— il /‘\ j
erson If Charge (signature) Date: b L,' i Q’ License Posted{ Y / N (circle one)
an ¥Wa rj (o
Follow up: YES NO (circle one) Follow up Date:




HEALTH DIVISION
432 Daniel Webster Highway

603-420-1730

K #ha! A

MERRIMACK FIRE DEPARTMENT

Merrimack New Hampshire 03054

FOOD ESTABLISHMENT INSPECTION REPORT

HLTH-FRM-005 b
Establishment name: - Date: {5![‘2 i
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Heddin bromn /e 4O
ﬁcmsa%f pOtiiey frmm A1)
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #
5 R it s & 2 A IO bf%l’l.%m.)n.l(r. R ARIRY eTe)s
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inspector 1./ (1 n Y ¥ (v Gl Date



MERRIMACK FIRE DEPARTMENT

<p-307

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

A - {f}"f}?{'ﬁ{’ ff\ ﬁi" FU& /
¢

FOOD ESTABLISHMENT INSPECTION REPORT

A J!':"

|C§§ni Caotore®

HIL.TH-FRM-005 .
Est. # Establishment name: - Date: ":%(ﬂ
Item/Location Temp. ItemILcibn ' emp. ltem/Location Temp.
BSERVATIONS AND CORRECTIVE ACTIONS
tem #
s |E-202.11 - Protective _shictding nal pm\f\dc?cl an

ﬁt\mt( honed sin¥ i _cwen aray.

I d
Person in charge: (signaﬁi:;\é—’\ .
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MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

C\rc;(;y,

1t

| ..
Establishment/License # J[= | OL] 7

No. of Risk Factor/Intervention Violations

DATE

Establishmenttype: & war Yo 017

No. of Repeat Risk Factor/Intervention Violations

Time out:

Address: 722 Unwe

wilchsiar BW

Total violations

fv
Time in: l

Permit Holder

| Risk Category

Capacity

| Telephone # 42 U4 ~G6

Inspection Type

/
ERoutine

L] Provisional

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

O E

[Jc

““Mark "X in appropriate box for COS andiol R

IN=in complianceOUT=not in compliance NO=nct observed NfA=not applicable COS=corrected on-siteR=repeat violation

[l hature}

Compliance status [cosT R v Compliance status [cos| R | v
1IN OUT Person in charge present, demonstrates P 16 IN OUT N/A NO | Proper cooking time & temperature PPHC
knowledge and peiforms duties 17 IN CUT N/A NO | Proper reheating procedures P
E 4 bk 18 IN QUT NfA NO |Propar cooling time & temperatures P
2 N OUT Management, all employee: wiedge, /Pt 19 IN OUT N/ANQ | Proper hot hoiding temperatures [l
responsibiiities and reporting. 20 IN GUT N/A Proper cold holding temperatures P
3 IN OUT Proper use of resiriction and exclusicn P 21 N QUT N/A NO | Proper date marking and dispasition PIPf
o0 e O B Time as a public health contrel:
4 [N QUT NO| Proper eating, tasting, drinking. tobacco use PIC #2 INOUT WA NG pracedures and records FIRiIC
5 IN OUT No discharge from eyes, nose and mouth C 3 i
Froswve | & H by Consumer advisary provided for raw or
6 IN OUT NO| Hands clean and properly washed PP S RIEHTEES undercooked foods P
No bare hand contact with RTE food or a pre- b il 2
T O A S approved aliernative brocedure properfy aflowed Pt 24 IN OUT NIA Pasteurized foods used; prohibited foods 5
Adequate handwashing sinks properly supplied not offered i
8 INCUT . PfiC
and accessible
RPREGVE 25 [N CUT NiA, Food additives: approved & used properly IPHC
8 IN CUT Focd ohtained from approved source PIPTIC 26 IN OUT Toxic substances properly identified, stored, pte
10 iN QUT N/A NOJ Food received af praper temperature P/Pf & used
11 IN OUT Food in guod condition, safe, & unadulterated PIPi Pt
Required records availabie: shelistock taps, Campliance with variance, specialized
el parasite destruction S & DQUTNA Process, & HACCP plan i
from Contamination -
13 INOQUT N/A_ | Food separatad & protected PIC Risk factors are improper practices or procedures identified as the most
14 IN QUT N/A Food-contact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 1N OUT WA Proper disposition of returned, previously p interventions are centrol measures to prevent foodborne illness or injury.
.Senved, reconditicned, & unsafe food
Good retail practices are preventative measures to control the on of pathegens, chemicals, and physical objects into foods.
Mark “X" in box if numbered itemn is not in compliance  Mark "X" on appropriate box for COS and/or R~ COS = corrected on-site during inspection R = repeat violation
[cos[ R [ v [cos R [ v
Eord _ Proper Use of Utensis
R8| |Pasteurized eggs used where requirad P 41 In-use utensils properly stored ) o]
9] [Water & ice from approved source PIPHIC 42 Utensils, equipment & linens: praperly stored, dried, & handled C
130 |Variance obtained for specialized processing methods PF 43 Single-uselsinglie-service articles: properly stored & used PIC
Food Tw { 44 Gloves used properly C
1 Proper eooling methods used: adequate equipment for BiC e nent and Ve
temperature contral 45 Food and non-food contact surfaces cieanable, BIPHC
B2| [Plantfoed properly cooked for hot holding Pf Properly dssigned, constructed, & used
33] [Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test sirips PfiC
4] | Thermometers provided and accurate PG 47 Non-food contact surfaces clean C
35! | Food properly iabeled: original container [ | | PifC 48 Hot & cold water available adequate pressure Pf
Prevention of Food Contaminafion 49 | | Prumbing installed, proper backflow davices PIPIC
36] |lnsects, rodents, & animals not present PiIC 50 Sewage & waste water properly disposed PIPHC
37| _[Contamination prevenied during faod preparation, storage & display P/RYIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
[38] | Personal cleanliness PG 52 Garbage & refuse properly disposed, facilities maintained [o]
9] | Wiping cloths: properly used & stored C 563 Physica! facilities installed, maintained, & clean PIPFIC
40| _ [Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used c
- rl N, N P 1 ‘
Pérsopn.i signatur 7 / Date: L./ JA /1Y License Posted {Y } N (circie one)
o T Ly
ctor i 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

HLTH-FRM-005
Est. # Establishment name: Date:
item/Location Temp. — ItemiLocatlon Téfnp. Item/Location Temp.
U!(' [maker | 13 skeak /gl 16

lad / R&Yrtqsratar

;\qw\ / btk R}
eal Lalls [iallaj, | @0
in \rkeu [(x)q\\C—iVl 25
Gy el -in | 38
\die ("‘m(“kGYl {R@Q+\9ﬁﬂ (0

Item #

OBSERVATIONS AND CORRECTIVE ACTIONS

D3

G-20ty - F

oor__behind  coak-line mmomsm dh’_‘\:()f
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Bood yolag
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C_
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Person in charge: (signature) %qﬁ%

A /‘l?./

Inspector I Vg k(‘ﬂ(ld al d

%

Date 5 [[2//4’



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054 C F
603-420-1730 S
FOGOD ESTABLISHMENT INSPECTION REPORT i
Establishment/License # ’r E ig}@ ".\ No. of Risk Factor/intervention Violations DATE_ jp_ FCTt iP
Establishment type: 1 & \ave N\ No. of Repeat Risk Factor/intervention Violations . _-:_—:mz :?ut%_;—_%g
Address: 17 ¢ Danicl WENSicY Total violations '
Permit Holder P | Risk Category Capacity | Telephone #

C1FY

N LA tine [ Other

Circle dssignated compliance status (IN, OUT, N/A) for each item Mark in appropriate box for COS and/or R
IN=in compliance OUT=not in compliance NO=not observed N/A=rot applicable COS=corrected on-site R=repeat viclation

Inspection Type [ Provisional

Compliance status [cosI R T v Compliance status jcos| R V
(W ouT - Person in charga present demonstrates PF 16 [N OUT NQ | Proper cooking time & temperature PIPIIC
knowledge and performs duties 17 UT NVA NQ | Praper reheating procedures o
— i - ¥ 18 IN ouUT @NO" Proper cooling time & temperatures P
2@ ouT Management, PIPT 19 IN NIANO | Proper hot holding temperatures [«=F [
el responsibitities and reporting. 20 gTOoUT NA Proper cold hoiding termperatures |
sl ouT Proper use of restriction and exclusmn P 21 IN OUT{_@NO Proper date marking and disposiicn PIPE
7 Time as a public health controk:
4 doUT NO| Proper eamng tastlng drlnkxng. tobacco use PIC 22 INouT ?@NC procedures and records g
5N ouT No dlscharge from eyes, nose and mouth [ ' mar Advisory
- Pray ! 5 23 IN OUT @ Consumer advisory provided for raw or pr
L] QuUT MNO[Hands clean and pmperly washed P/Pf undercooked foods
No bare hand contact with RTE food or a pre- 3 )
IESET @NO approved akternative procedure properly allowed PIPt INOUT Pasteurized foods used; prohibited foods ‘ o
Adequate handwashing sinks properly supplied 2 @ not offered )
8 @OUT . PfIC
and accessible - hamics
= Approvad Sour 25 N QUT g Food additives: appruved & used properly 1PHIC
9 INJOUT - Food obtained from approved source P/PT/IC 2 ouT Toxic substances properly identified, stored, .
10 IN QUT N/A RC)Food received at proper temperature P/Pf @ & used
1 mGUT Food m good condition, safe, & unadulterated P/Pf Conformante L pproved Proce '
Reguired records available: shellstock tags, Compliance with variance, specialized
121N OUT@NO parasite destruction (Rl VI OUK@ Process, & HACCP pian Pt
20 on
13 II&O T N/A Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 #OOUT NA__| Food-contact surfaces. cleaned & sanitzed PIPHC Prevalent contributing factors of foodborne illness or injury. Public Health
15 @ Proper disposition of retumned. previously interventiens are control measures to prevent foodborne illness or injury.
5 iINGUT . F
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 & roprrate box for COS andiorR  COS = corrected on-site during inspection R = repeat violation
[Cos[ R [ Vv _ __Jcos| R [V
Sate Food ¢ Jse of Utensils
28] |Pasteurized eggs used where required | 41 in-use utensils properly stored C
29) | Water & Ics from approved source PIPHC 42 Utensils, equipment & linens: properly stored, dried, & handled c
30| | Variance obtained for spemahzed processing methods PF 43 Single-usefsingie-service articles: properly stored & used PIC
Food Tempereture Contrel 44 | |Gloves used properly c
b Proper cooling methods used adequate equipment for PHC Liten d : snding
temperature control 45 Food and non-focd contact surfaces cseanabze. PIPHC
32 Plant food properly cooked for het holding Pf Properiy designad, constructed, & used
33| |Approved thawing methods used o] 45 Warewashing: installed, maintained, & used: test strips PiIC
B4| | Thermometers provided and accurate PHT 47 Non-food contact surfaces clean o]
k vekn»&" " E _' ﬁ
85| [ Food propetly iabeled: or| |nar contamer | [ | P{C 48 Het & cold water avaitable adequate pressure Pf
on of Food Contam 49 | |Plurnbing installed, proper backflow devices PIPHIC
B6] [Insects, rodents, & animals not present Pf/C 50 Sewage & waste water properly disposed PIPiIC
37 ontamination prevented during food preparation, storage & display PIPHIC 51 W [Toilet facilities properly constructed, supplied, & cleaned PfiC
38 Personal cleanliness PG 52 Garbage & refuse properly disposed, facilities maintained
39) | Wiping cloths: properly used & stored c 53 ¥ { Physicalfacities installed, maintained, & ciean PIPIIC
40| | Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used o]
hY
an Docke i e A |
Perscn in Charge (signature) Date: F, h"} /] 1Y License Posted ( Y N (circle one)
YWan_ \waengla A
) Follow up: YES[ NO (circle one) Follow up Date:
=

Ingpector (signature)




MERRIMACK FIRE DEPARTMENT

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

HLTH-FRM-005 1 P
Est. # Establishment name: "] _ Date: & NV [ ( (-’{
ltem/lLocation Temp. IemlLocatlon." ' :rp. Item/Location Temp.
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tem #

M (3-50{-¥ ~ chicken -Ycuglnﬂo" EEMMLM&EEL
aOf . 120 dmre&s‘_, wn_hot hold Onit \ocoled n sesrvicgarsy
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MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054 'veg
603-420-1730 G Fe6n
FOOD ESTABLISHMENT INSPECTION REPORT 'y,
Establishment/License # No. of Risk Factor/Intervention Viclations DATE L %
Establishment type: tslidag 1NN No. of Repeat Risk Factor/Intervention Violations : '-Il'-llrr:: :)nljlt'_ﬂ <
Addresss & N rhevs’t A d Total violations T
Permit Holder S | Risk Categor Capacity [ Telephone #

] Other

Mark "X in appropriate box for COS andfor R

Complaint

Inspection Type ] Provisional

Circle designated compliance status UT,

IN=in compliancea QOUT=not i'n compliance NQ=not cbserved N/A=not applicable COS=corrected on-siteR=repeat violation
Compliance status i lcosf R [ v Compliance status lcosf RT v
HPEINEIS) . 8 i jre
1@ ouT - Person in charge present, demonstrates Pt 16 _IN OUT N/A Proper cooking time & temperature PIRIC
knowledge and performs duties 17 IN CUT N/A Proper reheating procedurss P
" 3 - 18 IN OUT N/A Proper cocling time & termperatures P
@ Management, all employees knowiedge, | 19778 CUT N/A NO | Proper hot holding temperatares P
2 QuUT i y PiPf P
responsibilities and reperting. | 20 HEOUT N/A Proper cold holding temperatures P
3(IN ouT Propar use of restriction and exclusion P 21_IN OUT N/ANNC| Praper date marking and disposiien P/Pf
4 " Time as a public health contro?:
ok Aoy B . - i PIPFIC
-Z%BUT NQ| Propet eating, tasting, drinking, tobacco use P/IC 22 IN OU_@ Ne procedures and records P
5 i OUT No digcharge from eyes, nose and mouth [+ ) ) Cong grar Advise,
L= Praventing cor ination by & * Consumer advisory provided for raw or
bttt ettt s a0 ol : f
ouT NG| Hands clean and properly washed PP 23 INouT @ undercooked foods P
S Py et
7 INGUT 0 Na bare hand conﬁact with RTE food or a pre- B/pF
) approved aliernative procedure properly allowed 24 IN OUT '@ f o
Adequate handwashing sinks properly supplied, — not offered )
and accessible HIRGE
£ i 25 IN OUT@' Food additives: approved & used properly IPfIC
9( @OUT Food obtained from approved source PIPHC Toxic substances properly identified, stored,
10 IN OUT N/A [NOFFood received at proper temperature PIPF ZE®DUT & used PIPHC
Hifty oUT Food i good condition, safe, & unadulterated P/Pf } :
. . Required records available: shellstock tags., Compliance with variance. specialized 2
121N OUT @0 parasite desfruction RN 27 IN OU@ Process, & HACGP plan ik
Frotec Or d“ o
13 ®OUT NFA, Food separated & protected P/IC Risk factors ara improper practices or procedures identified as the most
14 i NYOUT N/A_ | Food-contact surfaces: cleaned & sanitized PIPIIC Prevalent contributing factors of focdborne illness or injury. Public Health
Proper disposition of returned, previously interventions are control measures to prevent foodhorne iliness or injury.
15 INOUT o P
,Se.*jved, reconditionad, & unsafe food ]

Good retail practices are preventafive measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark “X" in box if numbered item is not in compliance  Matk "X" on appropriate box for COS andior R COS = corrected on-site during inspection R = 1§peat viofation
[+

lcosI{ R [ v Os| R V
safe Food and W Proper Use of Utensiis
28| |Pasteurized eggs used where required P LAl In-use utensils properly stored C
29| | Water & Ice from approved source PIPHC 42 Utensils, equipment & linens; properly stored, dried, & handled c
30| _{Variance obtained for specialized processin methods PF 43 Single-use/singie-sarvice articles propetiy stored & used P/IC
' P@pdﬁ@MI 44 | | Gloves used properly C
a1 Proper cooling methods used: adequate equipment for BHC tensis, | 20t and Vending
temperature control a5 Food and non-food contact surfaces ciganable, PIPHG
32 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
B3| [Approved thawing methods used o 45 Warewashing: insfalied, maintained, & used: test strips PfiC
24| | Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean C
85| [ Food properly labeled: original container [ | PiiC 48 Hot & cold water available adequate pressure PF
Prevention of Food Contamination 49 Piumbing installed, proper backflow devices PIPIIC
36| | Insects, rodents, & animals not present PfIC 50 Sewage & waste water properly disposed PIPTIC
[37 entamination prevented durmg food preparation, storage & display FiPfiC 51 Tailet facilities properly constructed, supplied, & cleaned PfiC
38 | Personal cleanliness PIC 52 Garbage & refuse properly disposed, facilties maintained C
29| [Wining'ploths: properly used & stored C 53 Physicai faciiities installed, maintained, & ciean PIPIIC
40| 4¥ashint fruffs % vegetables » C 54 Adequate ventilation & lighting, designated areas used [»)
- &= J1-19 |
Person fn Charge (sighature) ~ Date: ) License Posted /@ N (circle ane)
‘ | —y

Jvan kwagalq
J

Inspector (signature)

e fon
Follow up; YESﬁcircle one) Follow up Date: £ l/ 'I / ,// }I
Ly L4 U ¥




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

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

HLTH-FRM-005
[Est. # Establishment name: - Date:
Item/Location Temp. ItemILocatlon ep. ltem/Location Temp.
=aas / Hot hold [lay
~ Jué
MtV ¢ d 44
‘Yoﬁuri' ! b0 P\nfn'c}m L(O
OBSERVATIONS AND CORRECTIVE ACTIONS
item # (i Cl"'GY
£ 15-2035 "1\ - \"to‘r faucet ot hand sink Nat
working  piaperly. 8 Note: shol off Decause
ot mnﬁe’r rc:dre’r,:ﬁc‘r tworl mg pro pﬁrlg -
\/ M ~ =
Person in charge: (signature) \-1\ VCM VAN Date (q / { I / Y
| Inspector U bt Date 6 /////@




