MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

G reen

EstablishmentiLicense # 4 C i lqf-|]

No. of Risk Factor/intervention Violations

Establishment type: V. 1Tl [ talran

No. of Repeat Risk Factor/intervention Violations

I/l_‘ll

DATE 1/14£ [[H
Time in; / - E?
[4)

Time out:

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

Address: () Total violations
Permit Holder  M\Grvi{ wicack % %‘L Sgs:*\-@ bt | Risk Category Capacity | Telephone #
Inspection Type  [[] Provisional ] outine O FIU I Complaint [] oth

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

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

Compliance status Icos| R Vv Compliance status [cos| R] ¥V
s Food re
1 @ AuT Person in charge present, demonstrates P 16 IN OUT N/ NG | Praper cooking time & temperature PIPIIC
knowledge and performs duties 17 N OUT N/AS Propes reheating procedures P
' gyee H 18 IN QUT NJAND/ | Proper cooling time & temperatures P
2 @ ouT Management, all employees knowladge, POt LIT N/A NO | Proper hat holding temperatures (=
responsibilities and reperting. 20 UT N/A, Proper eold holding temperatures P
3QN ouTt Proper use of resiriction and exclusion P 21 UT N/A NG | Proper date marking and disposiiion P/Pf
Prin® ] Time as a public health control:
4 INOUT NO| Proper eatn g. ta ng. rlnkmg. obacco use BiC el OUT@NO procedures and records i
5 /%) OUT No dlscharge from eyes, nose and mouth ] | an%r Advisory
— Y 23 IN OUT Consumer advisory provided for raw or Pf
[ ETNDOUT NO Hands clean and properly mshed PPt undercooked foods
Na bare hand contact with RTE feod or a pre- ighly Susce OnS
7(@ OUT NG HE approved atternative procedure properly allowed FiE 24 IN CUT @ Pasteurazed foods used pmhlb“ted ‘oads B
@ Adequate handwashing sinks properly supplied, not offere )
8/INJOUT . PfiC -
and accessibie - * L
o ) Approved Source 25 IN OUTﬁ\Ug) food additives aoproved & used properly PFIC
9 ouT | Food obtained from approved source PIPHC 26 uT Toxic substances properly identified, stored, oIpiC
10 INQUT NlA_@ﬁ Food received at proper temperature P/Pf & used
11(N:bUT Food in good condition, safe, & unadulterated PiPf : ith Approvi )
Required records available: shellstock tags, @ Compluance with vanance specnahzed
121N OUT@ . parasite destruction PIPIIC 27 INPUT Process, & HACCP pian il
13 UT NFA_ | Food separa*‘ed & protec'ed PIC Risk factors are improper practices or procedures identified as the most
14 UT M/A Food-contact surfaces: cleaned & sanitized PIPTIC Prevalent contributing factors of foodborne illness or injury. Public Heaith
16 N CUT Proper disposition of returned, previously B interventions are control measures to prevent foodborne illness or injury.
.Berved. reconditicned, & unsafe food
Good retail practices are preventative measures to control the athogens, chemlcals and physical objects into foods.
Mark “X" in box if numbered item is not in compliance _ Mark “X" on appropriate box for COS andfor R €OS = coirected on-site during inspection R = repeat violation
lcos{ R [ V . lcos| R | v
i roper L
28| | Pasteurized eggs used where required P 41 In-use utensils properly stored C
29] [Water & ice from approved source PIPTIC 42 Utensils, equipment & linens: properly stored, dried, & handled c
30| | Variance obtained for specialized processing methods PF 43 Single-use/single-service articles' properly stored & used PiC
#ﬁoﬂ fw %’M 44 | |Gloves used properly c
b Proper coeling methods used: adequate equipment for PHiC RHUipmen
temperature control 45 | % Food and non—fnod contact surfaces cieanabie, o/Pe
2| | Plant food properly cooked for hot holding Pf Properly designed, constructed, & used i
33| | Approved thawing methods used c 45 Warewashing: installed, maintained, & used: test strips PfiC
34) | Thermometers provided and accurate PfiC 47 Non-food contact sur‘faces clean T %]
m Food praperly labeled: ori |na| con feesy| | PfiC 48 Hot & cold water available adequate pressure Pf
Prevention of Food %M 49 | [Plumbing installed, proper backfow devices BIPfIC
36| | insects, rodents, & anlmals not present PfiC 50 Sewage & waste water property disposed OIS P/PIC
B7] [Contamnination prevented during food preparation, storage & dispiay PIPHIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38 Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained C
Wiping eloths: properly used & stared C 53 Physical faciiities instailed, maintained, & clean PIPIIC
/ hing fruits &v?les C 54 Adequate ventiiation & lighting, designated areas used c
/ &/4%/6 S o
erson in Charfle (mgnature),/ Date: V| /¥ ] ’ﬁicense Posted {¥ N (circle one)
= 4 4
Tvan  kun q ala
Inspector (signature) Follow up: YES NO (circle one) Follow up Date;




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

r {7 1
EstablishmentiLicense # Zc /[ | —{ No. of Risk Factor/Intervention Violations DATE t% sz E;i
Time in: 12}