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

G resi

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Vi

rl

!
i

[ v
~L~

@‘;

Establishment/License #

No. of Risk Factor/Intervention Violations

DATE
Time in

Establishment type: 9’1} IV M er

No. of Repeat Risk Factor/intervention Violations

T

Address:

ki%ﬂ
# ‘mhws? A/

Total violations

Time oﬁtﬁaﬁ

.ﬁ'-
Permit Holder | Risk Category Capacity [ Telephone #
Inspection Type __[] Provisional dFU plaint || Other

; NI
Circle designated compliance status [{ IA) for each itemn Mark “X" in appropnate box for COS andfor R
IN=in compliance OUT=nct In comphance NO=not observed NiA=not applicable COS=corrected on-site R=repeat violation
Compliance status [cos| R T v Compliance status [cos] R v
1@ ouT Person in charge present, demonstrates Pf 1 16 IN OUT NIANE | Proper cooking tire & temperature PIPHC
khowledge and perfnrms duties 17 INOUT NIA NC | Proper reheating procedures [
ol EmE i > 18 IN QUT N/A 0 | Preper cooling time & temperatures P
2 é»/ ouT Management, all employees now{edge PIPE 19 YN OUT NJA NG | Proper het holding temperatures P
- responsibuities and reporting. 20 ANOUT NIA, Proper cold holding temperatures P
3 Nj OUT Proper ase of resiriction and exclusion P 21 i’pUT ‘NIA NO {Proper date marking and disposition Bipf
=3 ygienie Pracgti Time as a public health control.
4 I OUT NO| Proper eating, tasting, drinking, tobaccu use PIC = @ pld procedures and records PIPtiC
le)OUT No discharge from eyes, nose and mouth € Advisary
= Froyenting gopinimisgtion 23 IN OUT @ Consumer adwsory provided for raw or Pf
6 N ouUT NO|Hands clean and properly washed PPt undercooked foods
w OUT Nia No| Vo bare hand contact with RTE food or a pre- PIPf J Svagept ‘
- approved aliernative procedure pruperly sliowed 24 INCUT M/A Pasteurized foods u: P
Adequate handwashing sinks properly supplied, not offered
8/INOUT . PHC
9 and accessible r
o ; . |25 INCUT FﬂA\ Food additives: approved & used properly IPHC
%?UT Food obtained fram anpmve source P/PHC 2 ‘I} ouT Toxic substances properly identified, stored, DIPHC
10 UT N/A NO| Food received at proper temperature FIPT & used
1EINJOUT Food in good condition, safe, & unadulterated PPt ) ﬁgg@
.~ | Required records available: shellstock tags, N Compliance with variancs, specialized
L el @NO parasite destruc!lcn é, . 2T N OUTM Process, & HAGCP plan PPt
, from Gontamination _
13 OLIT NFA Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 IN WA Food-contact surfaces: ¢cleaned & sanitized 9 PIPHIC Prevalent contributing factors of foadborne illness or injury. Public Health
15 IN‘B-UIT NIA Praper disposition of returned, previously P interventions are control measures to prevent foodborne iliness or injury.
_Served, reconditioned, & unsafe food

‘Good retall practices are preventative measures to

additi

COS andior R COS = corrected on-site during inspection

hogens. chemicals, and physical objects into Toods.

= repeat violation

Inspector (si Jnature)

Follow up;

Mark “X" in box if numbered item is not in compliance  Mark “X” on appropriate box fo
— [cosST R Vv [CosT R | V¥
28 Pasteurized eggs used where required P 41 In-use utensils properly stored C
29| [Water & Ice from approved source PIPIIC 42 Utensils, equipmeant & linens. properly stored, dried, & handfed o]
[30] | Variance ohtained for seclahzed processmg methods PE 43 Single-use/singie-service articles. properly stored & vsed PIC
D L I 44 Gloves used propeny C
51 Proper cooling methods used: ad quate eqmpment for pHE & f and
temperature control 45 Food and non—fuod contact surfaces meanabre sIPHC
gz Plant food properly cooked for hot holding Pf Properiy designed, constructed, & used
3] | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PHC
B4] | Thermometers provided and accurate PFIC 47 Non-food contact surface Clean C
5] | Food properiy labeled: original container | | | "PfiC 43 Hot & cold water available adequate pressure Pf
- Pr of > 49 | [Plumbing installed, proper backflow devices BIPIIC
36 Insects, radents, & animals not present PfiC 50 Sewage & waste water properly disposed RIPTIC
37]  [Contamination prevented during food preparation, storage & display PIPtIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
38 Personal cleanliness PG 52 Garbage & refuse properly disposed, facilties maintained C
BS{ [Wiping cloths: properiy used & stored [+] 53 | ¥ Physicat facilities installed, maintained, & clean P/PIIC
M0 _|Vyashing fruits & vegetablog [+ 654 Adeguate ventilation & lighting, designated areas used c
j
C/ [~ 1 , oy )
Perso [in Charge (sighaturd) Date: {-, /I 7 [ License Posted 1Y) N (circle one)
# +~ =
Van \<umscrs [q : 5 |
s YES (NOJ(circle one) Follow up Date:
N




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

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

HLTHFRMMS / =
[Est. # Establishment name: (“ G ¥ ) - Date: {. /{} ff !L«f
IterglLocation Temp. . ltem/Locatlon p. item/Location Temp.
tom [ walkn |35

Huce ! Walkw a5

INOGcets [Hoid e 1153
FisM /ol hold [igo
Eatels [ gl helg 13
B (J‘ - _vallics Is 2
Whe [ Beaelm [T

- OBSERVATIONS AND CORREC ,'«C’Im

ltem #

Y =350ty - Cheénncal e T AR R T vod Coe b
!"S (‘1%‘ «’)"‘snvow'\ . \\Jﬂ'\(‘ : ?QQ gy ey byl v LAY XA
Objathr ('% saniizer {votee P L SO locred ey

procr  Ywla - '
Ny 3
S®B  6-20l- W . Ceiling Yikes QYo e o ~ad o
r\\r‘“\:-u- il de bt“iy) Yeyrid el oo - Lo
lcakino.

<3 Cm\m? tile miss 1‘:43 aboye ee v ype

53 Exit dopr ol Vermiag proal. ja.c. ohscrwed
\lc}h& Undey  oxid (‘iﬂr‘ir .

Person in charg Date 4 f /e / / /4
Inspector : Date ¢, / il l' IQ




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 é VC
603-420-1730 -.\Q’ |
FOOD ESTABLISHMENT INSPECTION REPORT (
¥ i
Establishment/License ’g ’2 / J 9 1, No. of Risk Factor/intervention Violations DATE_& L1 1Y
Establishment type: ¢ w11y Mok ynodio. of Repeat Risk Factor/Intervention Violations _| Time in: 1. FC
. T Time out: 1}
Address: L1 ¢S N el cadl ¥ A Total violations
Permit Holder Adcwye YWecr [Hh S | Risk Category Capacity | Telephone #
Inspection Type [ Provisional (\Reiutine [ ]F/U L] Complaint [ Other
Circle designated complianca status {IN, OUT, N/A) for each item — Mark propriate 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 _ _ jcos| R | V Compliance status ___Jces[RT ¥
-1_@ ouT - Persen in charge presentdemonstratas .Pf 16 [N CUT NfA F‘rdper cooking time & témperature ' PIPHC
knowledge and perferms dutles 17 IN OUT N/A Proper reheating procedures P
E 2@ O 18 IN OUT NiA | Proper cooling time & temperatures P
2 ouT Management, a empfoyees nowledge, PIPE 19 AM{CUT NFA NO | Proper hot halding temperatures P
responsibiiities and reporting. 20 LT NIA Proper cold haiding temperatures P
3 &b out Proper use of restriction and exclusion P OUT N/A NO | Proper date marking and disposition PIPF
5 ] Y Time as a public health control; B
4 INOUT ( NO Proper gating, tastmg dnﬂkmg tonacco use i 22 IN OU@ NO procedures and and records FIPIC
S5(INyouT No dlscharge from eyes, nose and mouth c Consumer Advisery
et 4 23 INOUT @ Consurmer advisory pravided for raw or P
6 INDUT éa Hands clean and properly washed P/Pf undercooked foods
) No bare hand contact with RTE food or a pre- 1 ;
7 wour(y -
i LT NO approved alternative procedure properly allowed PPt h@ Pasteunzed foods used; pmhlbrted ‘ouds
- - : 24 INCUT .
G Adequate handwashing sinks properiy supplied not offered
INOUT . PfC
and accessible P il
A T 25 INOUT KiA)  [Food additives: approved & used properly PiPt/C
ouT Foecd ohiained frem approved source PIPfiC = Toxic substances properly identified, stored,
10 IN OUT N/A Food received at proper temperature PIPf Z@OUT & used PIPHC
11!& CuUT ~|Food :n good condition, safe. & unadulterated PIPT é ore sved Frogce
Required records available: shellstock tags, @ . specialized o
12 IN OUT@ NO parasite destruction P/PFC 27 INOUT PIPf

CUT N/A__ | Food separaied & protected ' PIC Risk factors are improper practices or procedures identified as the most
OUT NiA Food-contact surfaces: cleaned & sanitized PIPHC Prevalent contributing factors of foodborne illness or injury. Public Health
interventions are control measures to prevent foodborne illness or injury,

@ _Protection from Contamination
14

Proper disposition of returned, previously
.Served, recond it_ioned, & unsafe food

T
15 INOQUT Iﬁg

Good retail practices are preventative measures to control the addition phogens. chemicals, and physical objects into foods,
Mark “X" in box if numbered item is not in compliance  Mark “X" on aggro?riate box for COS and/or R COS = corected on-site during inspection R = repeat violation

Jcosf R [ V jcos| R | Vv
Safe Food an - Peaper Use of Witengils ’
@8] |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 o]
B0| [ Variance obtained for specialized procasslng methods PE 43 Single-use/singie-service articles: properly stored & used P/C
mpe L bre; ) 44 Gloves used properly C
by Preper cooling methods wsed: adequate eqmpment for PHC sl ibm dending
temperature contral a5 Food and nan-‘c:o contact surfaces [} eanabie BIPHC
32| | Plant food properly cooked for hot hoiding . Pf Praperly designed, constructed, & used )
33| _|Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PiiC
34] | Thermometers provided and accurate PfIC 47 Non-food contact surfaces c!ean [
35] | Food properly labeled: origiaal container | | I PirC 48 Hot & cold water available adequate pressure of
of Feod Contamination 48 | | Plumking installed, proper bacikflow devices PIPFIC
B6| [insects, rodents, & animals_not present PfiC 50 Sewage & waste water properly dispesed PIPIIC
37] entamination prevented diring food preparation, storage & display PIPIIC 51 Toilet facifities properly constructed, supplied, & cleaned PHC
[38] | Perscnal cleanlmess FfiC 52 Garbage & refuse properly disposed, facilities maintained C
39 Wlplng cloths: properly used & stored o 53 Physica! faciiities instafled, maintained, & clean PIPFIC
vegetables C 54 Adeguate ventilation & lighting, designated areas used C
/4‘2’—4 _’—’) F I. 1 LJ 0 P
erson in Charge (signature) Rate: © /1T 1] License Posted (Y J N (circle one)
- o
Vo wagalg N
Inspector (signature) v o Follow up: ﬁﬁd(eirde one) Follow up Date:
A

Temperatyres are oad . vig la tions *
Inspeckran 9090 - MO abserisdl during




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Sreen
Lo

Establishment/License # £, 1) — L‘l / 0 < I_p

No. of Risk Factor/intervention Violations

F ] ,
DATE 17
Time in; !

Establishmenttype: Nowiina'’s Vi 2 q No. of Repeat Risk Factor/Intervention Violations » T

: [©]e]
Address: €& Deanyel wg oot i 9h udg Total violations Time out 'D—'—-
Permit Holder Ne2vy-%th Vo \e | Kisk Categosd Capacity [ Telephone #

Ll Routine F/U

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

Inspection Type  [] Provisional

L1 Complaint

iN=in compliance_QUT=not in compliance NO=not observed N/A=not applicable_COS=corrected on-site R=repeat violation

“Mark X" ppropriate box for COS andfor R

Good retail practices are preventative measures to control th

Compliance status _ [cos] R ] v Compliance status Jlcosf RT v
‘@ ouT Person in cha rge presant, demonstrates Pf 16 ﬁDUT N/A % Proper cooking time & ternperature . BIPHC
: knowledge and performs duties 17 IN QUT N/A Proper reheating proceduras P
E ree Health 2 18 IN OUT NJAQNCY| Proper cooling time & temperatures P
2@ ouT Management, all employees knowladge. - 19CIBFOUT NiA NO [ Proper hot hoiding temperatures i
responsibifiies and reperting. IOUT N/A, Proper cold hoiding temperatures [
3N ouUT Proper use of resiriction and exclusion P OUT N/A NO | Proper date marking and dispasiticn PIPt
Good i s F ; Time as a public health controF: Ap—
4 @ ouT NO) Proper eating, tasting, P/C 22 INout @NO procedures and records )
5 @ ouT No discharge from eyes, nose and meuth C Advisary
Fre i by Mands Consumer advisary provided for raw or -
6 AN OUIT NO| Hands clean and properly washed P/PE e i OUT@ undercooked foods
7 IN ou wo| Mo bare hand coutect\mth RTE food or a pre- Pipt 1 P i,
approved alternative procedure properly allowed 24 INQUT N@ Pasteurized foods used; prohibited foods -
A ®OUT Adequate handwashing sinks properly supplied - not offered '
and accessible il
' ARPIOVEL o8 25 IN OUTﬂh}‘ Food additives: approved & used properly 1PFIC
LW oUT Food obtained from approved source PIPFIC 26 | Toxic substances properiy identified, stored, L P
10 IN QUT NiA NOJFood received at progar temperature PIPf @ & used
11)OUT | Food in goed condition, safe, & unadulierated PPt ronk oved Pro
I Required records available: shellstock tags, Compliance W|th va ance. specialized 5
12 1IN ouT A No parasite destruction PIPIHC 27 INouT ?l: Process, & HACCP pian FIPt
- Frotection from Contamination
13 (INOUT N/A Food separa separated & protected P/C Risk factors are improper practices or procedures identified as the most
14_TNOUF WA _ | Food-contact surfaces: cleaned & saniized PIPIIC Pravalent contributing factors of foodborne illness or injury. Public Health
15 INOUT @ Proper disposition of returned, previously p interventions are control measures to prevent foodborne iliness or injury,
) .Served, reconditioned, & unsafe food

pathogens, chernicals, and physical objects into foods,

COS = corrected on-site during inspection R = repeat violation

Mark "X" in box if numbered item is not in compliange  Mark “X™ on apg_pnate box for COS and/or R
JcosTR [ v [Cosf R v
it Al RERED RV , PP LGS i
28| | Pasteurized eggs used where required P 11 In-use utensils properly stored ) c
28] |Water & Ice from approved source PIPFIC 42 Utensils, equiprment & linens: properly stared, dried, & handled Cc
BO] [Var ance obtained for specialized processmg methods PF 43 Single-use/single-service arficles: properly stored & used PiC
Emperature | 44 Gloves used properfy o
1| [Proper cooling methods used: adequate eqmprnent for pHe i sment and Vending
temperature control a5 Food and non fond C t:act su aces c‘eenab.e, RIPHC
32 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used |
33| [Approved thawing methods used [of 46 Warewashing: installed, maintained, & used: test strips PiC
34| | Thermometers provided sngiccurate ] PfIC 47 Non-food contact surfaces clean C
ol hor cal | ties
5 Food properly labeled: original co [ ] | PHC 48 Hot & cold water available adequate pressure Pf
ﬂkﬁn of Foad Mﬂﬁlﬂﬁ@!‘l 49 Piumbing instalied, proper baciflow devices PIPfIC
36 Insects, rodents, & animals not present PHC 50 Sewage & wasle water properly disposad PIPHC
87| Contamination prevented during faod preparation, starage & display PIPfIC 51 Toitet facilities properly constructed, supplied, & cieaned PfIC
38 Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained C
18] |Wiping cloths: properly used & stored C 53 M| Physical facilities installed, maintained, & clean PIPHC
(40| | Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used C

'Trq C~/ Claces

Person in Charge (signature)

I A P i
Date: E{H!l‘f License Posted { Y/ N (circle ane)

Yvan kUJaom(Q

Inspector (signature)

-~
Follow up: YES QNO/(circle ane) Foliow up Date:




3N -4l okl

HEALTH DIVISION

603-420-1730

MERRIMACK FIRE DEPARTMENT

432 Daniel Webster Highway
Merrimack New Hampshire 03054

FOOD ESTABLISHMENT INSPECTION REPORT
R {ILTHFRM-005 e b
Est. # Establishment name; - q_ Date: L /] I 1749
ltem/Location Temp. , ItmILocatmn — ep ltem/Location Temp.
\)(\Q\k-n‘n caolér MNalke - e ﬁ\én(h-in caalky
By 35 | chicken 39 N yggeds Ly
Chicken 3€ Ransaga 3%
Pering AS| Pg'\nach 3%}
. ‘/'/——'—‘
P2z Q. (20
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #
I 1 Sol .qly = Sanidizer jn 2 val sink is at oaphm.
Sanitt2sy  correciad nns‘ﬁe)
26 1102 . - C\ne‘mmcﬂ NS prad boltis nat propsri

laksled wiith Yeammon name ons

<

lowest < hell gl

af

C commen Ndnes place on bo‘-(i-

opeza detivery .
v J

Rase boord under 32 val sink separating ¥From

mall W wars|yash stalon.