Estabiishment type: (‘ ni M aYe! (A No. of Repeat Risk Factor/Intervention Violations 1 Time out
Address: 5§00  Prewni M oUtlers B vd Unt b &AL | Total vidlations '
Permit Holder G UGy ¥ |\ V\ . | Rigk Ca tegory Capacity [ Telephone #

Inspection Type [ Provisibnal LIFU

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

Compliance status [COS| R ] V Compliance status jcos| RT v
1 @OUT . Person in charge present demonstrates Pt 16 _IN OU_E M/, Proper cookln‘g time & temperature PIPHIC
knowledge and performs duties 17 LT NfA NQ | Proper reheating proceduras [
: Heghth . 18 UT N/A NO | Proper cooling time & temperatures ]
2 @ oUT Management, all employees knowiedge, PIPf 19 DT M/A NO | Proper hot holding temperatures P
responsibitities and reporting. 20 UT N/A | Proper cold hoiding temperatures P
3 IN OuUT Proper use of resirictinn and exclusion P 21 N GUT NJAYNE) | Proper date marking and disposition PIPE
: d Hygienip Practipes Time as a public health control: PIRHC
4QEOUT NG| Proper eaﬁng. tasting. drinking, tobacco use PIC 22 IN OUT@NO procedures and records
5¢M OUT No discharge from eyes, nose and mouth [o] - .
Preveniing ation by Hands - Consumer advisory provided for raw or Pe
mUT NO[ Hands clean and properly washed P/Pf 23@OUT NiA undercookod foods
No bare hand contact with RTE food or a pre-
7 Af0U NO
@ T N/A approved alternative procedure properly allowed PIPt 24 INOUT Pasteunzed foods used; prohibited foods -
@ Adequate handwashing sinks properly supplied @ not offered '
s ouT A PfIC
and accessible D jon
Rporoved 8 25(NOUT NiA Food additives: approved & used properly PIPIIC
A ouUT Food obtained from approved source PIPHIC Toxie substances properly identified. stored,
| 10POUT NA NC[Faod received af proper temperature P/PE 26@)UT & used _ FIPic
1YTHOUT Foed in good condition, safe, & unadulterated PIPF i h A ;

Required records available: shellstock tags, % Compliance with variance, specializ -
12N ouT @O parasite destruction S il OUT Process, & HACCP plan PPt
13 QUT N/A Food separated & proteé'd N P/C Risk factors are improper practices or procedures identified as the most
14 N N/A, Food-contact suirfaces: cleaned & sanitized PIPTIC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 N OU'@ Proper disposition of returned, previously p interventions are control measures to prevent foodborne illness or injury.

_S_erved, reconditioned. & unsafe food

Good retail practices are preventative measures to control the addition of pathogens, chemicais, and physical objects into foods.
Mark “X" in box if numbered item is not in compliance  Mark "X" on a ropriate box for COS andiorR  COS8 = corrected on-site during inspection R = repeat viclation
_ _ _ [Cos R I v _ [cosf R | v
Safa Food ane Froper Use of Utsnsils _
28] | Pasteurized eggs used where reqm d P 41 In-use utensils properly stored ]
9| [Water & Ice from approved source PIPfIC 42 Utansils, equipment & linens: properly stored, dried, & handled C
0| | Variance obtained for specialized processing methods PF 43 Single-use/singte-service articles: properiy stored & used PIC
od Temperature Gontrol 44| |Gloves used properly c
Proper cooling methods used: adequate equipment for g : :
31 PC
temperature control a5 surfaces cieanabie SIPFIC
32| | Plant food praperiy cooked for hot holding Pf Properly designed, consiructed, & used i
33| [Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PfIC
34] | Thermometers provided and accurate PiC 47 N | Non-food contact surfaces clean _ o]
B5] | Food properly labeled: original container | | | PHC 48 Hot & cold water available adequate prassure Pf
. m aniad i 49 Piumbing installed, proper baciflow dsvices PIPf/C
36| | Insects, rodents, & animals not present PfiC 50 Sewage & waste water properly disposed PIPTIC
37| ¥ |Contamination prevented during food preparation, storage & display PIFHIC 51 Toilet facilities properly constructed, supplied, & cleaned PiC
38| | Personal cleanliness Pfic 52 Garbage & refuse properly disposed, facilities maintained c
39] | Wiping cloths: properly used & stored c 5.3 Physical facilities instailed, maintained, & ciean PIRFIC
40] _[Washing fruits & vegetables c 54 Adequate ventilation & lighting, designated areas used C
Toan ‘wm q Huw , ! A
Person in Charge (signature) -~ Date: {{/]N/ /8 License Posted /¥ J N (circle one)
L4 A —
—
| Tvan
Inspector (signature) Follow up: YES NO (circle ong) Follow up Date:




Person in charge: (signature)

MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054

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

— HLTH-FRM-005 AV N4
[Est. # Establishment name: CC 7 e Date: |/ / !(Y;/ /X
ltem/Location Temp. ' ltemlLocatlon Temp ltem/Location Temp.
Mash Potalaes 152
Chicken [ Hot hgtd | 150
s / ot hold 140
%A clhekan /Coolm 100
Lettuce [ coud 4O
_mg}_ogs_l cold hold| 4 ¢
oHue [ walk-in
| = OBSERVATIONS AND CORRECTIVE ACTIONS
tem
14 Tomale slicers dirlu  with old fad waste.
27 FOoals in caontanses stersd on faor by wWiaoreldash skatiaon
15 13 val sink caoulking paSr rspalc
L7 | Fion rel in wc:mjc-in cooler divky With dehris.
S L\'cjh ks out abowe pp H'c\j)‘n-‘r re¥i-lqerdtar

r/[-.“"L“"i b
- 7

Ijate “/!S_/[J

Inspector (T\/QV\ Iq,u a 3\ a {C?

pate )| /135 1)¢



MERRIMACK FIRE DEPARTMENT

432 Daniel Webster Highway
Merrimack New Hampshire 03054 ’
603-420-1730 6 rsai
FOOD ESTABLISHMENT INSPECTION REPORT / /
r) L 'l
Establishment/License # ¢ / LT No. of Risk Factor/Intervention Violations DATE L)1
Establishment type: ¢™|n lha Max No. of Repeat Risk Factor/Intervention Violations - Em: gEt' 3
Address: 50 Pre ‘um. ougtiels Bivw bnid €6 [ Total violations 4200 )
Permit Holder —7 Linve st -t [ Risk Categpry Capacity [ Telephone #
Inspection Type [ Provisional utine ] FIU || Complaint ] Other
Circle designated comﬂgnca sbatus {IN, OUT, N/A} for each |tem Mark “X"_in appropriate box for COS and/or R
IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status lcos| R | V¥ Compliance status {COS| R v
@ OUT - | Personin charge present, demonstrates P | 16 08BUT N/A NO | Proper cooking time & temperature PIPIIC
knowledge and performs duties 17_IN CUT N/AEG | Proper reheating procedures [
Employes Health %UT N/A NO | Proper cooling time & temperatures ]
2@ ouT Management, afl employees knowledge, - 19 UT N/A NG | Proper hot holding temperatures P
responsibilities and reporting, 2& !_QOUT N/A Proper cofd hotding femperatures
ZEE] DUT Proper use of restrictim and exclusion P 21 IN YA NC | Proper date marking and disposition Pt
== (e i Time as a publie health control: PIBHC
T NO| Proper ea:mg tagt_@g dnnklng. tobaceo Use PIC lihdieadong procedures and records i
5 uT No discharge from eyes, nose and mouth (& Advisory
e Consumer advisory provided for raw or o
E-IiN]OUT NO| Hands clean and properly washad PPt Za@OUT NiA undercooked foods
p— Mo bare hand contact with RTE faod or a pre- ik
@OUT b approved alternative procedure properly allowad PiPt Pasteunzed foods used; prohibited o
P—— : 24 IN OUT f
@OUT Adequate handwashing sinks properly supplied, PHC not offered ]
and accessible : don)
APE 3. 27T OUT N/A Food additives: approved & used properly PIPHC
9Ll OUT Food cbtained from approved source P/PHIC Toxic substances properly idantified, stored, ’
10 IN QUT N/ Food received at proper temperature PIPf - @OUT & used i
T?FN ouUT Fopd in good condition, safe, & unadulterated PPt : i Ve F
Required records available: shellstock tags, = Compliance with variznce, specialized 5
1@1” Al paraslte destructlun iR Ul OUT Process, & HACCP pian i
13 %OUT NFA Food separated &pmtec'ed ' PIC Risk factors are improper practices or procedures identified as the most
14 DUT NA Food-contact surfaces: cleaned & sanitized PIPHIC Prevalent contributing factors of foodbarne illness or injury. Public Health
15 IN OUT@ Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
Served, reconditioned, & unsafe food

Good retail practices are preventative measures to control pthogens, 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
lcos R [ Vv |cos| R
Safe Food Proper Use of Utensils
28] | Pasteurized eggs used whers required P 41 In-use utensils properly stored c
29 [Water & fce from approved source PIPFIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
[30] | Variance obtained for specialized prccessmg methods PF 43 Single-use/singla-service articles: properiy stored & used P/C
Control ) 44 | | Gloves used properly [+
b Proper cooling methods used: adequate equipment for PiC i
temperature control 45 Foad and non-food ¢ol ces cleanabie, B IP@

32| | Plant food properly cooked for hot holding Pf X Preperly designed, constructed, & used )
33| | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PG
[34| | Thermometers provided and accurate PG 47 Non-food contact surfaces clean C
35| Yl Food properly labeled: original container | | T Pyt 48 Hot & cold water available adequate pressure Pf

Prevention of Food Gontamination el 49 | |Plumbing installed, proper backflow devices BIPHIC
36] [Insects, rodents, & animals_not present i PHC 50 Sewage & waste water properly disposed PIPIC
B7M [Contamination prevented during food preparation, storage & display P/PFIC’ 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
[38] | Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained C
B9 [Wiping cloths: properly used & stored C 54 Physical faciiities instailed, maintained. & ciean BIPTIC
40| |Washing fruits & vegetables [$ 54 Adequate ventilation & lighting, designated areas used c