Person in charge: (signature)

pate 6 /11710

Inspector 1\}0{ 4

kwcmdba//

Dateé/ll

[ig

15




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway e
Merrimack New Hampshire 03054 '
LV &

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

./‘n,ﬂ:

Establishment/License # BD [ NO%- 2.

No. of Risk Factor/Intervention Violations DATE _{ VIS T
Timein: } . ©

Establishment type: Su“c:éwi - \nd.ﬁy

No. of Repeat Risk Factor/Intervention Violations N
Time out;

Address: €, Devson W Ol

Total violations

Permit Holder A Y LEC

| Risk Category

Capacity | Telephone #

Inspection Type [} ro\nsmnal

C‘rc:la designated compliance status (IN, OUT, N/A) for each Item

Complaint ] Other

Mark "X" in aEE‘ ropriate box for COS and/ar R

=not applicable COS=correctad on-site Rerepeat violation

N }
15 INOUT ‘SA .Served, reconditioned, & unsafe food

Good retail practices are preventative measures to cnro the

IN=in compliance QUT=not in compliance NO=not cbserved N/
Compliance status Icos| R | Vv Compliance status fcos] R | V
{ T‘! ouT - Person in charge present, demonstrates Pt 16 AINOUT NIA NQ | Proper cooking time & terperature PIPHIC
% L\P knowiedge and performs duties 17_IN DUT NIA [0} Proper reheating procedures P
pyley 18 UT N/A FO | Proper cooling time & temperatures P
2 lf ouT Management, all erhployees knowiedge IR 19 UT N/A NO | Proper hot holding temperatures P
"'\!\9 responsibifties and reporting. DUT N/A Proper cold holding lsmperatures [
34K OUT Praper Jse of restnctian and exclusion P 21 INIC}Uj NIA NC | Proper date marking and disposition PPt
v otd Myglenie g Time as a public heatth control; PIPHC
4 {N oUT NO| Pmper eatmg. tastmg, dr|nk|ng tobacco use PiC — OUT@ NG procedures and records i
s¢IN OUT No dlscharge from eyes, nose and mouth C : st
- e ~ | Consumer advisory provided for raw ot
Py Pf
&‘ 'IBJ ouT NO Hands clean and properly mshed PIPf RS ) undercooked foods
7 EN ouT N#? NG No bare hand conltar.tvwm RTE food or a pre- PPt B qlaty
approved attiemative procedure properly allowed 24 IN OUT N E Pasteurlzed >
Adequate handwashing sinks properly supplied M #ﬁ not offered
8 IB ouT - PHIG r .
L and accessible 4
pproverd Soy = 26 IN DUT N/Aj Foad additives: approved & usec properly PIPHIC
9] INIJU* __[Feod obtained ‘rom approved source PIPHC 26/ OUT - Toxic substances properly identified, stored, PG
70 IN OUT N/A KO} Food received af prope temperature PIPt 6 IN & used
(14T OUT Food n good condition, safe, & unadulterated PiPt : 7 A 4 Froce
£ Required records available: shellstock tags, "‘, Cumpllanoe with variance. specrallzed s
12N OUTQU_/} NO parasn-s destruction RIPIC 27 INOUT r}!IA},, Process, & HACCP pian Pt
= rotection fr Gonts iad
13 INJOUT N/A | Food segara d & protecte LT"% PIC Risk factors are improper practices or procedures identified as the mast
14 | N/A | Food-contact surfaces: cleaned & sanitized Ny PIPRIC Pravaient contributing factors of foodborne illness or injury. Public Health
Proper disposition of retumed. previously interventions are control measures to prevent foodborne iliness or injury.

addition of pngens. chemicals, and physlcal objects into foods.
Mark “X” in box if numbered item is not in campliance  Mark “X" on appropriate box for COS and/orR  COS = corrected on-site during inspection R = repeat violation
ICOSI R | v

[COS| R | Vv
rfs Foorl Proper Use of Ut
28| | Pasteurized eggs used where required P 41 In-use utensils properly stored 9]
[20] |Water & Ice from approved source PIPHC 42 Utensils, equipment & linens: properly stored, dried, & handled [of
B0| |Variance obtained for seclalized prnoessmg methods PF 43 Single-use/singie-service arlicles: properly stored & used PIC
: gy 44 Gloves used properly C
b1 Proper cooling methods used adequate eqmpment for PHC 3
temparature control 45 Food and non. food contact surfaces cleanable. PIPHIC
B2 Plant food properly cooked for hot hoiding Pf Properly designed, constructed, & used
33| [Approved thawing methods used C 46 Warewashing; installed, maintained, & used: test strips PiC
34| | Thermometers provided and accurate FfiC 47 |*#] Non-food contact surface clean [+
5] | Food properly labeled: original co | | | PiIC 48 Hot & cold water available adequate pressu Pf
49 | |Piumbing instailed, proper backflow devices PIPHIC
[36 Insects, rodents, & animais_not prasent PfiIC 50 Sewage & waste water properly disposed PIPRIC
37 ontamination prevented during food preparation, storage & display P/PFIC 51 Toilet facilities properly constructed, supplied, & cleaned PffC
B8] |Personal cieanliness PiiC 52 Garbage & refuse properly disposad, facilities maintained c
[39] [Wiping cloths; properly used & stored c 53 I [Physical faclities installed, maintained, & ciean PIPHIC
40| |Washing fruits & vegetables [o] 54 Adequate ventilation & lighting, designated areas used [€]

Person in Charge (signature)

i
Date: -}
{

/ ‘
1] CF License Posted fY { N (circle one)
L

Jvan ko daliq

LA

Follow up: YES M@ (circle one) Follow up Date:

Inspector (mgnature)



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

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

HLTH-FRM-005_ P
Est. # Establishment name: Date: {, /{5 [} \E
Item/Location Temp. IteILoi, - Teh1p. Item/Location Temp.
Chocken {&W::ffcﬁ LO Fv\rd Ch!("k{"—ﬂ./!m&k o hY
;,Qf!ah(’ih /W{Z‘(.HG# L_!‘L_I 7 CU’(T% Seug g o [ 170
ram [ Acachm \us :
Rict [ cooker JL10
hy LY [ maker 39
Beell / F’\(‘ﬂ(‘t/h.\\h 39
Koot | (oo
Arcy Twell s
item #
J2 G201 1 - Clcar oy coaklina r-r:gmpm:,m--’ oty fete
Qo< i:;-é:n!dwm . -/
M u Wil i

N ot - in CC)(’!{'“; C Slored

IR 12 3c2. % Raoy rqas stived MOW& [ried chickeh

cropcr ln durwg inspechign
P B 7 ¢

jy | E-SolHE- Sanliser

dish machhine (5 al efalil-ial Leamrec)

bl | 4 Gal M- lee rachine ‘r;\f:k-'v r;!\ﬂ% Wirth whthe-)

lk@f

o OE\ahe .

<3 16-201 .41 - Flggr undry  <helving didy in Yood

Coom: Floor under 2 va' sinte d}rsfr.;ﬁ

S0t arte
|

2.4 2-501. (€ - Dﬁ\u Ny ir‘md. AL nw’(‘

v wolk - csley. (o ){rrrler)

\r.rl;' oo pmmd&i

nol labeled.

26 |7 162 - W -Commop wnawme on tmvkmd chenstra!d awmu clile Q:E_
Person in charge: (signature) D {L/Z Dat i
Inspector 1\*’0?\ k@)@]‘a ' Date éfﬁ![% ,_-"

Ccorrec k’rﬂL



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

G FG6In

r
Establishment/License # No. of Risk Factor/Intervention Violations DATE 5 'y
Establishment type: M C Downidld € No. of Repeat Risk Factor/Intervention Violations Egz lc?tjt' _Lﬂ'g-ﬂ Ze)
Address: X obhsoh wad Total violations —
Permit Holder ™ | Risk Category Capacity | Telephone #
Inspection Type [ ] Provisional ElRoutine [IFU [ Com laint ] Oth

Circle designated combliance status (IN, OUT, N/A} for each item Mark *X"_in appropriate box for COS and/or R
IN=in compliance OUT=not ih compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation

Compliance status JCOS| R | V Compliance status lcosf R Vv
@ ouT Person in charge present, demonstrates P 16 fNWOUT NIA NO [ Proper cooking time & temperaiure PIPFIC
knowledge and performs duties 17_IN QUT NAS Proper reheating procedures [ad
pa § 18 IN OUT N/A LD | Proper cooling time & temperatures ]
ﬁ ouT Management, all employeas kn . 1 OUT N/A NG | Proper hot holding temperatures [
AN responsibiiities and reporting. 2 LT N/A Proper cold hoiding temperatures P
3 fiN} OUT Pmper use of restriction and exclusicn P 21IN'PUT NIA NO | Proper date marking and disposiien PIPf
g Time as a public health controk
OUT NOI Proper eadn . tasting, drinkin  tobacco Use PIC 22UNOUT NiA NO pracedures and records PiFic
5 uT Ne discharge from eyes, nose and mouth Cc "
Preventing ¢ i M 23 IN OUT?@ Consumer advisory provided for raw or Pt
6 ﬂ‘\,l‘OUT NG| Hands clean and properly washed P/Pf undercooked foods
No bare hand contact with RTE food or a pre- ) g HOnS
FIRosT ®O approved alternative procedure properly aliowed PPt Pasteurized foods used; prohibited foods
proc : 24 IN OUT r@‘ P
8 @ ouT Adequate hgndmshmg sinks properly supplied, PiC not offered
and accessible
ot ADRIDVE i 25 IN OUT@ FFood additives: approved & used properly 1PHC
A OUT Food obtained from approved source PIPIIC 2@ ouT Toxic substances properly identified, stored, EiPrC
10 IN QUT NZA Food received at proper temperature PP & used
1 QuT "~ |Foud in good condition, safe. & unadulterated PPt _ Cond
L Required records avaiiable: shellstock tags, 9 Compliance with vatiance, specialized
121N ouUT @ i parasite destruction PP ST eET Process, & HACCP pian s
o . # from .
13 (WOUT N/A_| Food separated & protected PiC Risk facters are improper practices or procedures identified as the most
14 QEQOUT M/A Food-contact surfaces: cleaned & sanitized PIPfIC Prevalent contributing factors of foodbeme iliness or injury. Public Health
15 Proper disposition of returned, previously interventions are control measures to prevent foodborne iliness or injury.
5 N OUT@ N B
Served, reconditioned, & unsafe food —é
Good retail practices are preventative measures to control the add 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/orR ~ COS = corrected on-site during inspection R = repeat violation
[cosf R | v [cos[ R | v
Safe Foad and Water _Proper Use of Uteasils
28 Pasteurized eggs used where reguired P 41 In-use utensils properly stored c
201 | Water & |ce from approved source PIPTIC 42 Utensils, equipment & linens: properly stored, dried, & handled c
BO] | Variance obtained for specialized processing methods PF 43 Gingle-use/single-service articles: properly stored & used P/IC
M?ﬁm ol 44 Gloves used properly c
hi Proper cooling metheds used: adequate equipment for PHC M Sl i and Vending
temperature contraol e Food and noa- food contact 5urfaces c'ean b'e SIPHC
B2| |Plantfood properly cooked for hot helding Pf Properly designsd, constructed, & used i
B3] {Approved thawing methods used G 46 Warewashing; installed, maintained, & used: fest strips PHC
34| |[Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean C
1yscal Facitios
5] | Food propery Iabeled or|g|nal contalner | | | PfiC 48 Hot & cold water avallable adequate pressure Pf
on of Food Cond ' 49 Plumbing instalied, proper backflow devices PIPTIC
36| | Insects, redents, & animals not present PfIC 50 Sewage & waste water properly disposed RIPfIC
37] _[Contamination prevai duriflg food preparation, storage & dispiay RIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PfC
B8 |Personal cleanlindss dk PHC 52 Garbage & refuse properly disposed, facilities maintained C
B39 m%gﬂmhs groperly usedJ& stored C 53 Physical facilities installed, mainteined, & clean FPIPIIC
40 ]rult/ & vegetabled C 54 Adequate ventilation & lighting, designated areas used [¢]
a’( A— f‘,I - Is Fal
rs&h in Chirge (signature) Date: [o/ [5]]™T License Posted [ Y7 N (circle one)
i E | -y
uann xcuagafo ~
Follow up: YES NO [circle one) Feollow up Date:

Inspector (signature)

Al
v oy



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:

itemn/Location Temp. ) Itemil.ocatlon - Temp. ltem/Location Temp.

il / Uatlhold |yt |leftoucs /Uuu \ap 3
Ch_cb@ (AQL yo \ o E—?ﬂi (mafqg 8

SOUSCLS mwm IA!/?‘

Gms’\)// arill 155
lostd oo / ol holl I35
Mk /coeley~ 28

Leuce [oalsr | g

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

52 o7l 1l Floar vnder aril and Froars dirty wirth ool
Wasks v krichep - v J J

=)
L T

Person in charge: (s.gn_mtﬁ%zgguu < /K ; Date
Inspector J—UQM 1 (L])(}fa ' Date § /]3//(/




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

4

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

res

totia

Circle designated compliance status (IN, OUT, N/A} for e

rbem

1{a
Establishment/License # ') D / oo ? | No. of Risk Factor/Intervention Violations DATE !'
Establishment fype. S0 \A ¢ Caf s No. of Repeat Risk Factor/Intervention Violations _Il'mz :J"u gﬁa
Address: ] cowv L inen tal J_\_;;{ Total violations
Permit Holder P | Risk Catego Capacity | Telephone #
Inspection Type L] Provisional i U Complaint ] Other

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

IN=in compliance QUT=nct in compliance NO=not observed N/A=not applicable COS=carrected on-site R=repeaf viglation

Inspector (signaturg)

Compliance status Jcos| R [ v Compliance status lcos| RT v
C}:l ouT Person in charge present lemonstrates Pt 16 IN CUT N/, Propet cooking time & termperature PIPFIC
knowledge and performs duties 17 IN OUT N# Proper reheating pracedures P
. oYes Meails 1 QUT NA NO | Proper cooling tima &fsmperatures [
zi :i OUT Management, a empioyees knowiedge PP 19 4bPOUT NIA NO | Proper hot holding temperatures P
oy responsibilities and reporting. 20 QUT N/A Proper cold halding temperatures [
3 W ouT Proper use of restriction and exelusion P 21 VCZDUT N/A NC | Proper date marking and disposiiion PIPf
e Time as a public heaith ¢control:
4 [NJouT NO| Proper eaﬂtastxng dl’l"lkl ng, tobacco use PIC 22 IN OUT h@NO procedures and records .
5 (N\\OUT No dlscherge from eyes, nose end mouth c yisor
i o ; jantion by Mand Consumer ad'wsory prowded for raw or
W ouT NO| Hands clean and properly washed PPt 23 INOUT i undercogked foods P
b No bare hand contact with RTE faod or a pre- thh p Fopuiations
7 IN OUT@ NO| approved aliemative procedure propery allowed PPf 24 IN OUT '@ Pasteurized foods used; prohibited foods o
Adequate handwashing sinks properly supplied not offered ’
@r ouT : PiC ;
and accessible A i
Foq 25 INOUT l"‘% Food additives: approved & used properly IPTIC
ﬁ\l OuT ~, | Food obtzined from approved source PIPfIC 2 ouT Toxie substances properly identified, stored, botc
10 IN CUT N/A )| Food received at proper temperature P/PF E@ & used
11{Ify OUT | Food in goed condition, safe. & unadulterated PIPt ran - o %
= Required records available: shellstock tags, Comp iance \Mth varlance specrehzed
12@OUT el parasite destruction FURHE 27 INouT YA-) Process, & HACCP pian IRt
13 WO WA Foed separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 N @UJ N/A | Food-contact sUrfaces: cleaned & sanitized A PPIC Prevalent contributing facters of foodborne iliness or injury. Public Health
15 INoU Froper disposition of returned, previously - interventions are control measures to prevent foodbome iliness or injury.
"' m Served, reconditioned, & unsafe food "
v LA 1 1
Good retail practices are preveriative 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/for R COS = cofrected on-site during inspection R = repeat violation
|cos{ R v [cos| R V
fe Food and Proper Use of Utensils
28| |Pasteurized eggs used where required P 41 In-use utensils properly stored C
29[ |Water & ice from approved source PIPHIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30{ | Variance obtained for specialized processmg methods PF 43 Single-usefsingle-service articles: properly stored & used PIC
ﬁ’f mpersture Gontre ) 44 | TGloves used properly [4]
o Proper cooling methods used: adequate equment for PG e it and Ve
temperature control 45 Food and nen-fuod contect surfaces cieanab'e BIPHIC
2] | Plant food properly cooked for hot holding P Properly designed, consiructed, & used
3| | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PiIC
B4| | Therrmometers provided and accurate PfC 47 N | Non-food contact surfaces clean C
Fﬂﬂ z LR 3 Fl i8S
5] ] Food properly fabeled: ariginal oontamer { | | PiiC 48 Hot & cold water available adequate pressure Pf
mveetmn of | m ﬂcn 49 Piumbing installed, oroper backflow devices PIPTIC
36 Insects, rodents, & animals not present PiflC 50 Sewage & waste water properly disposed PIPFIC
27| [Contamination prevented during food preparation, storage & display RPIPTIC 51 Toilet facilities properly constructed, supplied, & cleanad PG
8] [Persenal cleanliness PfC 52 | , | Garbage & refuse properly disposed, facilities maintained o
B8] |Wiping cloths: properly used & stored [+] 53 Physica! facilities installed, maintained, & clean PIFTIC
40| |Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used [+
= T c lol o
Person in Charge (signature)’ ,/ o Date: \2fi/) ] [Micense Posted Y N (circle one)
— —t +—
v ot \gb/( acda lq
J ) Follow up: YES$ NO (circle one) Feliow 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: é II:IB /I/ q
tem/Location Temp. emILocatmn ‘ Temp. Hem/Location Temp.