Z: & ﬁ )— ; I P ‘
Person in Charge (sighature) = — Date: \| / 1S/ [¥ License Posted (__Y_f J N (circle one)
T ¥

Tvan  ¥uwdgala .
Follow up: YES @\(circle one) Follow up Date:

Inspector (signature)  \J




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054 G resin
603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005 . {
Est. # Establishment name: Cin Date: 1| / [O /14
ltem/Location Temp. ~—lem/Location Tep. Hem/Location Temp.
Lomen /Hot hold — [135
Recl [/ Hot hald i35
Gnicken | ot hold [13%
hicken/ CoO\fng ol
Ray chicken V L
Cut cqbbggg; /Kgqchm 4t
Sdg golls [walkan | &
won von (walk -in | 38 |
OBSERVATHONS AND CORRECTIVE ACTIONS
ftem #
21\ 3501 117~ No dals markin a 3 ks
cooler. Discussed with andger aloud plactng dalss on
S -

33 _Cop slored direcdtly in food into comainer.
35 |3 -~-302.n - No

Hour bg R vo\*sin\c‘.
b3 Cqul\ﬂ‘ns at 2 val sink in_poar vepair.

label or common name oh com

Person fn charge: (signature) | ;é,—\ — pate 1| /15718
| Inspector 1\ /O ku;n_go |d pate 1\ /15 ] 1&




HEALTH DIVISION
432 Daniel Webster Highway G %
Merrimack New Hampshire 03054 FEE
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT
EstablishmentiLicense # 3C [ 1al-| 6 Ne. of Risk Factor/intervention Violations DATE A\ i I IANNALE 1 14
Establishment type: € feenlegF Ds | No. of Repeat Risk Factor/Intervention Violations ; I::n": Ic?ut_l_m_
Address: R0 ¥ ye yrryium anblet Total violations 3—3-0-_
Permit Holder -, fe Risk Category Capacity | Telephane #
Inspection Type [ Provisional outine U |:] Complaint [] Cther
Circle designated compliance status  each item Mark *X mropnate box for COS andfor R
IN=in compliance OUT=not In cumpllance NO=not observed N/A=not applicable COS=corrected on-site_R=repsat violation
Compliance status Jcos| R | ¥ Compliance status [cos| R | v
Supervigion nfly : mperaiure
1 @ ouT - Person in charge present, demonstrates Pr 16 IN QUT N/AG Proper cooking time & temperature PIPHC
knowiedge and performs duties . 17 INDUT N/A Proper reheating procedures [
& Mk q 18 IN OUT NAEDS [ Proper cooling time & femperatures P
2 @ ouT Managemant, all employees knowledge, PPt 19{rﬁpUT N/A NQ | Proper het holding temperatures P
il responsibilities and reporting. 20 LT N/A Proper cold holding temperatures P
3 ﬁﬂz ouT Proper use of restriction and exciusion F 21 UT N/A NC | Proper date marking and disposition B/Pf
] Good Hyaienic Frs g Time as a public health control: PIBTIC
mOUT MC|_Proper eating, tasting, drinking, tobacco use P/C 22 IN OUT@NO procedures and recards -
5 uT No discharge from eyes, nose and mouth [« W Advigory
= B inThion by I y 23 IN OUT@ Consumer advisory provided for raw or Pf
SANRUT NG| Hands clean and properly washed P/Pf undercooked foods
et No bare hand contact with RTE food or a pre- % y &
7 by - .
@DU? WA NO approved aiternativa procedure properly allowed PiPt 24 INGUT, Pasteurized foods used; prohibited foods o
Adequate handwashing sinks properiy supplied @ not offered
uT - PfiC
and accessible _ L
X 25 INOUT (ihy Food additives: approved & used properly P/PFC
9 @OUT Feod obtained from approved source PIPIC Z@DUT = Toxic substances properly identified, stored, B
10 1N OUT N/AQNC] Food received at proper temperature PIPf & used _
WUT Food 'n good condition, safe, & unadufterated P/Pf . i P
Required records avaiiable: sheflstock tags, p :
121N OUT@ . parasite destruction PIPHC 20 INanT @ Process, & HACCP plan PiPt
atection from Gontamination ,
WOUT NIA Food separated & pretected P/IC Risk factors are improper practices or procedures identified as the most
14 mﬁ IWI'A Food-contact surfaces: cleaned & saniized aay PIPFIC Prevalent contributing factors of foadborne iliness or injury. Public Haalth
15 N O‘JT@ Proper disposition of returned, previously P interventions are control measures to prevent foodberne iliness or injury.
) .Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pthogans, chemicals, and physical objects into foods.
Mark X" in box if numbered item is not in compliance  Mark “X" on appropriate box for COS andfor R~ COS = corrected on-site duting inspection R = repeat viplation
[COS| R | . v _ lcos| R | v
: Use of Utenasils
2% Pasteurized eggs used where required 2 41 in-use utensils properly stored c
9 _|Water & [ce from approved source PIPfiC 42 Utensils, equipment & linens: properly stored, dried, & handled [{ "¢ C
30 | Variance obtained for speclallzed processmg methods i PF 43 Single-use/single-sarvice articles: properly stored & used PIC
auT 6;@9[ ) 44 | |[Gloves used properly c
) Proper cooling methods used adequate equipment for PiC u i and nding
temperature control 45 Food and non-foad contact surfaces ceanable BIPHC
[32) Plant food properly cooked for hot holding Pf ¥ [Properly designed, constructed, & used
33| | Approved thawing methods used ] 46 Warewashing: installed, maintained, & used: test strips PfIC
4| | Thermometers provided and accurate PHIC 47 MNon-food contact surface clean e - C
35 Food properly labeled: original container | | | PfiC 48 Hot & cold water available aeuéte pssu Pf
vention of Foad Contamination 49 | |Piumbing installed, proper backflow devises PIPIIC
36 Insecis, rodents, & animals not present PilC 50 Sewage & waste water properly dispesed PIPHIC
137] |Contamination prevented during food preparation, storage & display PIPHIC 51 Toilet facilities properly constructed, supplied, & cleaned PRC
38] | Personal cleaniiness PC 52 Garbage & refuse property disposed, facilities maintainad [+
B9] |Wiping cloths: properly used & storad o] 53 Physicai facilities instailed, maintained, & cisan PIPHIC
40| [Washing fruits & vegetables c 54 Adequate ventilation & lighting, designated areas used [9)
e et -
ure) P Date: |1/ )5/ ]Y License Posted {f )N (circle one)
> ] e
Tvan  kup qla )
Inspector (5|gnature) Follow up: YES MO (kircle one) Follow up Date:
N




HEALTH DIVISION

MERRIMACK FIRE DEPARTMENT

432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

& =99

1.

Establishment/License # 2 ! Ik

No. of Risk Factor/intervention Violations

ol
DATE i 1 &1
Time in

Establishment type: BUC\Q\(LM{ Gl

No. of Repeat Risk Factor/Intervention Violations

Total violations

[

Time ouf ! 2 %

Inspection Type

Circle designated compliance status (IN, OUT NfA) for each item

Address: €0 P remyom Outle s
Permit Holder MAGY Vi mca ck @gd sq Risk Category Capacity | Telephone #
{1 Provisional outlne [] Complaint |:] Other

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

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

Jjcos[ R] Vv

Compliance status Jcosf R v Compliance status
Aszardous Food Time/Temperature
1 @ ouT Person in charge present, demonstrates Pt 16 _IN OUT NIARID [ Praper cooking time & temperature PIPTC
knowledge and performs duties 17_IN OUT N/A Praper reheating procedures P
18 N OUT N/A Proper cooling time & temperatures P
2 @ QUT Management, all employees knowiedge, PP 19 UT N/A NGO | Proper hat holding temparatures i1
responsibifities and reporting. 20 UT NA Praper cold holding temperatures P
3 ouT Proper use of restriction and exclusion P 21 UT NIA NC | Proper date marking and dispositicn PPt
e FPra pS Time as a public heatth control:
oy e auT, PIPHIC
4 hNOUT NC| Proper eating. tasting, drinking, tobacco use P/C 22 INOU @NC procedures and records
5% OUT No dlscharge from eyes, nose e and mouth C nsumee Advisory
- Vet Consumer adwsary provided for raw or bt
[ ouT NO Hands ciean and propetly washed PiPT 23N OUT@ undercooked foods
No bare hand contact with RTE food or a pre- Hghly Sus A
7 L
@ OUT NANO approved alternative procedure properly allowed FIPT 24 INOUT @ Pasteurlzed foods used; prohlbrted foods .
8 @ ouT Adequate handwashing sinks properly supplied, PriC . not offerad '
and accessible
= . 25 IN OUTm‘ Food additives: approved & used properly IPHC
j INWOUT _o| Food obtained from approved source PIPFIC 26/ NOUT Toxie substances properly identified, stored, e
10 IN QUT N/A (NGf Food received at proper temperature PIPf & used
11{IR OUT Food in goed condition, safe, & tnadulterated PIPf ! w B
Required records available: shellstock tags, p Cornpliance with variance. specialized -
EINESUT @O parasite destruction e 21l | ‘m Process, & HACCP plan IR
) _a iro I Ems
13 Zi&OUT N/A Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 _{NJOUT VA | Food-contact surfaces: cleaned & sanitized PIPHC Prevalent contributing factors of foodborne illness or injury. Public Health
15 @OUT NIA Proper disposition of returned, previously P interventions are control measures to prevent foodbome illness or injury.
_Serve_dJ reconditioned, & unsafe food