Ham /[ food serviee 3% Shrimp [ Refriguated 12 | Displag  cookers.
Qolato salod /¥R {39 1Qqiacds fﬂmﬁau 3y | Sausaod [ weat  |ug
' . Sorvige L | Qe.\mcwf /inmm d y@g \,@mirv’ 41
Roasted chic her bl [ Svenk | Mmeat g 1Mk ' ud
orkey [ pely 37 | Chicken [ weat | 30 SO0F Creain 359
Carcken [ el 3¢

Spingcla Lproduee |38

OBSERVATIONS AND CORRECTIVE ACTIONS

tem #

Fe—La

i [4-602-\ - Ohservad  dirty meat sticer  dsli dsparinmon -
Cssnt o wash). J

H2 1 -903.0 - Observed sinais-use ttem  stored wsh
Wade— wiicut Om’reolr\ve Covr s or’ﬂmﬁs_in_b_qﬁrﬂ_aﬂi
dely &wnv*ﬂqen}qlroraras

S3 16201 -1 -~ Flapr vnder wmm_&%_wrh
dshrwun mmdtj(‘e coolar . '

ﬁ)/ )
Person in charge: (signature) Q‘/ // ——

jcw-—y lores Date (a/lSI 9.

Inspector

Van

/ pate O (3 [ /9

Goalq
J



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT r/
r ra PP

Establishment/License # 1) [0S <2 No. of Risk Factor/Intervention Violations DATE %
Establishment type: B aunid B el |\ No. of Repeat Risk Factor/Intervention Violations | imeyini

; _ T ; T Time out:
Address: | Pearh\Wee Total violations
Permit Holder Mbe  Corvorali oV Risk Categor Capacity | Telephone #
Inspection Type [ ] Provisional [LR2dutine  [JFU Complaint ] Other

LIS

3 BISKH 2 & H
Circle designated compliance status (IN, OUT, N/A) for each item Mark “X" in appropriate box for COS and/or R
IN=in compliance OUT=nct in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation

4 ris e
Good retail practices are preventative measures o control the addition of pathogens, chemicals, and physical ohjects into foods.
Mark “X" in box if humbered itam is not ih compliance  Mark "X" on appropriate hox for COS and/or R £OS = corrected on-site during ins pection R = repeat violation

Compliance status [COS| R Vv Compliance status [cosf R Vv
-~ SUPGIVS ] f g reed e IR
1@IOUT .| Persen in charge present, demonstrates pF 16_IN QUT &4 NO [Proper cooking time & termperature PIPHC
knowledge and performs duties 17 INOUT A Proper raheating procedures P
s Health : 18 IN QUT EFAING | Proper cocling tims & temperatures R
2 @ ouT Management, all employees knowiedge, PIPF 19 _|N OLIT N/ ) Proper hot hoiding t?mperatures P
- responsibilities and reporting. 20 IOUT Proper ¢old hoiding termperatures P
30l our Proper use of restriction and exclusion P 21 INOUT NG | Proper date marking and disposition P/Pf
— d Hygi . | T Time as a public health control: PIPHC
406 OUT NOQ| Proper eating, tasting, drinking, tobacco use PiC _22 b @ = | procedures and records
5 QuT No discharge from eyes, nose and mouth [+] Advisar
5 8l 21 b @ Consumer advisory provided for raw or -
& ((ouT NG| Hands ctean and proper PIPf et undercooked foods _
Na bare hand contact with RTE food or a pre- Highh e Populations
7INC NO = . -y gy » e F opuiations
UT@ approved aliernative procedure properly allowed 4l Pasteurized foods used; prohibited foods
e - 24 INQUT b
8@ ouT Adequate handwashing sinks properly supplied Bric nat offered
and accessible NeR!
R ™ LY 25 IN OUTIN/ Food additives: approved & used properly fPIIC
ouT Food ubta!ned fram approved source P/PIIC Z@CUT Toxic substances properly identified, stored, bIPiIC
10 N DUT N/A Food received at proper terperature PIPf __|&used
1 ouT Food i good condition, safe. & unadulterated PiPt . Gonlormanos wih ApDroved
e r m Iy n T
Required records available: sheilstock tags, @ Compliance with variance. specialized B
Lol he parasite destruction PIPHC 27 INOUT (U Process, & HACCP pian PPt
13 IN OUT &4 Food separated & protected PIC Risk factors are improper practices or procedurses identified as the most
14 IN OUTEE Food-contact surfaces: cleaned & saniized PIPIC Prevalent contributing factors of foodborne iliness of injury. Public Health
Proper disposition of returned, previously interventions are control measures to prevent foodborne ifiness or injury.
15 INOUT @ @
_ Served, reconditioned, & unsafe food

[cosI R v ] Jecos] R v
Sate Pono of um
R8| |Pasteuwized #gys used where required P 41 In-use utensils properly stored ) C
29| |Water & Ice from approved seurce PIFIC 42 Utensils, equipment & linens: propetly stored, dried, & handled c
B0] | Variance obtained for specialized processing methods PF 43 Singls-use/single-service articles- properiy stored & used P/C
) “Fe emperatige Gontro 44 | | Giloves used properly c
a1 Proper cooling methods used: adequate equipment for PiC it 5 Lok 1t Vencing
femperature control 45 Food and non-food contact surfaces cieanabte, oIeHE
B2] _|Plant feod properly cooked for hot holding Pf Properly dasigned, constructed, & used )
33 | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PiflC
B4| | Thermometers provided and accurate PfiC 47 || Non-food contact surfaces clean C
35] [ Food properly labeled: original container | | | PirC 48 Hot & cold water available adequate pressure Pf
Pravention of Food Contamination ' 48 | | Piumbing instalied, proper backflow devices PIPIIC
B6| |lnsects, rodents, & animals not present PfiC 80 Sewane & waste water properly disposed PIPHIC
37 entamination prevented during food preparation, storage & display PIPHIC 51 Toilet facilittes properly constructed, supplied, & cleaned PfIC
28] _|Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilties maintained c
39) Wiping cloths: properly used & stored C 53 Physicaf facilities instailed, maintained, & clean PIFTIC
40| [ Washing fruits & vegetables [+ 54 Adequate ventilation & lighting, designated areas used [+
11»4/ ol U7 ‘
Person in .‘:halge (signatursy” Date:Of [ 7 F/ [ License Posted \Y) N (circle one)
. - 7 =
van Kumgalg
Inspector (signature) \J Follow up: YES NO(circle one) Follow up Date:
A4

HT. Food shely ing Q\')r’rg an sales ¥loor.




603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

MERRIMACK FIRE DEPARTMENT

. '-2’-”!""-!.1_ ' HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054 g ras 7

Establishment/License # ) 14 I QO3 No. of Risk Factor/Intervention Violations DATE
Establishmenttype: Tv-icwv d V1 § _ No. of Repeat Risk Factor/Intervention Violations :I"-:m: ::u ;

Address: 7 {()  PA rcjfdd e d

Tatal viclations

Permit Holder Fyven d 1a'c

Capacity | Telephone #

Inspection Type ] Provisighal

GCircle designated compliance status (IN, OUT, N/A) for each em

| Risk Category
CTFU EI
! k4

Complai

L] Other

Mark "X" in appropriate box for COS andior R

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

Inspector (signature) /

Compliance status [COS| R | V Compliance status [coOSf R | V
- - aa ; : il ol EE
1@ ouT - Person in charge p sent demonstrates B 6 _IN OUT NIARI | Proper cooking time & temperature PIPIIC
knowledge and performs duties 17 _IN BUT NIAGS@ | Proper reheating procedures P
roe | i 18 UT N/A NQ | Praper cooling time & temperatures P
W ouT Management, wiedge, PPt 19 UT NIA NO | Proper het holding temperatures P
responsibilities and reporting. 20¢TOUT NA Praper cold holding temperatures P
3 3!9 OUT Proper use of restriction and exclusion P 21 UT Nia NO | Proper date marking and dispasition PIPr
= j : ; Time as a public health control:
4 ouT NG Proper eatmg. tastmg drmkmg. tnnacco usae PIC 22 IN OUT@ NO procedures and records PIFIC
5 ouT No dlscharge from eyes, nose and mouth c ) Havisory
2 i : Consumer advisory provided for raw or
GUN OUT NO| Hands clean anc! pmperly mshed PIPf £ et @ undercocked foods P
No bare hand contact with RTE food or a pre- iy 8 5t optla 8
7 @OUT N NG approved afternative procedure properly aliowed P/Pf 24 1N OUT @ Pasteurized foods used; prohibited foods =
@ Adequate handwashing sinks properly supplied, riot offered )
QuT . PHC
and accessible mical
o Ap g 25 1IN CUT Mﬁ Food additives: approved & used properly PIPTIC
9 fitl ouUT Food ohiained frem approved source PIPHC 26@ ouT | Toxic substances properly identified, stored, —_—
10 IN OUT N/A ‘% Food received at proper temperature P/PE & used
11AN QUT Food in good condition, safe. & unadulterated PIPF 4 Conk vved Proe
Iy Required records aveilable: shellstock tags, ! Compliance with variance, specialized
12 INoUT @NO parasite destruc*ion e ar IR eET @ Process, & HACCP plan it
13 OUT N/A. | Food separated & prntected PiC Risk factors are improper practices or procedures identified as the most
14 R OUT N/A | Food-contact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of foodbarne illness or injury. Public Health
15 I;\l ouT Proper disposition of returned, previously ) interventions are contral measures to prevent foodborne iliness or injury.
) _Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control th on of pathogens, chemicals, and physical objects into foods.
Mark "X" in box if numbered item is not in compliance  Mark “X" on appropriate box for COS andiorR  COS = corrected on-site during inspection R = repeat viclation
|cos[ R i v Jcos{ R | V
w Food _ Proper Lise of Utensile
28| |Pasteurized eggs used where required P 41 | ,|In-use utensils properly stored C
[£9| |Water & lce from approved source PIPHC 42 1A, | Utensils, equipment & linens: properly stored, dried, & handled [+]
B0] | Variance obtained for specialized processmg rmethods PF 43 Single-use/single-sarvice articles' propery stored & used PIiC
oﬁl ? ) LIEre Eo "D 44 Gloves used properly c
1| | Proper cooling methods used: adequate eqmpment for [ Hens pment and Vend
E temperature control a5 Food and non-food contact surfaces cieanabie, PIPHC
2 Plant food properly cooked for het holding P Properly designed, constructed, & used i
B3[ | Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PiC
34 Thermometers provided and accurate PfiC 47 Non-food contact surfaces clean C
Tden .
5] [ Food properly labeled: original contamer | ] | PfIC 43 Hot & cold water available adequate pressure Pf
Prevention of Eg Contamination 40 Piumbing instalied, proper backflow devices PIPIIC
6] |Insects, rodents, & animals_not present PfiC 50 Sewage & waste water properly disposed PIPIIC
37| [Contamination prevented duning food preparation, storage & display PIPfIC 51 Toilet facilities properly constructed, supplied, & cleaned PfC
[38 Personal cleanlingss PHIC 52 Garbage & refuse properly disposed, facilties maintained C
B9 |Wiping clot sﬁerly used & stored [*] 53 Physical facilities installed, maintainad, & ciean PIPHC
0| | Washing yegetables C 54 |" |Adequate ventilation & lighting, designated areas used C
Vd /: 2 ’ o A.\
Person in Charge (signature) Date: {2 J/U /Y License Posted /Y |N (circle one)
= [ [ LS
VoW [a
Follow up: YES WO fircle 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-FRM005 s W2z

Est.#?_ﬁlOQjEstablishment name: 730 S Date: & /TT1 /[ ¥
Item/Location Temp. ItemILocatlon s Témp. ltem/Location Temp.
Mik /R&!C‘ﬂ—fﬂ gl Snu_s_oae /Hot hold| 135
Colesla f malkey 39 |nma}0L(J>-\'/YhQ|<6I' 39
Eaas / naksy L!O LatHuce Imaxker |2 ¢
pitle /| Pisich~'n | 3 9Ty key [vgkest | &0
Torksy fwalk-in o e
Chic¥en Jwolkinlz g
[ “tke;\,g.g- ndwieh |4 @
OBSERVATIONS AND CORRECTIVE ACTIONS

item #

L [4-90]-))-. EaummsmL and ()ksnsuls A ~ Drgmc rscmjrecl
Observed menl v\ctokmg oF rne’rctl Oans Ayl c:f‘ﬁah
dish <\nel\)m3 localisd Sn Uda'rstm'?h Crey -

L3 L9031 - NOD‘(W\Q stored on_ sindls ~use ttem
s\ns\wﬂg not nro’reo‘rc:d. while Sk

S3 _|6~20] il- Obssrvad tuw ceiling vendts divig with
dsbris n warspwash siohen abovs  hand sHhk.

7
N/
4 .
Person in charge: (signature) / l/ '\ Date(o (“” )ci"
Inspector r U IQQJ )Qy_/@(;r/,q Date



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Gresn

o

15 IN QUT @a

_Served recenditioned, & unsafe food

Proper disposition of returned, previously

Good retail practices are preventative measures to conr th
Mark “X" in box if numbered item is not in compliance  Mark “X"

oh appropriate box

Establishment/License # QB ’3 _&3 Dnit N No. of Risk Factorfintervention Viclations DATE
H . Al o‘)
Establishment type:  V{ y wq Luan No. of Repeat Risk Factor/Intervention Violations Err:: IC?L-It' 2 ; 6
Address: 7 07 viagl Rbd Total violations Led
PermitHolder .} W1  Fo WD | Risk Categor Capacity | Telephone #
Inspection Type Provisional [] Othe
Circle designated compliance status (IN, OUT, N/&) for each item Mark X' EErogna te box for COS and/or R
IN=in ¢ompliance OUT=not in compliance NO=not chserved N/A=not applicable COS=corrected on-site R=repeat viclation
Compliance status [cosT R V Compliance status lcos| R [ v
( JB\ ouT Person in charge present, demonstrates Pf 1§ INOUT NJA NO | Proper coolking time & temperature PIPHC
knowledge and performs duties 17 UT N/A NO | Proper reheating procedures P
_ Emploves | 18 IN OUT NAEIG'] Proper codling tima & temperatures P
@ ouT Management, [ 19 INJOUT N/A NG | Proper hot holding temperatures P
responsibifities and reporting. 20 UT N/A Proper cold holding temperatures P
3{INY QUT Proper use of restriction and exclusion P 2 OUT N/A NO | Proper date marking and dispositicn PPt
d § : Time as a public health contral:
e PIPTIC
4(pouT NG| Proper eazlng tastzng dnwkmg. tobacco use P/C 22 N OUT@ NG procedures and recerds
NY OUT No discharge from eyes, nose and mouth c ) Am
-y firen ' GOTEATDN " 23 INOUT @ Consumer advisory provided for raw or Pt
& INOUT NC|Hands clean and properly washed PIPT undercooked foods
- n P i o
7 IN OUT I} NG No bare hr?d con_tac:t with RTE food or a pre PIPE ] ;
approved alternative procedure properly allowed 24 N OUT N J Pasteurfzed foods used; prahibited foods P
~ Adequate handwashing sinks properly supplied not offered i
ouT . PHC o
and accessible vy
\ ApBIOY: roe = 25 INOUT {/A)"  [Food additives: approved & used groperty IPHC
9 ﬁ OuJT s~ Food obtained from approved source P/PTIC = Toxic substances properly identified, stored,
10 IN OUT NIA FC)Feod received at proper temperature P/PF 26 @ & used B Pﬂ:f@
1‘(II§OUT — |Food in good condition, safe. & unadulterated PIPF i 4 Approved Prog
Required records available: shellstock tags, Compliance with variance, specialized
12 IN QuT @NO parasite destr;.lction PIPHC 27 IN OUT@ Progess, & HACCP pian Rt
13 OUT NIA Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 CUT NA Food-contact sutfaces: cleaned & sanitized P/PIIC Prevaient contributing factors of foodborne illness or injury. Public Health

interventions are control measures to prevent foodbome lliness or Injury.

diti of athogens, chemicals, and physical cbjects into foods.
for COS andfor R COS = corrected on-sie during inspection R =

repeat violation

[cos[ R [ Vv jcosl R | v
Safe Food » Use of Utensils
28) |Pasteurized eggs used where required P 4 in-use utensils properly stored c
20  |Water & lce from approved source PIPfIC 4 Utensils, equipment & iinens: propetly stored, dried, & handled C
30| | Variance obtained for speciaiized processing methads PF 43 Single-uselsingie-service aricles: properly stored & used PIC
- Wy ¢ 44 | [ Gloves used properly [
q Proper cooling methods used; adequate equipment for PHC LIt
temperature control 45 Food and non-food BIPHC
B2 Plant foed properly cooked for hot holding Pf Properly designed, constructed, & used
33| | Aporoved thawing methods used [+] 45 Warewashing: installed, maintained, & used: test strips PffC
4] | Thermometers provided and accurate PiiC 47 Norn-food contact surfaces clean c
BE [ Food properly labeled: on_gmal contamer | [ | PEC 48 Hot & cold water available adequate pressure Pf
of Feod Contamination 49 [ |Plumbing insialied, proper backfiow devices PIPHC
B6] |Insects, rodents, & animals not present PHIC &0 Sewage & waste water properly disposed PIPFIC
37] [Gontamination prevented during food preparation, storage & display P/PHIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38| | Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained [+
89| [Wiping cloths: properly used & stored C 53 Physicai facififies installed, maintained, & tiean PIPHC
40| |Washing fruits & vegetables [+] 54 Adequate ventilation & lighting, designated areas used c

I

L | ottalsn
Person in Charge (signature) i 7\ Date: (~f [1f] License Posted [ Y/ N (circle one)
y "'[ A3 l { L= L
Tvan Gda( .
Inspecter (signature) Follow up:  YES M@ (circle one) Follow up Date;
\J




MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT

. HLTH.FRM-005 o A
Est. #){)| 30 Establishment name: : Date: & //YJ/Y
Item/Location Temp. Itemll,.ocatlon B Tep. item/Location Temp.
Smbmol Vo!(Q /(/Uaroln «7)5{ loymen /%&”6‘@’ 43
Y‘fCG /buq“c W 35 [ Pork [ maker e
Brted rics / woker | 140 [Cra'o Rangoen  [119
Checken Yinde (KD v
white yrecfoaoler] | €S
f’c;rlC [ Reuchin 43
OBSERVATIONS AND CORRECTIVE ACTIONS
item #
ken _—siors ) i ~In
regoter—
G-4p3 . 1) -E—mwlormc PEISOn rink Q‘rorecl an prsp ‘ralolc

(drmlc \’Gﬂr\oved ‘aWd stored Wrmasﬂﬁl

7-209 .

1L - Medicing stored above foad prep lable next

o 2 val sink

in_t-kiichen. ( medicing removed)

Date 6/(7/(q

Inspector IUGVL \CUJQG

ous 61014

Person in charge: (signature) |, ;( £ At’%
J o




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment/License # DR '8 60 ,

No. of Risk Factor/Intervention Viclations

Establishment type: & 1o

sley]

No. of Repeat Risk Factor/Intervention Viclations

Address: 77 &7 MN\A

oy
od Rd

\

Total violations

Time out:

Permit Holder

| Risk Category

Capacity

[ Telephone #

inspection Type

[] Provisional Foutine

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

CJFu
CEAL

[ Comp

lamt

[] Oth

Mark "X" in appropriate box for COS andfor R

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

18 iIN OUTﬂla
T

Proper dispositicn of returned, previously

Compliance status lcos| R ] v Compliance status Jcosf RT v
] @ ouT Person in charge present demonstrates pr 16{INNOUT M/A NO | Praper cooking time & temperature PIPHC
knowledge and performs duties 17 IN CUT N/A Proper reheating procedures P
27es red . 18 IN QUT N/A Proper cooling time & temperatures P
R @ ouT Management, all employees knowiedge, PPF 19{|RDOLIT N/A NO | Proper hot holding temperatures [
responsibilities and reporting. 20 LU DN/A Proper cold holding {emperatures P
IRy OUT Proper use of restriction and exclusion P 21 iRy T N/A NO | Proper date marking and disposition PiPf
e z] F Time as a public health ¢ontrol:
4Un/oUT NQ| Proper eating, tasting, drinking, tobacco use P/C 42 N @ . procedures and records PiPtiC
S5{NYouT No dlscharge from eyes, nose and mouth o] ' ;
o reve: ' Consumer adwsory prowded for raw or
INYUT NO[Hands claan and properly washed P/Pt 23@OUT Bl uhdercocked foods Pr
. DUT@VO No bare hand contact with RTE food or a pre- PPt Migidy :
approved alternative procedure properly allowed 24 IN OUT Pasteurized foods used; prohmted foods .
Adequate handwashing sinks properly supplied not offered '
a uT ) PHIC
@D and accessibie A L
% ADErOYVY 2 — 25 INOUTNA Food additives: approved & used properly PIPHC
f UT Food obtained from approved source PIPHC 26 @DUT Toxic substances properly identified, stored, oIPtIC
T10°TN OUT N/A Food received at nroper temperature P/Pf & used
1 QUT Food in good ¢endition, safe, & unadulterated PIPf nee with Approved '7 ;
Required records avaiiable: stellstock tags. Compliance with variance, speciafized -
12N ouT @D parzsita destruc‘ion PIPHG 27 INouT @ Procepss, & HACCP pian ° Rl
F@’OUT MNA Food separated & pr otected PIC Risk factors are improper practices or procedures identified as the most
mUT N/A Food-contact surfaces: cleaned & sanitized PIPIIC Prevalent contributing factors of foodbarne iliness or injury. Public Health

interventions are control measures to prevent foodborne iliness or injury.

Inspector (signature)

Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark ‘X" in box if numbered item is not in compliance  Mark “X” on appropriate box for COS andforR  CO$ = corrected on-site during inspection R = repeat violation
[cosf R [ v [cosf R v
Sate Food ans Proper Use of Utenslls
28| | Pasteurized eggs used where required P 41 In-use utensils properly stored c
9| | Water & Ice from approved source PIPHIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
0] | Variance obtained for specialized processing methods PF 43 Single-use/sing!e-service articles: properiy stored & used PIC
Food Te; - ntrol 44 | | Gloves used properly C
o Proper cooling methods used: adequate equipment for PHC Uten sl th Vend
temperature control 45 Food and non-food co a5 c,eanab'e SIPFIC
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 PiIC
34| | Thermometers provided and accurate PfIC A7 Non-food contact surfaces clean G
Moo .Jif
35] | Food properly labeled: original ainer i { | PHC 48 Hot & cold water available adequate pressure Pf
Prevention of Feod Contaminafion 49 | | Piumbing installed, proper backflow devices PIPHC
36| |Insects, rodents, & animals not present PHC a0 Sewage & waste water properly disposed PIPIIC
37| [Centamination prevented during food preparation, storage & dispiay PIPFIC 51 Taoilet facilities properly constructed, supplied, & cleaned PfIC
38| | Personal cleanliness Pi/C 52 Garbage & refuse properly disposed, facilities maintained c
30| | Wiping cloths: properly used & stored 53 [¥ [ Physicai facifities instailed, maintained, & clean PIPHIC
Washing fruits & v [+] 54 _)( Adequate ventilation & lighting, designated areas used C
/'/I ; r-:/ e
Date: -/ // 7 [/ License Posted/ ¥ N (circle ong)
= L g
N
Follow up: YES /NO/circle one) Follow up Date:
g




MERRIMACK FIRE DEPARTMENT

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

Es_t._#_J:Bj 34 Establishment name: [ Slorad oy

HLTH-FRM-005
__Date:

tem/Location Kiichen Temp. o ltemILocatlon N T Temp. item/Location Temp.

'Mg]\m(u\csy

! |Raesaqe / Reach-inl 50 Ra&amen ¥

Lasadna [ mater

L oichic kén /Reachn | #9 | Pataloes [ toalleiy [ 3

Ur\:é) o | Reach-in ulichicken kahch 52 |Syaghet b [walk-n| 32
r i a ! ch-w Lo 3
Spinach [ B eachan! L2 cookin Dar
Tomatess [ Reochind 4o Scallops 110 Mtk [ refnaeralor] yo
Raoked potataes | 4y 4

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

0  |3-Sol.]

reach-in cooler wvndsr arill not hesld ot the propsr

ic\e Y k }

cold nheld Hsmparoﬁorg- Note: held behtneen 4q-32

r\ecs reas -

L7 L-602-13

~ Wwhie plate in ice Mmachine dirdy with

n\A»tm in_ bosement - Inisriar lap af dish \P}L!achms_

dw'-\u mﬂh 91011 \d,-ul') ialars toash E:ODHOMSY\" dirty

iu-‘rh (:x}rmm:, and Yoad | 1 Y

J3 G200 - -

Floor and u)a“ ERP A\rlru m dish macha ne

room . Floor ndsr 2 Fry irt

Dac -in ox storade.- Fk‘)or ondst l'uu\\:»m cotlst

s,\n\éj\v{na dirdy .

L\ghm\-

RBase bsard tnder 2 and_mmer_ﬁ_mm%m_

bhasement . Oh?ﬁkvcd hole obova uml\:__n_CD__e_d_cx)r_

34 _Light Gxlore gita to vend hood _in_hassmen) nat shie

Person in chargg: (signatipe] Date ‘
Inspector IUaM KCIUGU@@/@ ' Date

rd
i vent viood.



MERRIMACK FIRE DEPARTMENT

HEALTH DiVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

67*36’7

Circle designated compliance status

s 7 Py /.l -
Establishment/License # ) P) / 003 ' No. of Risk Factor/intervention Violations D_ATE_ 1
Establishment type: Ty~ { @ vy ({ \aals ._No. of Repeat Risk Factor/Intervention Violations Rrr:z chjt'
Address: 7 13 pA VEard VY \ﬂ\&:, o Total violations '
Permit Holder Eyvian d tQle | Risk Category Capacity | Telephone #
Inspection Type Provisighal LJFU L] Complaint [1 Other

X" ina ropriate box for COS and/or R

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

Proper disposition of returned, previously

Compliance status ICOSI_E | v Compliance status [cosT R Vv
1@ ouT Person in charge present, demonstrates P 16 _IN CUT N/A Proper cooking time & temperaiure PIPfIC
knowledge and performs duties Praper reheating procedures [
} : v Proper cooling time & temperatures 2
2 EE) OuT Management, a emproyees knowiedge PIPF Proper hot hotding femperatures P
responsibiiities and reporting. Proper cold hoiding temperatures P
3N OuT Proper use of restrlctlo"n and exclus:on P Praper date marking and disposiion PIPf
Good 22 1IN OUT@ No | Time as a pubiie health control: SIPHC
4 OUT NO| Proper eanng tasting, dnnklng. tobacco use P/C ) procedures and records
5{iy out -No discharge from eyes, nose and mauth c ' Gonsumer Advisory
' revending cond: o 23 IN OUT @ Consumer advisory provided for raw or P
60N OUT NOQ| Hands clean and properly washed PIPF undercooked foods
No bare hand contact with RTE food or a pre- N
’ @ OUT NIANO approved alternative procedure property allowed PiPt 24 INQUT @ Pasteurized foods used; prohibited foods B
?@C}UT Adequate handwashing sinks properly supplied, PIC not offered
and accessible " )
A ree 25 I OUT l\(ﬂ Food additives: approved & used properly P/PHC
8 qﬁ ouT Food obtained from approved source PIPIC 26@ ouT | Toxic substances propetiy identified, stored, BIPHC
10 IN OUT N/a !LO Food received at proper temperaiure PiPf & used
1y ouT Food 1n good condition, safe, & unadulterated PIPf MACE Witk ADBIovEd Fnemr
Required records avasiable; shelistock tags, ompliance with variance, specialized
12 IN OgT @ND parasite destruction RIEHE Process, & HACCP pian eIt
m Go: on -
13 (YOUT N/A Food separa*ed & protected PIC Risk factors are improper practices or procedures identified as the most
14 4 0UT N/A Food-contact surfaces: cleaned & sanitized PIPTIC Prevaient contributing factors of foodborne illness or injury, Public Heaith

interventions are contral measures to prevent foodborne illness or injury.

[~
15 N OUT&Z? .Served, reconditioned, & unsafe food F
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 net in compliance  Mark “X" on appropriate box for COS andfor R COS = cotrected on-site during inspection R = repeat violation
Jeos] R Vv . [cosf R v
Sale nd ¥ Proper Use of Utensils
28] | Pasteurized £0gs used where fequlred P 4 | ,|In-use utensils properly stored C
20/ [Water & Ice from approved source PIPIC 42 2. J Utensils, equipment & linens: properly stored, dried, & handled C
B0| [Variance obtained for specialized processing methods PF 43 Single-usefsingle-service articies’ properly stored & used PiIC
Food Temperature ] 44 | | Gloves used properly c
i Proper cooling methods used: adequate equipment for PG nd Ve
temperature control 45 Food and non- fuuc! contact suifaces cleanable, BIPHC
32 Plant focd properly cooked for hot holding Pf roperly designed, consfructed, & used )
3| | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PiIC
4| | Thermometers provided and accurate PHIC 47 Non-food contact surfaces clean o]
35| | Food properly labeled: original container ] | | PiIC 48 Hot & cold water available adequate pressure Pf
Prevention of Faod Contaminati 49 Piumbing installed, proper backflow devices PIPIIC
36) |insects, rodents, & animals not present PHC b0 Sewage & waste water properly disposed PIPFIC
37| [Contamination prevented during food preparation, storage & display PIPIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38] | Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained [*)
B8] |Wiping clot] s‘,pgp;rly used & stored C 53 M| Physicai facitities installed, maintained, & clean PIPHC
40|  |Washing yegetables [o] 54 |" [Adequate ventilation & lighting, designated areas used o]

pan)

Person in Charge (signature)

lven koucnamfa

ra ) a ’ £
Date: {= [/Y /Y License Posted [¥ [N (circle ong)
[ a0t v

Inspector (signature)

ol
Follow up: YES WO ghircle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT
. _ 3 . HLTH-FRM-005 a1 A
Est.#lE_lLOQjEstablishment name: ._ _ Date: () JAN| // ‘1
Item/Location Temp. M ltemlLocatlon i Tép. Item/Location Temp.
Mik /Reach-in gt [Sau /Hot hold| 135
Coleslans [ malkey | 3G lnma}mw/s’haksr 39
Qqas / mMmakesy L!Q leHuce Jynaker |® <
pitle [ Pheuch~n | 3 9Ty 'cey Imaksr | 40
Torksa /mclk-{n‘ 4o
'\’n’ck)svl [wolkan(R g
| “tke” sandwich |4 @
OBSERVATIONS AND CORRECTIVE ACTIONS
Hem #
A 4-90f -)-. Ed()unm6h+ and U “GhSl]J A -Draing rSmherH
Ysan

Observed meJr v\dokmo of ma’cc.ﬂ QoINS o <
dish <\f\e|\1m3 localsd ¥n  Wwarsluash Qe -

0% h-d03 . - Nonkmq stored  on 'mnd\e ~USG _fttem
s\mslvinj not nro’rso’red while Sk

S2 |6~20]-1}- Obsevved tu ceiling venis dirig with
dsbris n warsiwash stahen abaove hand stk .

)
N/
4 .
Person in charge: (signature) / ”(/L/ Date(O | ] ’ If-:\.
Date

Inspector VUl ILU}@/G’(:/C(



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway G
Merrimack New Hampshire 03054 réen
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT f
N P ¥/o
Establishment/License # 98’ |3 60 No. of Risk Factor/Intervention Violations DATE
Establishment type: £ {0 A No. of Repeat Risk Factor/Intervention Violations . ;'m: g:;t'
Address: 77 &7 MUY ard R4 Total violations '
Permit Holder | Risk Categor Capacity | Telephone #
Inspection Type ] Provisional ' [TFU él—y ompiaint [J Other
. : defr1ie ¥ A A

Circle designated compliance status (IN, OUT, N/A) for each item Mark in appropriate box for COS and/or R
IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation

Compliance status __Jcos[ RV Compliance status Jcosf R v
F Rl ! e 1€ yre
1 @ ouT pr S{INOUT N/A NO [Proper cook:n_g time & temperaiute PIbeIC
17 N GUT NéA Proper reheating procedures f
Emplos s0) ) 18 IN QUT N/A Proper cooling time & temperatures P
4 @ ouT Management, all employses knowledge, - 19 T N/A NO | Proper hot hoiding temperatures P
responsibilities and reperting. 20 LD N/A Proper cold haoiding temperatures P
% ouT Proper use of restriction and exclusion P 21 T N/A NC | Proper date marking and disposition PIPf
HOo% i Fra . IN Time as a public health control; PJ
mOUT NO| Proper eating, tasting, drinking, tobacco use PIC 22 out @ NG procedures and records SRS
5{INYouT No discharge from eyes, nose and mouth C Gansumer Advisory
=4 Pre: contam 1 b X Consumer advisory provided for raw or
INYUT NQ| Hands clean and praperly washed PPt 23 @OUT A undercooked foods P
No bare hand contact with RTE food or a pre- Suscent
7 INOUT P L
B O approved alternative procedure properly allowed Pt Pasteurized fonds used; prohibited foods
S — - 24 INQUT p
Adequate handwashing sinks properly supplied] not offered
8 uTt A PfIC .
and accessible 3 ¥ d
1% ; ures i 25 IMOUT ﬂ@ Food additives: approved & used properly PIPHIC
INOUT Food cbtained from approved source PIPFIC 26 UT Toxic substances properly identified, storad, PG
10 TN OUT N/ANG] Food received at proper temperature PIPE & used
1INy OUT Food in good condition, safe, & unadulterated PIPf ) W ? ¢
=y Required records available: shelistock tags Compliance with variance, specialized
. 2 =
12N out r@qo parasite destruction PIPHC < 16 QET @ Process, & HACCP pian PiPt
from Contaminetion
13 OUT WA Foed separated & protected PiC Risk factors are improper practices or procedures identified s the most
14 UT N/A Food-contact surfaces: cleaned & sanitized PIPHC Prevaient contributing factors of foodborne iliness or injury. Public Health
15 INOUT m Proper disposm_u_n of returned, previously P interventions are control measures to prevent focdborne illness or injury.
.Berved, reconditioned, & unsafe food
gy N =

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 compiiance  Mark “X" on approptiate box for COS and/or R COS = corrected on-site during inspection R = repeat violation

lcos] R v Icos| RV
Safe Fond and Wate: _Proper Use of Utensils
R8| | Pasteurized eggs ussd wherg required P 41 In-use utensils properly stored ) C
28] |Water & ice from approved source PIPHC 42 Utensils, equipment & linans: properly stored, dried, & handled [+]
30] | Variance obtained for specialized processing methods PF 43 Single-usefsingie-service articles: properiy stared & used PIC
od Temperature : 44 | | Gloves used properly [
b1 Proper cooling methods used: adequate equipment for PHC tenei ipment and Yen
temperature control a5 Fogd and non-food contact surfaces cieanable, PIPKC
32| |Plant food properly cooked for hot helding Pf Properly designad, constructed, & used
33| [Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PiIC
4| | Thermometers provided and accurate PG 47 Non-food contact suifaces claan e G
Biaca aton — sl Fi
5| | Food properly labeled: original container | | [ piC 48 Hot & eold water available adequate pressure Pf
tion of Feed Gundaming 49 | | Piumbing installed, proper backflow devices PIPHC
136] |Insects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed PIPHC
[37] _[Contamination prevented during food preparation, storage & display PIPfIC 51 Toilet facilittes properly constructed, supplied, & cleaned PfiC
B8] | Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained Cc
B9 |Wiping cloths: properly used & stored I 53 Physical facilities installed, maintained, & clean PIPIIC
MO| |Washing fruits & v, bles ) C 54 | Y| Adequate ventifation & lighting, designated areas used C
/‘/I i ] /.\.. 7\
erson in CHarge (signa Date: M !/ J1/{ License Posted/ ¥ N (circle one)
= L g

Pt
Follow up: YES /NOACcircle one) Follow up Date:
g



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005

Est. #leJ@ Establishment name: Date:

item/Location Kiichen Temp. B I‘temILocatron - Temp. Item/Location Temp.
Tiona /malesy U1 |Samaqe / Reach-in 50 | Rosemen +
LOdend/ maksr | Hochickdn /Readmn | 49 | Patgices ! wallein | 3 )
TUr\:eu | Reach-in| 141 [chicken ¥ahah 52 |Syaghet b [walkn| 32

\'\r‘\\mo [Rmch W Lo 3

Qnmac\n [ B eachn 2 cookin Bar
Toma toss [ Reachid 46 [Scallops 110 | Mtk / refnosra!or Yo
Baked pgotataes | 4

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem #

Q0

-Sol-le ~ ?uDdee chiclcenn and chicken kahobh in

reach-in cooler vnder arill not held ot the propsr

cold nheld \-GYYIDBY‘CJ"‘DY(:" Notre' nald betiwssn 49-32

(‘\6(3 (€ES -

L1

L-602-13 « lphie pvlate in ice machine dirty) with

bn\ \c-\-mn 1 RAY bnssW\sY\-}

d\vh,\ Ltk ooi \d-UD xlare unsh c:nonom'svﬂ dirtq

Inisriar lap af dish Wachine.