Good retail practices are preventative measures to ntrul the

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

R = repeat vioiation

Mark “X” in box if numbersed item is not in compliance  Mark “X" on approprme hox fol
lcos| R [ v lcos] R v
Seote Food and W Proper Use of Utensils
28| |Pasteurized eggs used where required P 41 In-use utensils properly stored C
9| | Water & lce from approved source P/PEC 42 Utensils, equipment & linens: properly stored, dried, & handled C
0|__| Variance obtained for specialized processing methods PF 43 Single-uselsingie-service articles: properly stored & used P/IC
F§9§ i 44 Gloves used properly [}
i Proper cooling methods used: adequate equipment for PG i ; ment and Yen
temnperature control 45 Food and non-food contact surfaces cleanable, 5 fPf@
32 Plant food properly cooked for hot holding Pf rProperly desighed, constructed, & used
133 Approved thawing methods used C 46 Warewashing: installed, maintained, & used; test  strips Pi/C
B4] | Thermometers provided and accurate PHC 47 Non-food contact surfaces clean %]
85| | Food properly labeled: originaf contamer { | PHC 48 Hot & cold water available adequate pressure Pf
Brevention of M Contamination _ 49 Piumbing installad, proper backflow devices PIPHC
BE| |Insects, rodents, & animals not present PfiC 50 Sewage & waste water properly disposed P/PfIC
37| [Centsmination prevented during food preparation, storags & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PtIC
28] |Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained c
38| | Wiping cloths: properly used & stored [ 53 Physical facilties installed, maintained. & ciean PIFIIC
Washing fruits & veggie [ 54 Adequate ventilation & lighting, designated areas used o]

-BJQ,V\,

V{IJQGG’/[@(

I | Pl
Date: \\/ KT 1& License Posied (\!} N

{tircle one)

Inspector (signature)

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

L’S. @QS\(CS"\' brh on ‘f‘éﬂd’)—\'n coaler «



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 GFGG h

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT
- HLTH-FRM-005 . ! |
Est. # Establishment name: & !.__'_ Date: 1\ /]S JI%

Iltem/Location Temp. Iloti Temp. ltem/Location Temp.
Lobtuce [ Coolar lup
Chicken [ coaler Ly
Chl chicken 39
Tomalaes / Befrigeralr 32

BSERVATIONS AND CORRECTIVE ACTIONS

tem #

fL'_l’ Ly ~6o3 -{l - Sémim in_comamears dirly. (Remavsd to wash)
2 | Wet stacking of pans on dish shelvind’- (Bemoved to (uas
s [ Colhwg Yool boarls  scorad. L inhy | |

vatEsink -

b7 | Area Onder prop table in kitel dirty. C corected)
83 | Floor undsr co\d hold and cook—%ih@. diviq”

Sh L—»ejh& \nadecivate ch\jj\r\%‘m etk in coolsr

Person in ct‘a__a_r_ e: (signaturlﬁ%,ya_,///%/@s// Date ,\ \ / /S} { K‘

Inspector | \Ja k(MGSG Q/ - / Date H/IS//?/



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION -
432 Daniel Webster Highway OU/
Merrimack New Hampshire 03054 7
603-420-1730 /
FOOD ESTABLISHMENT INSPECTION REPORT [ / |
: 1 e ar.i
Establishment/License #2.Y3 IQGO'UHI Is K No. of Risk FactorfIntervention Violations DATE _§1// %l
Establishment type: o ing  Wwla q No. of Repeat Risk Factor/Intervention Violations - .]'::n";: rutm
Address: 7 077  MiWeard RE) Total violations e
Permit Holder Jiy1  Fo  WK\U | Risk Category Capacity | Telephone #
Inspection Type  [] Provisional M Routine [l Fiu
fEE (L ok e EN ]
Circle designated compliance statu , OUT, N/A) for each ite Mark “X"_in appropriate box for COS and/or R
IN=in compliance QUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status lcos{ R T v Compliance statys jcosfR] v
- 8
1 @ ouT Persen in charge present, demonstrates Pt 6 _IN OUT N/A Proper cooking time & temperaiure PIPFIC
en‘orm_g duties Proper reheating procedures P
ployes Proper cooling time & temperatures G
2 @ ouT Management, all employees knowledge, PIPE Proper hot holding temperatures [€:]
- responsibilities and reporting. Proper cold hoiding terperatures [
3/ OUT Proper use of rasiriction and exclusion P Proper date marking and disposition e P@_
- e agti Time as a public health control; 1N
———-@-—-—-—-—-——— =i S PIPHIC
4{PouT NQ) Proper eating, tasting, drinking, tobacce use PIC. 2N OUT@NO procedures and records
5 ouT No discharge frorn eyes, nose and mouth C Long pr B _ Sy
o o . X 3 N v
Presye : ikis Consumer advisory provided for raw or
. 2 Pf
B{INOUT NO| Hands clean and properly washad PPt 23 INouT @ undercooked foods
) No bare hand centact with RTE food or a pre- - Susoent]
| ! ot ks
7 N® NGNS approved akiernative procedurg properly allowed ®Pf 24 IN OUT MR Pasteurized foods o
B@DUT Adequate handwashing sinks properly supplieq PHiC w not offered _
and accessible TG
oe 25 INOUT NiA Food additives: approved & used properly PHC
S(IN OUT Food abtained from approved sousce PIPHIC 26 uT Toxic substances properly identified, stored, biPiC
10 1N CUT N/AS Food recsived at proper temperature PIPf & used
H{RoUT Foed in good condition, safe, & unadulterated F/Pf nEs with Approved Pre
- Required recards available: shellstock tags., Compliance with variance, specialized
121N ouT @ND paraif:e dast:uctio PIPHC 27 INouT @ Process, & HACCP plan S
13 CUT N/A | Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 UT N/A Food-contact surfaces: cleaned & sanitized PiPfIC Prevalent contributing factors of foodborne illness or injury. Public Health
Proper disposition of retrmed, previously interventions are control measures to prevent foodborne illness or injury.
15 UT N/A .
.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 ropriate box for COS and/or R COS = coirected on-site during inspection R = repeat viclation
|cos]| R _l v . IcosT RT v
28] [Pasteurized eggs used where required P 41 |  |In-use utensils properly stored - C
28| |Water & lee from approved source PIPFIC 42 Utensils, equipment & linens; properly stored, died, & handled C
30| | Variance obtained for specialized rocessing rmethods PF 43 Single-use/single-service articles: properly stored & used PiIC
emperature Contro 44 | | Gloves used properly c
k4| |Preper coaling methods used: adequate equipment for PrC 1 i e Vending
temperature control 45 Food and non-food contact surfaces cleanable, BIPHC
32| | Plant food properly cooked for hot helding Pf Properly designed, constructed, & used )
3| | Approved thawing methods used 1 € 45 Warewashing: installed, maintained, & used: test strips PfiC
Thermometers provided and accurate m_ 47 Non-food contact surface clean [
2 GO 5 )"_;\_i,;_'. i T 5
5 Food properly labeled: original container | | #fic 48 Hot & cold water available adequate pressure Pf
of Foe 49 Piumnbing installed, proper backflow devices PIPHIC
36| | Insects, rodents, & animals_not present PfIC 50 Sewage & waste water properly dispasad BIPHIC
7 ontemination prevented during food preparation, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
8| _|Personal cleanliness PiC 52 Garbage & refuse properly disposed, facilities maintained C
B9[] Wiping cloths: properly used & stored [(5] 53 Physica! faciiities instailed, maintained, & ciean i
40| | Washing fruits & vegetables 9] 54 /| Adequate ventilation & lighting, designated areas used c