Lot greass ahnd  Foad 1 Y

J3

G201 - - Floor and wall £re dirta in dish wachine

room . Eloor undsr 2 door rsErigsratar  dirtg in

baa -in_Yox storade- Fldor onder walke -in cohist

ghg\V\'na dirdy -

Base bard Under 2 val sink and mixer ia mrssfn% i
haseMment . Obssrwed  haote above 1alk~-in codler d&ar -

S

to vend hood in assmeni not shne

de

Person in charge: (signat

Light Cixtue gitadked

inspector

Date
gy lo

Toap

Date
U bt

4
L\Q,V\AH i vent viood .



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Crssy

Circle das'g nated compliance status (IN, OUT, N/A) for each item

I
Establishment/License # 2 Y3 [ 3 Is Oni Y] 2 No. of Risk Factor/Intervention Violations DATE (44
1 . i 1
Establishmenttype: M \via Wwah No. of Repeat Risk Factor/Intervention Violations ;'m: ght' l 2.’90 G
Address: T 07 ¥y | Ydwd Total violations ' —
Permit Holder .Y § Fa Wo | Risk Category Capacity | Telephone #
Inspection Type Provisional FiU [ Complaint

- ropriate box for COS and!or R

“Mark

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

Icos| R |

v

Insp

ector {signature)

Compliance status [cos| R | v Compliance status
( lB\ ouT Person in charge present, demonstrates pf 1§ INOUT NiA NO | Proper cooking time & temperature PIPIIC
knowledge and performs duties 17 UT N/A NO | Proper reheating procedures P
oo Neal . 18 IN OUT N/AfQ'| Proper cocling fime & temperatures P
@/ ouT Management, all employses knowledge, - 9 IN%UT N/A NQ | Proper hot holding temperatures P
responsibilities and seporting. | 20 UT N/A Proper coid hiolding femperatures P
3(INY OUT Proper use of restriction and exclusion P 2 OUT N/A NO |Proper date marking and dispositien PPt
gt - n
s ood My, ) \ Time as a public health control:
4{NOUT NG| Proper eaung tasting, Grlnkmg. tohacco use PIC 22N OUT@ e procedures and records FIRHIC
5_{<;N? ouT No discharge from eves, nose and mouth c P _ Consumm
— : Bination 23 INOUT @ Consumer advisary provided for raw or PF
& INOUT NO[Hands clean and properly washed PIPf undercooked foods
T\m ouT, Ij\ NO Mo bare hand con.tsct with RTE food or a pre- PIPf
approved alternative procedure properly allowed 24 INOUT J Pasteunzed foods used; prohibited foods =
e Adequate handwashing sinks properly supplied not oifered
IN QUT - PfiC et
and accessible -
PP i 25 INCUTHiA]"  [Food additives: approved & used properly PIPHIC
9 @ ouT ~LFood obtained from agproved soun:e P/PFIC = Toxic substances properiy identified, stored,
10 IN OUT N/A RO)Food received at proper temperature PPt e @@ & used 8t P’PTQ
1‘(II\OUT’ — |Food in good cendition, safe, & unadulterated PiPt ; i DS rgced
Required records available: shellstock tags, Compilance W|th vanance soeclallzed
12INouT @NO parasite destruction PPIC ol OUT@ Process, & HACCP pian PPt
13 OUT NFA, Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 CUT N/A Food-contact surfaces: cleaned & sanitized PIPHC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 meouT A Proper dispesition of returned. previously interventions are controf measures to prevent foodborne illness or injury.
_Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the additio pathogens, chemicais, and physical objects into foods.
Mark “X” in box if numbered item is not in compliance  Mark 'X" on appropriate box for COS and/or R COS = corrected on-site during inspection R = repeat violation
Jcos] R vV [cosT R V
Sate Fond anc , of U
28| |Pasteurized eggs used where required P 41 in-use utensils properly stored c
29| [Water & [ce from approved sourcs PIPFIC 42 Utensils, equipment & linans: properly stored, dried, & handled C
0]__| Variance obtained for spemallzed pro::essmg methods PF 43 Single-use/singie-service articles: properiy stored & used PIC
™ rontrs ) 44 Gloves used properly c
3 Proper cooling methods used: adequate equrpmant for PG pinent apd
temperature control 45 Food and non-food act ‘aces cleanable, o/PHC
132 Plant food properly cooked for hot holding Pf Properly designad, constructed, & used
B3| [Approved thawing methods used [o] 46 Warewashing: installed, maintained, & used: test strips PFC
B4| | Thermometers provided and accurate PiC 47 Non-food contact surfaces clean C
""" b i s
35] | Food properly labeled: ofiginal contalner | | | PrC 48 Hot & cold water available adequate pressure Pf
mnﬁm of Food GContami ntaminafion 49 Plumbing installed, proper backflow devices PIPHIC
B6] [insects, rodents, & animals not present PiC 50 Sewage & waste water properly dispased PIPTIC
37| IContamination prevented during food preparation, storage & display P/PTIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
28| [Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained c
39| | Wiping cloths: properly used & stored [+] 53 Physicai faciiities installed, maintained, & cfean PIPIIC
40| |Washing fruits & vegetables [+ 54 Adequate ventilation & lighting, designated areas used c
/v 4N , /!,.. f:/l
Person in Charge (sighature) SR AN Date: [ f Il/[[fy  License Posted | Y/ N (ircle one)
Tuon ki / e N
1 vain adalq
J Follow up: YES M@ (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 A A
Est. # )y | 3D Establishment name: Date: [, / l Yy
item/Location Temp. ltemll,ocatlo ;I'ép. Item/Location Temp.
Sm—wml vollS / allen 3Y [lopmein [e&Eaky 43
T‘ICG /LUQ“‘» W 25 FOY‘k. / mqk‘el’ Ly
Brted 166 / tooksy | 18| Crato Bangoen [ 110
Chccken Yinqe 1&0 )
et vies FEE(
twehgte F:‘CQ[QQQIE?’ A
f’wlC [ feuchin 43
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #
ke —Stors I} i ~Ih
recoter—
G-403 -1\ ~ Bymplogee person_drink stored an prep nblc

(dvrink Veﬁ(\ovecl ‘aWd stored WTGEJGY"\(jl

71-209 -

1L - Medicing_stored above  ¥oad prep table nexk

o 2 vad sink

in_ W kiichen -

C W\schcme removeq

Person in charge: (signature) M £

Date é/(?/(q

pate 6 //Q /1§

Inspector _| UG \C(UQ\(}




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Grean

DATE X3 [IZ 0/

[ Provisional

Gircle designated compliance stat

Establishment/License # No. of Risk Factor/Intervention Violations

Establishment type: |} ¢y Dewvo No. of Repeat Risk Factor/intervention Violations 1::: ::?ut

Address: '79\1 “?CO"_ A Total violations ' O
Permit Halder L [ Risk Category Capacity [ Telephone #

Inspection Type i ] FU [ Complaint [] Gther

Mark X

in appropriate box for COS andfor R

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

Good retail practices are preventative measures to control the

IN=in compliance OUT=not in compllanoe NO=not cbserved
Compliance status JCOSI R | V Compliance tus [COST R Vv
-~ : et ; i emperalure
1 @ ouT Person in charge present, demonstrates pf Proper cook!ng time & temperature PIPFIC
knowledge and petforms duties IN OUT ‘m NQ | Proper reheating procedures =
_ oy ey 18 IN OUTQyA NG | Proper cooling tims & temperatires 4
2@ ouT Management, all employees knowiedge, PIP 19 IN OUT WNO Proper het holding temperatures P

=y responsibifties and reporting. 200IN)2UT N/A Proper cold holding temperatures P
30N QuT F-‘roper use of restnctlon and exclus:on P 21 IN QUT {/A"NC | Proper date marking and disposition PIPf

— i - n

Time as a public health control;
| (A NO PIPTIC
uT MNO| Proper eatlng st-ng. dnnkmg. tobacoo use PIC 22 INOUT N procedures and records
5 ouT No dlscharge from eyes, nose and mouth [ Ceansumer Adviso!

et 23 IN OUT@ Consumer advisery provided for raw or pf

6 INOUT  {NO Hands clean and properly washed PIPf undercooked foods
No bare hand contact with RTE food or a pre- et ir
IN DU Hig bl
! N T@NO approved alternative procedure properly allowed PIPt 24 IN OUT Pasteunzed foods used prohlb!ted ‘oods .
Adequate handwashing sinks properly supplied, not offered '
Iy OouT . PfIC
and accessible =,

A ABRrOVaY e 25 INoUTW Food additives: approved & used properly PRI
SONOUT Food obta!ned from apg.roved solrce PIPHC 26/MhouT Toxic substances properly identified. stored, bR
10 IN OUT R/ANO| Feod received at proper temperature PIPE 18 used
11 INYOUT Food in good ¢ondition, safe, & unadulterated PiPf oy s 11 A YR Froce

= T@i Required records available: shellstock tags ompliance with variance, specialized
. ' P
o0 L1 parasxte destructlon (AR 27 IN QU N Process, & HACCP pian Pret
3 _iN OUT]N!{ Food separa*ed & protected PiC Risk factors are improper practices or procedures identified as the most
14 INGU Food-contact surfaces: cleaned & sanitized PIPTIC Prevaient contributing factors of fosdborne illness or injury. Public Heatth
15 INGUT - Proper disposition of returned, previously P interventions are control measures to prevent foodborne illness or injury.
& .Served, reconditioned, & unsafe food

x for COS andfor R

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

R = repeat violation

Mark “X" in box if numbered item is not in compliance  Mark “X” on appropriate bo:
lcos] R Jcos| R [ v
Safe Food and Water Proper Use of Utensiis
28 Pasteurized eggs used where required P 41 In-use utensils properly stored [
29[ [Whater & Ice from approved source PIPHIC 42 Utensiis, equipment & linens: properly stored, dried, & handled c
B0] | Variance obtained for § ecuahzed processing methods PF 43 Single-use/sing'e-service articles: properiy stored & used PIC
um| 44 Gloves used properfy C
g Proper cooling methods used adequate equipment for PHC i nicl Ven
temperature control a8 Food and non-rood contact sun‘aoes cleanabie, aierC
32 Plant food properly cooked for hot holding Pf Properly dasigned, constructed, & used
3| | Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test strips PiC
34| | Thermometers provided and accurate PfiC 47 Non-food contact surfaces clean C
oo et :
35]__| Food propsrly labeled: original container | | | PiiC 48 Hot & coid water available adequate pressure Pf
Prevention of Foad Ceontamination 49 Piumbing instafled, proper baciflow devices PIPHIC
36) | Insects, rodents, & animals not present PfiC 50 Sewage & waste water properly disposed B/PIIC
B7] [Contamination prevented during food preparation, storage & display PIPIC 51 Tollet facilities properly constructed, supplied, & cleaned PfiC
B8] [Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained C
39| [Wiping cloths: properly used & stored o] 53 Physical facilities installed, maintained, & clean PIPFIC
40| [Washing fruits & vegetables o] 54 Adequate ventilation & lighting, designated areas used c
Persdh in Gharge (sigfture) Date: {~ /' License Posted [ J N (circleone)
e [ N

LV an

kuoadd q

Inspector (signature)

Follow up:

it )
YES{ NO/circle one) Follow up Date:
et

7. Food shelung dosty



MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT l l
yi o e )

Establishment/License# 9§ [/T L% No. of Risk Factor/Intervention Violations DATE & [£UJ/
Establishment type: 52—\’ kin No. of Repeat Risk Factor/Intervention Violations ~| Time in: -

: — Time out: JO' 10O
Address: 11 < M 1Fary AA Total violations )
Permit Holder _ { ASS A OaNY IS { Risk Category Capacity [ Telephone #
Inspection Type [ Provisional utine U [ Complaint [ Other

Circle designated compliance status (IN, OUT item in appropnata box for COS and/or R
IN=in compliance OUT=not in comphance NO=not observed NfA=not applicable COS=corrected on-site R=repeat violation

Compliance status lcosf R ] Vv Compliance status jcos| R[] Vv
. SUparvi f e
@ ouT - Person in charge present demonstrates Pt 16 IN CUTAN Proper eooking time & temperature PIPTIC
knowledge and performs duties 17 1IN OUT Proper reheating procedures P
. fee Heafthy . 18 IN OUT NofNO | Proper cooling time & termperatures P
2 ouT Managemant, all employees knowledge, PIPf 9 LT N/A NO | Proper hot holding temperatures P
responsibititfes and reporting. | 2 UT NIA Proper cold hoiding temperatures P
30N OuUT Proper use of restnctzon and exclusmn P 21 UT N/A NC | Proper date marking and disposfion PIPi
2 gl " "
¥ 3 ] Time as a public health control:
uT /G
4L IN oUT NQ| Proper eaﬂng. tastsng, drmkmg. tobaceo use PIC 22 INO @ NO procedures and records i
5 ouT Ne discharge from eyas, nose and mouth c W dvisory
Prey amitation by Haneds Consumer advisory nrnfidad for raw or
" ¢ Mol aoliohaictos
[ QuT NO} Hands clean and properly washed P/Pf 23 INOUT @ unde rcooked foods Pl
7 I OUT@NO No bare hand contact with RTE food or a pre- - . e ]
approved alternative procedure properly aliowed Pasteurized foods used; prohibited foods
e : 24 INOUT N/ P
Adequate handwashing sinks properly supplied not offered
IN oUT ) PfC
and accessible = *
25 IN oUT hia} Food additives: approved & used properly 1PTIC
9 INOUT | Food obtained from approved source PIPfIC 26@ ouT = Toxic substances properly identified, stored, —
10T OUT N/A NQY Food received at proper temperaiure PIPf & used
1fNjouT ~JIFood in good condition, safe. & unadulterated PIPt B
Required records available: shelistock tags, Compliance with variance, specialized -
12 IN OUTI 5NO parasite destruction (IR ks OUT@ Process, & HAGCP plan FIet
from Gontamination _
13 %QOUT M/A | Food separa‘ed & protected PIC Risk factore are improper practices or procedures identified as the most
14 A'NDUT NfA | Food-contact surfaces: cleaned & sanitized P/PEIC Prevalent centributing factors of foodborne illness or injury, Public Health
Proper disposition of returned, previously interventions are contro! measures to prevent foodborne illness or injury.
15 IN ouT o
_Served, reconditioned, & unsafe food

Good retail practices are preventative measures to oontrol the addition of pathugens chemicals, and physical objects into foods.
Mark “X" in box if numbered item is not in compliance  Mark “X” on a ropnahe box for COS andfor R COS = corrected on-site during ins| ispection R = repeat violation

ICOS| R [ Vv [cos| R v
Safe Eood and Proper Lise of Utensils
Pa Pasteurized eggs used where requlrscl o 41 In-use utensils properly stored c
29] [Water & lce from approved sourcs PIPHIC 42 Utensils, equipment & linens: properly stored, dried, & handled [
B0| _|[Variance obtained for specialized processing methods PF 43 3ingle-use/singls-service articles: properly stored & used PIC
W’M Gentrel i 44 | | Gloves used properly c
a1 Proper caoling methods used: adequate equipment for PHC LIt praent ending
kf', temperature contro} a5 Food and non-food oontact surfaces cleanabie, PIRIC
2 Plant food properly cooked for het holding Pf Properly designed, constructed, & used
B3] | Approved thawing methods used c 45 Warewashing: installed, maintained, & used: test strips_ PiC
34| | Thermometers provided and accurate PHC 47 Nen-food contact surfaces clean c
35] | Food properly labeled: original container | | | Pf/C 48 Hot & cold water available adequate pressure Pf
; of Contaminat 49 Piumbing instalied, proper backfiow devices PIPFIC
56] | Insects, rodents, “& animals not present PHC 50 Sewage & waste water properly disposed BIPHIC
37| (Contamination prevented during food preparation, storage & display FIPfIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
g Personal cleanfiness PG 52 Garbage & refuse properly disposed, facilties maintained C
39 [Wiping cloths: properly used & stored c 53 Physicai faciiities installed, maintained, & ciean PIPTIC
M0l |Washing fruts & vegetables . c 54 Adequate ventilation & lighting, designated areas used Cc

' /.

Poan

|

Person in Charge (sighature) g

1van kwq oa(a

Pl
Inspector (signature) Follow up: YES { NG fcircle one) Follow up Date:
N




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

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005

Est. # "14( Establishment name: ) vy ‘ _
item/Location Temp. Item/Location Temp.
Mk [alle—in 1210
QOUSC{CJB lﬁ(‘tﬁrlnéraksr ??
| oo / Rsfn dsrabf ‘7;.5

l/_ /l{';
Date: & /| X)] []

item/Location Temp.

¢J/ Reach-in 4us
f:\dos [ Wakey 33
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #

[ h-6072:13- \os moching plate dirty in Warswash
slation next to R vat sink.

VR S N
i Date 51/20/ /IA"

Date

Person in charge: (signature)
(_Inspector ' ' d/




) kmagqlq @ Merrimacknh-

MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

G reen

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

/L-ér

Circle designated compliance s’mtus {IN, OUT, NIA) for each item

EstablishmentiLicense # ) -/ ¢ / co¥ No. of Risk Factor/Intervention Violations DATE
Establishment type: B Il s, 1J's_Graab] _No. of Repeat Risk Factor/intervention Violations Time In: 3o
Address: [ R Y e bSk; F__Shraheay Total violations =
Permit Holder B uc | Rigk Cate Capacity | Telephone #

Inspection Type ~ [] Prowsmdal B’Routlne || FIU Ot

ppropriate box for COS and/or R

N/A=not applicable COS=corrected on-sita R=repeat viclation

OUT Nia

Proper disposition of returned, previously

IN=in compliahce OUT=not in compliance NO=not observed
Cempliance status [COS| R V Compliance status [ICOSF R [ V
@ ouT Person in charge present demonstrates Pt 16 OUT N/A NO | Proper cooking time & temperature PIPFIC
knowledge and performs duties N OUT N/A Proper reheating proceduras |
¢ Healt . 18 Ei@OUT N/A NO | Proper cooling time & temperatures P
2 @“ auT Management, all emptoyees knowledge. PIPF 19 UT N/A NG | Proper hat holding temperatures P
o’ responsibilities and reporting. 20 LT N#A Proper cold hoiding temperatures P
3(Ny ouT Proper use of restriction and exclusion P 21 (INDUT N7A NO | Proper date marking and disposition PIPf
- by : 22 TI:IIOUT Tirme as a public health controf: PIPHC
4fitd QUT NO|_Proper eating, tasting, drinking, tobaceo use PIC procedures and recerds
5 [N OUT No dlscharge from eyes, nose and mouth C —
e A r: by Consumer advisory provided for raw or
6 NOUT NO Hands =an and properly washed PIPf 23®0UT BiA undercooked foodis Pf
7 INOUT NO No bare hand cnn.tact with RTE food or a pre- PipF " ' . )
approved alternative procedure property allowed 24 IN OUT, @ Pasteurized foods used; prohibited foods o
@ Adequate handwashing sinks properly suppiied, not offered )
ouT ) PHC
and accessible e, wREIIGH
: A% Jres 25 {N OUT @ Food additives: approved & used properly IPIIC
9 ﬁDOUT Food obtained from approved source PIPHIC ZB@OUT Toxic substances properly ideniified, storad, —
10 IN QUT N/A (N9 Food received at proper temperature P/Pf & used
11 {NYOUT Food in good condition, safe, & unadulterated P/PF o praved Pre
Required records avaiiable: shellstock tags, Compliance with variance, specialized
12 IN QUT N/A NO parasite destruction PIPHC 27 @OUT fiA Process, & HACCP plan Piet
m o—.‘. tsminotion
Foed separated & protec'ed F/C Risk factors are improper practices or procedures identified as the most
Food-contact surfaces: cleaned & sanitized PIPfIC Prevalent contributing factors of foodberne illness or injury. Public Health

interventions are contral measures to prevent foodborne illness or injury.

inspector (signature)

.Berved, reconditioned, & unsafe food
Good retail practices are preventative measures to control th diti pathogens chemicais, and physical objects nto foads.
Mark “X" in box if numbered item is not in compliance  Mark “X” on appropriate box for COS and/orR =~ COS§ = coirected on-site during inspection R = repeat violation
jecos| R [ v cosf R v
28| |Pasteurized eggs used where required [ 4 In-use utensils properly stored C
29 |Water & lce from approved source P/PfIC 42 Utsnsiis, squipment & linens: properly stored, dried, & handled [
30[ | Variance obtained for specialized processing methods PF 43 ¥ | Single-use/single-service articias’ properiy stored & used F/C
i ' : yorat z 44 | " | Gloves used proper] 5
X Proper cooling methods used: adequate equipment far PG
temperature control 45 PIFFC
52| Plant food properly cooked for hot holding Pt raperly designed, constructed, & used i
3] | Approved thawing methods used C 46 Warewashing: instailed, maintained, & used: test strips PG
4| | Thermometers provided and accurate Pi/C 47 || Non-food contact surfaces clean C
Hentiffication Physieal Facllitios
35| | Food properly labeled: original con iner | | |_PHC. 48 Hot & cold water available adequate pressure Pf
Prevention of Foad ESontamination 49 | |Piumbing installed, proper baciflow devices PIPIIC
36| | Insects, rodents, & animals nof present PfiC &0 Sevage & waste water properly dispesed BIPHC
37 ortamination preventad during food preparation, storage & display RPHC 51 Tailet facilities properly consiructed, supplied, & cleaned PfIC
38| | Personal cleanliness PilC 52 Garbage & refuse properly disposed, facilties maintained c
39 Wiping cloths: properly used & stored C 53 Physical facilities installed, maintained, & clean PIPfIC
40| [Washing fiuits#h vegetahjes c 54 | % Adequate ventitation & lighting, designated areas used c
[
Pl % ,.h P, )
Person in Charge (signature) Date: [\ ['ZD /[ License Posted{ Y] N (circle one)
A¥) LI Y p—
uan lc(mr dla )
Follow up: YES KO fcircle 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 -~/ I
Est. # Establishment name: _Date: /25 []
item/Location Temp. Tp. Item/Location Temp.
' “{-a Lio
Ranch aa\odjun[k-in 39
Steak [ talk -in 3%
olaloes( Readh-in |4 ]
\ - ‘ N33
o 35
Sovp [ sloves les
OBSERVATIONS AND CORRECTIVE ACTIONS
ltem #
b3 B-90%.11 - Single =0ss ttem nod starsd (v the
origqial  protecdivc oaoknnc or stored by using
oth&r means _thai aF¥ard protect van from
coh taminaiion n S’roroge lacalsd in bagtwent
4s ["-Sat. 1}~ Shelving i e <3 oler not indainey
\loro\'osr\tj. Nale ;oo.f 1 'DSGHHS g F¥ S\’\GLVWI(J-
n7 1H-669.43 - \ce _maching plats Q ccymylating
s Sidues .

| SA 16201 W~ Wall ahavs \wasrcswash anuno meni clnr\u

Wit dslbovis -
S4 _|6-202 12 - Prolschive shisldin g not pravidsd light
bolbs n cook ~Vine arsq .
_J
Person in charge: (signature) Date 6/ 23 / / ?
Inspector _{5/Q kw(l&:m‘q ' Date & /'25’ / /(,?

Ve



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

Circle designated compliance staf

432 Daniel Webster Highway
Merrimack New Hampshire 03054 6 raac .
603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT P L. I O
Establishment/License # 2 [) [ 028 No. of Risk Factor/Intervention Violations DATE A9 o111
Establishmenttype: LG own'e No. of Repeat Risk Factor/Intervention Violations ] l:rr:: :;E;LLI-:-;&G
Address: 7%  avu el & ywa Sy i dhwooad Totai violations ' j__?'
Permit Holder A Do FRY <L C | Risk\Category ./ Capacity | Telephone #
Inspection Type [ Provisional L Routine l:] FIU [] Complaint [ ] Other

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

Inspector (signature)

IN=in compliance QUT=rot | ln cumpllanoe NO=not observed N/A=not applicable_COS=corrected on-site R=repsat violation
Compliance status jcosf R Vv Compliances status ICOS| R ¥
. =UPRIVISIon . § i E
11N OUT Person in charge present, demonstrates BF 16 IN QUT N/A NO | Proper cooking time & ternperature B/PHIC
knowledge and performs dutles 17 _IN OUT N/A NO | Proper reheating procedures P
' e 18 iN OUT NfA NO | Proper cooiing time & temperatures P
2 IN OUT Management, all empfoyees knowiedge, PiPt 19 IN QUT NJA NC | Proper hot holding temperatures P
responsibiiities and reporiing. 20 IN GUT NiA Praper cold heiding temperatures P
3 IN OUT Proper use of restriction and exclusion P 21_IN QUT N/A NC [Proper date marking and disposition PIPf
o M ie Prg Time as a public health contro): e
4 INQUT NO| Proper eating, tasting, drinking, tobacco use PIC 22 INOUT N/A NO procedures and records FIPIC
5 IN QUT No discharge from eyes, nose and mouth (e Consun : ¥
Prevenh b inn by Mands Consumer advisory provided for raw or
& INOUT NO| Hands clean and properly washed PIPE 23 INOUT N/A undercooked foods P
; No bare hand contact with RTE food or a pre-
. approved alternative procedure properly allowed PIPt 24 N OUT N/A Pasteurized foods used; prohibited foods o
Adequate handwashing sinks propetly supplisd not offered '
& INOUT . PHC
and accessible g
AR HEG 25 IN CUT N/A Feod additives: approved & used properly IPFIC
8 INOUT Food obtzined from approved source PIPFIC 26 IN OUT Toxie substances properly identified, stored, bt
10 IMN OUT N/A NOIFood received at proper temperatura P/Pf & used
11 IN QUT Food 1 good condttion, safe, & unadulterated PIPF [+] Vg re
Required records available: shefistock tegs, Dl jance W|th variance, speclarfzed
12 IN OUT N/A NO)| parasits destrimtiun PIPHIC 27 INOUT WA Pracess, & HACCP pian PIPF
13 IN OUT N/A 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 PIPIIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 Proper disposition of returned, previously interventions are control measures to prevent foodborne iliness or injury.
5 INOUT NA ., P
Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects inte foods.
Mark “X" in box if numbered item is not in compliance __ Mark "X" on appropriste box for COS and/or R COS = corrected on-site diring inspection R = repeat violation
. [cosf R | Vv [cos| R | v
Food any . Peoper Use of Utensiis
28| |Pasteurized eggs used where required P 41 In-use utensils propenly stored c
) |Water & lce from approved source PIPTIC 42 Utensils, equipment & linens: properly stored, dried, & handled c
30| | Variance obtained for speciaiized processing methods PF 43 Single-use/singie-service articles: properiy stored & used PiC
Food Temperaiizre Control 44 | |Gloves used properly c
Y Proper cooling methods used: adequate equipment for PG ; PR Ve
temperature control a5 Feod and rnon- food contact surfaces c'eanab'e B/BHC
32| i Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
B3| ! Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PfiC
B4 [Thermometers provided and accurate PfIC 47 Tk Non-food contact surfaces clean o
Od ide ion o
35] | Food properly labeled: orr_gMg_alner | | | PfiC 48 Hot & cold water available adequate pressure Pf
Prevantion of Food Contam ! 49 | | Plumbing installed, proper backflow devices BIPHC
36| | Insects, mdents & animals_not present PfiC 50 Sewage & waste water properly disposed PIPFIC
37) KContamination prevented during food preparation, storage & display P/PEIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
138 Personal cleanliness PG 52 Garbage & refuse properly disposed, facilities maintained C
39 | Wiping cloths: properly used & stored C 653 Physical facilities instailed, maintained, & clean PIPIIC
40] [Washing fruits & vegetables C 54 ?L.Adequate ventilation & lighting, designated areas used C
Ao~ BPurc =i =
Person in Chafge (signature) Date: & [ LAY License Posted /Y] N (circle one)
L ; * S
Ivan  kwaduly
. i Follow up: YES NO (circle one) Féllow up Date:




MERRIMACK FIRE DEPARTMENT

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

W AVA ] HLTELFRM-005 I I
Est.# 2V " Establishment name: LrU /A8 _aprese Date: b /25 /1Y
P”"" ‘,‘"‘ ":‘ “f.:.,:_‘;‘:..f’:’?':;“-'., A i eﬂg
Item/Location Temp. ItemILocatlon Temp. ltem/Location Temp.
N\\\E | conler Lyl

Chicken /cogler | 37

Sv)\nmdﬂ /LL)U“C-\h Lt

f:ddﬁ [pallk-n (46
OBSERVATIONS AND CORRECTIVE ACTIONS
—— Stored
1% [3-202-1} - Paw chicken . aleve dressing and sott
drinks in__clsar qlass rsfh%sra\or ¥ rEhen C
carrected onst 1e?)
L L-Co7 .3 . N onfood Oantad St ¥aces Not clean.
Nots: ﬁhe\vm(j in_walk-1n cooler c\irhj with boild-ua
SY |6-20% - - Protelive shicldinag nat praved on

\ld\'\\’ Cixtors dbovE maksr iabte nert o coak-ling

sbve- C pm\-@m‘we shﬁeldi‘n&) pmv[dscl)

e ¥

Person in (s.gnature)%"a Date .
Inspector igan k]A)QO\C{lC{ ' Date 6/25// ?




HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

MERRIMACK FIRE DEPARTMENT

Inspection Type  [] Provisional

Circle designated compliance status

6083-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT
i
Establishment/License # 7)_ E [ om - ] No. of Risk Factor/Intervention Violations DATE
Establishmenttype: ket V) No. of Repeat Risk Factor/Intervention Violations Time in: _L’Q'_
: e Timeout 11O @

Address: ) B A Total violations :
Permit Holder A&\ "= Capacity [ Telephone #

] Other

Mark “X"

|n appropnate box for COS and/orR

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

Good retail practices are preventative measures to control the

Compliance status Jeos] R | v Compliance status [COS| R[] v
" : : e
1@ ouT Person in charge present, demonstrates Ps 16 N OUTQUAING [ Proper cooking time & temperature PIPFIC
knowiedge and performs duties 17 iN OUT N/A MDY | Proper reheating procedures P
. 4 18 IN QUT O | Proper cooling time & temperatures P
2@ ouT Management, a employees knowledge, P/t %UT NiA NC | Proper hot holding temperatures P
responsibilities and reperting. 20 UT NiA, Proper cold hoiding temperatures 2
3 IN OUT Proper use of resiriction and exclusron P 21(MNYOUT NJA NG |Proper date marking and dispositicn PIPF
ol Hygie 1 S Time as a pubiic health control:
ey 22 | T PIPTIC
4 U7 NOD| Proper eatmg lastmg drmklng. tobacco use P/C Nou @O procadures and records
ouT No discharge from eyes, nose and mouth Cc ¢
) Preventing e o by Hang 23 N OUT@ Consumer adwsory provided for raw or pr
6{INOUT NO] Hands clean and properly washed PPt undercooked foods
- No bare hand contact with RTE food or a pre- 3 i
IN OUT X, & :
7 @ . approved aliernative procedure properly aflowed PiPt 24 INGUT N@ Pasteurized foods used; prohibited foads 5
a IN O@ Adequate handwashing sinks properly supplie, -~ not offered )
and accessible el
__% g - 25 IN OUT(TR) Food dtditives: approved & used properly /PfC
9 OuT Food obtained from approved source PIPFIC 26 @JUTV Toxic substances properly identified, stored, bIPHC
10 IN GUT N/A [Food received at proper temperature P/Pr & used
11 WAUT Food in good candition, safe. & unadulterated PP d Proge
Required records avaiiable: sheilstock tags, Compliance with variance, specialized 2
121N OUT@‘O parasite destruction RIIEHE 27 INQU Process, & HACCP plan PPt
_‘.k sOrimming
13 _INDU Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 (N’pUT N/A Food-cantact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 N OUT I‘@ Proper disposition of returned, previously interventions are control measures to prevent foodbome illness or injury.
Berved, reconditioned, & unsafe food

addrtlon of pathogens, chemicals, and physical objects into foods.
COS = corvected on-site during inspection R=

rapeat violation

Mark X" in box if numbered item is not in compliance  Mark “X” on appropnate box far COS andfor R
jcos| R | 'V jcos| R ¥
s Food ang Proper Use of Utensils
28 Pasteurized eggs used where requ:red P 41 In-use wensils properly stored C
R |Water & ice from approved source PIPIC 42 Utensils, equipment & linens: properly stored, dried, & handled [+]
B0[ | Variance obtained for specialized processmg methods PF 43 Single-use/singie-service articles: properiy stored & used PIC
ﬁ‘? mper Sontro) 44 { | Gloves used properly [
Proper cooling methods used: adequate equnpment for Hpn ;_
31 PfiC R :
temperature control 45 Food and non-*ood contact surfaces cleanab:e. oI
132 Plant food properly cooked for hot holding Pf toperly designad, constructed, & used )
33| _|Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PiC
B4]| | Thermometers provided and accurats PfiC 47 Non-food contact surfaces clean C
y tification 5 Lk
35 Food properly labeled: urglnal mntalner [ #4 | | PfiC 48 Hot & cold water available adequate pressure Pf
vention of W Can’lgﬁ jon 49 Piumbing installed, proper backflow devices PIPIIC
B6[ |Insects, rodents, & animals not present Pi/C 50 Sewage & waste water properly disposed PIPfIC
37, ertamination prevented during food preparation, storage & display FIPHIC 51 Toilet facilities properly construsted, supplied, & cleaned PiC
38] | Personal cleanliness PfIC 652 Garbage & refuse properly disposed, facilities maintained C
39] |Wiping cloths: properly used & stored C 53 Physical facitities instailed, maintained, & ciean PIPFIC
M0| | Washing fruits & vegetables [of 54 Adequate ventilation & lighting, designated areas used o]

Person in Charge (signature}

L 1 .
Date: {_/)x/]YY License Posted Y
=7

N _(circle one)

Ut \cwwaf"a

7
7 /]

Inspector (sighature)

Foliow up: ~TE§ NO (circle one) Follow up Date:
g




MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT
~ 1 HLTH-FRM-005

/] | = uf
Est. # L= /C0LEstablishment name: Date: [ [257]/Y

Item/Location Temp. ltemILocatlon o Tep. Item/Location Temp.