Person in Charge (signature)

[} / [. el Vi i
Date: 1] ! "’.‘” "4 License Posted (_!7 N _(circie one)

Tvan kwac

inspector (signature) {J

Pat Ve R ],
Follow up: /YES (¥ (circle one) Follow up Date: _ 1l ] (7 7
| o



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 6 “ ¢ W
603-420-1730 &« Fax 603-424-0603

FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005

Est.#2 5 ' Establishment name: ¥ Date: || /l/L{ I’IS
ltem/Location Temp. ltem/Location p. Item/Location Temp.
Lomein /rom temy |50
Fried rice lwormer lyo
e ! &Y 138
Raw Lhicken e
bee [ 4O
hicken vgll (G
ol / c::c:h‘mj 10
OBSERVATIONS AND CORRECTIVE ACTIONS
ltem #
1 Emplo;me handiing yried yolls with bare havnds . Gmy\Oyss
as ortlered by #Wonager' do_wash hancs and pot on gioves
|18 Ltem Rolls ot "')Bq' c:c)o\fl’ma al room temperaturs. Ncﬂjﬁ.\

c‘"i'SCUSSEd cooling process Huith manctger-
A |homein in bUc\cJei hald gt So c(c:?r@es @ih voom
4@%41-0@_?(]*!{”(“ - discardsd

2\ INo dole mgr'kmg on veady-cal foods . walk—-n coaler

discussad it Managesr akout placng dates on prejpare
foals that Bare peing storad for _[Q{)csr uss-

3 L No food ihsr‘rhomeﬁc:}r in_kitchen -

39 \’\‘l'p\'ha cloths stored wel oN_ colUMGrs -

LéE | No ‘*C—,S“‘ strips -

41 [Gasksd in réQChl‘n coalar :lc'r"'rg- Meat slicer di‘h‘-g - cleaned
53 [Floor undar cook- Line divdy Wit h q ey
AL |Youlr n'gh{-s ottt in veni hooc:l‘,-

s buldd ~(ip -

Person in charge: (signature) if\;a_}"’d 7/\ Date ” /f/é/ ﬂ
Inspector ,]}IOW\ kWQ§C] l q Date | //4/};




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment/License#2 < / | %<

No. of Risk Factor/Intervention Violations

Establishment type: £ vJde Y1

No. of Repeat Risk Factor/Intervention Violations

Address: " 7}

Contra g

Total violations

Time out;

Permit Holder

Inspection Type

[ Provisional

Circle designated compliancé status (|

Risk Catego

Capacity

| Telephone #

L

Com [l Other

laint
¥

] Mark “X" in aroEn'ate box for COS and/or R

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

Inspector (signature)