Mk fwallt-in [y

Eaas / rno“<‘-\\n 4

T brown/l’hai:er 3¢

LEQ@-%\-@
Sa()x‘agc-; patiies €0
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #
- — n
& S-20a-i2 Hand taoshing sinks  hrooaoud no}

eomnnoc-_; d 1o _pProvide 'hrff WAtsyr o \cﬂ e \oﬁrai-u Us

ot ox least 2%% (logE) . Note, hol  Water at

sinks obhserved ot gg°e £. (rmncs&dédosma bl Hot Wwa
G

23S [3-302 .12 . BUlk conlainer of svaar nod nrover\u

lobeled (i o camman naye- Nn_SGrVics c—:\-FaEP

stiavien.  Rewat vielatian)

SU_ b 6-209 .11 - No m’O*GChVQ Thtc\é\n() ON Yiaght

Cixiore in Uh(:\k»:h Cook‘r N

=7
s
A 27/
Person in charge: (signature) %ﬁwﬁn/‘z Date
Inspector_} \) OIV] DOIC}G‘G// ' Date G/Q-SH ¢




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

f
Establishment/License # & |) —/; { 005

No. of Risk Factor/intervention Violations

Establishmenttype: A L. Vyiywe

No. of Repeat Risk Factor/intervention Violations -

Time out J&). 1 (3

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

Address: [ D ante | Webst<ryr digdhwad Total violations
Permit Holde L Privhe . | Risk Gétegory -~/ Capacity [ Telephone #
Inspection Type [ Provisional ine LIFJ omplaint [] Other

LTH

il
in appropriate box for COS and/or R

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

IN=in compliance OUT=not in compliance NO=not obsarved
Compliance status [coOsf R | vV Compliance status Icos| R | v
w ouT Person in charge present, demonstrates Pt 16 _IN CUT¢NDA NO [ Proper cocking time & temperaiure BIPFIC
knowledge and performs duties 17_iN OUTATANG | Proper reheating procedures [
. : i . 18 IN OUT MIZZNO | Proper cooling time & temperatures P
2@ auT Management, all empl PIPE 9 IN.OUT pfANG [ Proper hot holding temperatures P
responsibiiities and reporting. 20 UT NiA Proper cold hoiding fempsratures [
3 M OUT Proper use of restriction and exclusion P 21 IN OUT@ND Proper date marking and disposition PIPE
(Bs . g 22 IN OUT pira NG | T¥7e a8 a public heaith control: BIPHC
41[& oUT NO| Proper eating, tasting, drinking, tobacco use PIC m procedures and records
5 {i¥ ouT No discharge from eyes, nose and mouth c sonsumer Aidyis
- Preventing e N by 23 IN OUT E@‘ Consumer advisory provided for raw or -
& IRDOUT NO|Hands clean and properly washed P/Pf undercooked foods
7N OUT@\ Noj o bare hand contact with RTE food o a pre- - gl Bt s
approved alternative procedure properly allowed 24 IN OUT @ Pasteurized foods used; prohibited foods P
@ Adequate handwashing sinks properly supplied not offered
8 {(NouUT . PHC
and accessible
74 . g 26 IN OUT [AY Foad additives: approved & used properly P/PHC
9\ ouT Food ohtained from approved source P/PIIC 2 oUT o Toxic substances properly identified, stored, e
10 I OUT NG| Food received at proper femperature PIPE @ & used
11 OUT Food in good condition, safe, & unadulterated P/Pf i ]
Required records available: shelisfock tags, Compliance with variance, specialize
12N OUT@ i parasite destruction PIPHC 27 INOUT MiA Process, & HACCP plan PIPt
13 _INOUT gg Fooed separated & protected PI/C Rigk factors are improper practices or procedures identified as the most
14 IN CUT Focd-contact surfaces: cleaned & sanitized PIPfIC - Prevalent contributing factors of foodborne illness or injury. Public Health
15 IN OUT r@ Proper disposition of returned, praviously P interventions are contral measures to prevent foodborne fllness or injury.
Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark “X" in box if numbered item is not in coinpliance Mark “X” an appropriate box for COS andior R~ COS8 = cofrected on-site during inspection R = rapeat violation
[cosf R [ v COS| R | V
Safe Fond B4 TTOPer Us
28] | Pasteyrized eggs used whers required P 41 In-use utensils properly stored c
28| |Water & jee from approved source PIPfIC 42 Utensils, equipment & linens: praperly stored, dried, & handled C
0] | Variance obtained for specialized rocessing mathods PF 43 $ingle-use/singie-service articles: properiy stored & used PIC
m Control 44 Gloves used properly c
a4 Proper cooling methods used: adequate equipment for PiC : , Efuipmeant and Ye
temperature contral 45 Food and non-food cantact surfaces cieanable, PIPHC
32) |Plant food properly cooked for hot holding P Properly designad, constructed, & used )
33| {Approved thawing methods used [0 46 Warewashing: installed, maintained, & used: test strips PG
B4| | Thermometers provided and accurate PfC 47 Non-food contact surface n C
i IO ITTIe AysIcal g
B5] é Food properly labeled: original container [ | | _Pffc 48 Hot & cold water available zdequate pres Pf
_ Prevention of Food Contamination _ 49 | | Piumbing installed, proper backflow devices PIPIIC
36 Insects, rodents, & animals not present PfiC 50 Sewage & waste water properly disposed 2/PHIC
137] (Contamination prevented during food preparstion, storage & display P/PfIC 51 Toilet facilities properly consfructed, supplied, & cleaned PG
38| | Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained [
39| | Wiping cloths: properly used & stored [+ 53 Physica! facilities installed, maintained, & clean PIPIHC
40| _'Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used C
/In F Lt )
Person in Charge (signature) f Date: {21 /) License Posted ( Y/ N (circle one)
7 L e [4
vah_kwagall
Follow up: YES NO (circle one) Follow up Date:

Inspector (signature)

7




MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT /
, HLTH-FRM-005 e /:.. =L
Est. #5 )" ' _Establishment name: 1= ﬁll"’l@ = HGV('“(;I Date: ,(D‘/L,)/ Y
Item/Location Temp. B ItemILocatlon Temp. tem/Location Temp.
Milk fwoler 3%
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #

2S5 13- €. 1\@ Foad labels - The name and IO\GC‘(‘ oY<
l‘)rm\ner{ o ¥ the hnonufc:tci-urav Ddcker "
dis tribulor . Norer—on baras—af jfce—aot  NOle ica

J - ow. tavet-
‘Dqgs VV\ISS!M place arF \nUS‘\Y\GSS’A W cospler -

00 | S~ 02 P\nck\flom Pravention. No backflon]
orevehhom on \ine connected ta 2 Vvai sink faycet
nf\ Q‘OVQG\G arsq - (Yms d isconnected as a cgrrective
action )

I
- // LA d‘/ 1.z '/f-/\
Person in charge: (signature){&% (\HW Date é/% /!‘Tu
Inspector L \/ (AN l%)&gq ' Date 6 / 25, //9

]




| kmaqqlq & Mmerrimgcknh-

MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

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

FOOD ESTABLISHMENT INSPECTION REPORT p / /

Estabiishment/License # SD -4+ /oo ¥ No. of Risk Factor/Intervention Violations DATE [
— . ———— Timein: §3. O

Establishment type: R = k<l = 11'S” Greak No. of Repeat Risk Factor/Intervention Violations | Time out 72
Addess: [\ @F Nawmed wiebsfcr Wrghwadg Total violations —
Permit Holder & {30 ket L | Risk Category Capacity | Telephone #
inspection Type ~ [ ] Provisiagal NRoutine l:l FIU (] Complaint [ ] Other

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

Compliance status _ [cosT R v Compliance status lcos| R | v
,@ our - Person in charge present, demonstrates P 16 {IN OUT N/A NO | Proper cooking time & temperature PIPIC
knowledge and performs duties 17 TN OUT N/A Proper reheating procedures P
yen Healt . : 18 (N OUT N/A NO | Proper cooling fima & temperatures P
2 @‘ ouT Managelmfr‘l ,a employeles knowiedge, PPt 19 UT N/A NO | Proper hot hulth.;g temperatures P
=’ respongibilities and reporting. 20 UT N/A Proper coid hoiding temperatures [
3fiy ouT Proper use of restriction and exclusicn [ 21{INNDUT N#& NO | Proper date marking and disposition PP
d o . -
e : Time as a pubiic health conirak: PIPIC
4{1 CUT NO| Propsr eating, tasting, drinking, tobacco use PIC el - procedures and record's ]
5 N OUT No dlscharge from eyes, nose and mouth C c Vise
et y i b : Consumer adwsory prnwded fur raw or
: Pf
6 fMOUT NO Hands clean and properly washad PP zs@OUT NiA undercooked foods
= :
TN OUT@NO No bare hand contact with RTE food or a pre- PPt 3 _ pu
approved aliermative procedure properly allowed 24 INGUT Pasteurized foods used; prohibited foods 5
Adequate handwashing sinks properly supplied, @ hot offered )
ouTt . PfIC
and accessible — ol
Ag Source 25 INOUT /A [Food additives: appraved & used properly 1PHIC
9 ﬁDOUT Food obtained from approvad source PIPHIC 26@OUT Toxic substances properly identified, stored, .
10 IN OUT N/A (O Food received at proper temperature PP & used
11 )'OUT Food in goed condition, safe, & unadulterated P/Pf ; e With Approved Fro¢
Required records avaitable: shellstock tags, @ Compliance with variance, specialized ™
12 IN OUT N/A NO parasite destruction PIPHC 27 (INOUT /A Processg, & HACCP pian Fiet
— from € _
13 QUT NA Focd separated & protected P/C Risk factors are improper practices or procedures identified as the most

14 QUT N/A, Food-contact surfaces: cleaned & sanitized RPIPiC Prevalent contributing factors of foodborne iliness or injury. Public Health
Proper disposition of returned, previously ) interventions are control measures to prevent foadborne itiness or injury,

Served, reconditionad, & unsafe food ]

1@ OUT NIA

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

|cos| R v [cosI R v
28| |Pasteurized sggs used where required P 41 In-use utensils properly stored ) C
29] | Water & lce from approved source PIPTIC 42 Utensils, equipment & linens: properly stored, diisd, & handled c
30 Variance obtained for specialized processmg methods PF 43 V| Single-usefsingle-service articies: praperiy stored & used PIC
ntl Temperature rol 44 | " | Gloves used properly [
k1 Proper cooling methods Used: adequate eqmpmentfor PHC lensis ipment and Vending
temperature contyol a5 Food and non-food cohtact surfaces c'eanab!e BIPIC
132 Plant foad properly cooked for hot holding Pf Propetly designed, constructed, & used )
B3] [Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PHC
34| | Thermometers provided and accurate PG 47 |5 [Non-food contact surfaces clean c
35] [ Food propery labeled: original container ] i | PHC 48 Hot & cold water available adequate pressure Pf
Mﬂﬁtﬁ u!?omi éﬂMﬁ 49 Piumbing instalied, proper backflow devices PIPTIC
36| |Insects, rodents, & animals not present PfC 50 Sewage & waste water properly disposed BIPTIC
37 emamination prevented during food preparation, storage & display PIPHIC 51 Toilet facilities properly constructed, supplied, & cleaned PG
138 Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintainad C
B9) | Wiping cloths: properly used & stored C 53 Physical faciiities instailed, maintained. & clean PIPHIC
c 54 | s Adequate ventilation & lighting, designated areas used C

40| _|Washing fryi

I

L R Voot
Date: [ [/ [I'{ License Posted{ Y] N (circle one)
AY] Tt p—

Person in Charge (signature)

Tuan k(uo dla

Inspector r {signature) :

)
Follow up: YES [0 {circle one) Follow up Date:
N




ERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005

]
C1Z5 11

Est, # Establishment name: N _ Date:
item/Location Temp. - ltemiLocatlon Tmp Item/Location Temp.
“(—\ Lo
Ranch salad [uslkin 39
skeak [ palkin  [3%
ch.in [ L}]
| . fol 3.5
Hoayn S
Soop [ slavs lcs
OBSERVATIONS AND CORRECTIVE ACTIONS
tem #
b2 18-903.11 - Single-0ss ttem nod starsd nihe
Or\'ainql protecdiy ¢ vackaac or stored by using
otWer means thal afkard prolsct vapn fram
coh iaminaiion \n S%orage lacatsd in bastimen t
45 [7h-3al-41 ~ Shelving in wolk-in cooler not mq inlained
properly . WNate pain’t peeling gff shelving -
P ' i v, J
57 1H-€a313 - ‘ce madhine plats Q cegmylating
e sSidves .
S3 162011t - Wall avove \Watcigash e,mnpmem c:\.nr\u
Wik c[r\oHs
S£ 6-202 112 - Prolschive -sx\ms\c‘\l/(d not bm\:ld_egh\%h‘
bolbs in cock ~\ing arsq .
B
Person in charge: (signature) Date é/ Qb/ / ?
Inspector _Ls\/AON \((L}QE?JG‘Q Date & f'ZS / [ ?

Oy



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Grssn

ull

/10

Establishment/License # QD { d ’Ls No. of Risk Factor/Intervention Violations DATE A [ Z-OI7

Establishment type: Lumng O No. of Repeat Risk Factor/Intervention Violati Time in: _Ll'_°
i a\a\r-(_; ) pea of/Intervention Violations Time out S

Addess: 785 Flavvel (e stsvr M dhi ,q 9 Total violations L—-l

Permit Holder N DcA VR &L C | Riski€ategor Capacity | Telephone #

inspection Type [ Provisional {JRoutine [1F/U Complaint [] Other

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

Circle designated compliance sta for each item
IN=in compliance OUT=not i m E iance NO=not ohserved N/A=not applicable COS=comrected on-site R=repeat violation
| Compliance status [cosf R [T v Compliance status l[cosf R v
. -h,,‘ a ﬂ
1IN oUT Person in charge presant demonstrates Pr 16 _IN CUT N/A NO | Proper cooking time & temperature PIPHIC
knowledge and performs duties 17 N QUT N/A NO | Proper reheating procedures P
Royee . 18 IN QUT N/A NO | Proper caoling time & femperatures ]
2 IN OUT Management, all employees knowledge, PIPF 19 IN OUT N/A NO | Proper hot holding temperatures [l
responsibilities and reporting. 20 N QUT N/A Proper cold hoiding temperatures P
3 IN OUT Proper use of .'estrictio't and exclusion P 21 _IN QUT N/A NO | Proper date marking and dispositien PP
5 Time as a public health control:
4 INQUT NO| Proper eaung tasting, drmkmg, tobacco use F/C 22 N OUT N/A NO procedures and records BRI
5 N OUT No dlschargs from eyes, nose and mouth c oy Atvisory
; Byar B Consurner advisory provided far rawor
G IN QUT NO[Ha rlds ciean and properly washed PiPf 23 IN OUT /A undercooked foods Pr
No bare hand contact with RTE food or a pre- :
I QT RIS approved alternative procedurg properly allowed PPt 24 IN OUT N/A Pasteurized foods used; prohibited foods =
Adequate handwashing sinks properly supplied not offered
8 INOUT ) PHC
and accessible bl
ApRroYRE ros 25 IN OUT N/A Food additives: approved & used properly 1PfIC
g IN OUT Food obtained from approved source PIPFIC 26 IN COUT Toxic substances propearly identified, stored, B/PrC
10 IN OUT N/A NO| Food received at proper temperature PIPf & used
11 INOUT Food 1n good condition, safe, & unadulterated PiPf pe
Required records avaiiable: shellstock tags, Compliance with variance, speciaiized .
12IN OQUT N/A NO parasite destruction PIPUC CTRISISRTRE Process, & HACGP plan e
_Protetion from Contamination
13_INOUT NiA [ Food separated & protected P/C Risk factors are improper practices or procedures identified as the most
14 iN OUT N/A Food-contact surfaces: cleaned & sanitized PIPHC Prevalent contributing factors of foedborne iliness or injury. Public Health
15 IN OUT NIA Proper disposition of returned, previously interventions are control measures to prevent foodborne iilness or injury.
) .Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addrhon of pathogens chemicals, and physical objects into foods.
Mark “X” in box if numbered item is not in compliance  Mark "X” on appropriate box for COS and/or R COS = corrected on-site during inspection R = repeat viclation
lcos] R v_ [cos[ R Vv
e Feod an tope
28) |Pasteurized eggs used whera required P 41 In-use utensils properily stored C
29| |Whater & Ice from approved source P/PFIC 42 Utensils, equipment & linens: properly stored, dried, & handied C
0| [Variance abtained for s| ecialized processmg methods PF 43 Single-use/single-senvice articles: properly stored & used PIC
Food T+ 3 ety 44 | |Gloves used properly C
1 Proper cooling methods used: adequate equment for PHC ; L0k
temperature control a5 Food and nen food contact surfaces creanab.e, opHe
2 Plant food properly cooked for hot holding Pf Proparly designed, constructed, & used )
3|__|Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PifIC
B4| | Thermometers provided and accurate PfiC 47 8. | Non-food contact surfacas clean ]
55 Food praperly Iabeled original ountamer | | | Pfrc 48 Hot & cold water available adequate pressure Pf
tion of ¥0_Qd % 49 Plumbing installed, proper baciflow devices PIPTIC
36| | Insects, rodents, & anlmals not present PfIC 50 Sevage & waste water properly disposed BIPIC
37] _IContsmination prevented during food preparation, storage & display P/PfIC 51 Toilet facilities properly constructed, supplied, & cleaned PilC
B8] [Personal cleanliness PfC 52 Garbage & refuse properly disposed, facilities maintained c
39] | Wiping cloths: properly used & stored C 53 Physical faciities instailed, maintained, & clean PIPFIC
MO0| {Washing fruits & vegetables [+ 54 LAdeguate ventilation & lighting, designated areas used c
Ao HPuro 20 5o
Person in CﬁafE (signature) Date: &~ ] A2 1Y License Posted /Y } N _(zircle one)
1]
Ivan kwadulg :

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
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