IN=in compliance OUT=not in compliance NO=nat ohserved NJ,
Compliance status ICOS| R | v Compliance status [CoS[ R | V
1@‘ ouT Person in chargs present, demonstrates pr 16(INOUT N/A NO | Proper cooidng time & temperature PIPFIC
knowledge and performs duties 17 GNOUT NIA NO | Proper reheating procedures P
" wileyas M g 18 UT N/A NO | Proper cooling time & temperatures P
2 @ ouT Managemaent, all employees knowledge, . 19 UT N/A NO [Proper het holding temperatures P
el responsibilities and reporting. 20 UT N/iA Proper celd hoiding temperatures P
3(INy) OuUT Proper use of restriction and exclusion P 21 #MOUT N/A NO | Proper date marking and disposition PiPf
L ygienic &,m, 2 \l; OUT@\IO Time as a public heaith control: oipHe
4 fNCUT NO| Proper gating, tasting, drinking, tobacco use PIC procedures and records
5 ouT No discharge from eyes, nose and mouth c ¥
Preven:: HAREON Consumer advisory provided for rawor
a INDUT NOJ Hands clean and properly washed PPt Z@OUT e undercooked foods i
No bare hand contact with RTE foed or a pre- ly )
7@3UT RUATE approved alternative procedure properly aillowed PiPt 24 1N OUT@ Pasteurized foods used; pro food o
@) Adequate handwashing sinks properly supplied not offered
uT ) PfIC
and accessible ] ]
o ; 25 INOUT {8 [Food additives: approved & used properly PHC
SLIN'OUT Food obtained from approved source PIPIIC 26 @ ouT Toxic substances properiy identified, stored, PreHC
10:(|aJDUT N/A NO| Food received at proper tamperature PPt 8 used
1 ouT Food in good condition, safe, & unadulterated P/PF N s with i
gl Required records avaitable: sheilstock tags, . Compliance with variance, specialized
e parasite destruction PIPHC 27 IN OUT Process, & HACCP plan Fipe
Protection from Sontamination
Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
Food-contact surfaces: cleaned & sanitized PIP@ Prevalent contributing factors of foodbome illness or injury. Public Heaith
Propsr dispesition of returned, previously P interventions are control measures to prevent foodborne illness or injury.
Served, recenditioned, & 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 itam is not in compliance  Mark “X" on appropriate box for COS and/or R~ COS = corrected on-site during inspection R = repeat violation
. JcosT R [ v IcosTRT v
28| | Pasteurized eggs used where required P 41 In-use utensils properly stored C
9| | Water & Ice from approved source PIPIIC 42 Utensils, equipment & linens: properly stored, dried, & handled [+
0} _[Variance chtained for specialized processing methods PF 43 Single-use/sing's-service articles: properly stored & used P/C
Food fmm Control 44 Gloves used properly C
1 Proper cooling methods used: adequate equipment for PHC E i
temperature control 45 Food and non-food contact surfaces cleanable, P IP&)
[32 Plant food properly cooked for hot holding Pf ¥1[Property designed, constructed, & used
B3[ [Approved thawing methods used c 45 Warewashing: installed, maintained, & used: test strips PFC
B4| | Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean C
| | PfC 48 Hot & cold water available adequate p Pi
49 Piumbing installed, proper bacidiow devices PIPHIC
PifC 50 Sewage & waste water property disposed PIPFIC
B7] _[Centamination prevented during food preparation, storage & display FIPHC 51 Toilet facifities properly constructed, supplied, & cleanad PfiC
38| [Personal cleanliness PRC 52 Garbage & refuse properly disposed, facillties maintained [+
B9] |Wiping cloths: properly used & stored c 53 [X|Physicat facilities installed, maintained, & clean P/P
40| _[Washing fruits & vegetables c 54 Adequate ventilation & lighting, designated areas used C
7 f///,——-— L / e /I‘g A i
Person in Charge (signature) 4 Y/ TE Date: | 1 [ 1L/ [ /f} License Posted [ Y,/ N (circle one)
T ’ r

Follow up: YES HNO gtircie one) Follow up Date:




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

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

) HLTH-FRM-005 e /o )
Est. # 25/ {] 3 Establishment name: [ _ _ Date: \| [ 1U1]¥
ltem/Location Temp. Item/Loqat:on o e'p. Item/Location Temp.
lnvkc:_n /Rerwrrrcrbl/ 38 | Gh araln ilUCJ“(-W\ 38
Hom (“rmagcc. 3% | Chicken Somﬂ’ Kol | 160
_Sp 3-1-1961?1 hidken 3¢ IChicken lenders 176
RGFrmrra!Gl’ 3% |Pork Roast 8¢

a0y bGG’f /Fef’rmsdm 29

C th@h/LUMkm 3%
OWRVAWSWCWMACTW

ltem #

e Observe glachic vans with shcker  residue .

LS 4 -ho2 42 - Caolking ol Yood Orew sink and 3 val

sink in pootr \re\omr:) b -3ol. .12 -'C\U’r+\n0 bonrds in

some Areas Scored . Discussed with manager aboud

re placing or re- surfac® them -

53 |Floor vAder conke hre i fry stkation dirty- \lall
nd 2 val sink dirlu. Y -

/ P
Person in charge: (signature) csp e _/[/ﬁnLL Date \\ / “-[ I I8

Inspector -\ ~\((3y\ \qUoSn\‘(j‘ Date \\/ i g



HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
FOOD ESTABLISHMENT INSPECTION REPORT n
Establishment/License # 2C. / 1q No. of Risk Factor/intervention Violations DATE Ig’
Establishment type: £ J & }; 41 No. of Repeat Risk Factor/Intervention Violations ] ll'm: g]ut ‘
Address: | S par Yan W Total violations ] ‘L‘éa
Permit Holder ‘& 1yie H OSP ) 1‘(1\).:} 3] | Risk Category Capacity | Telephone #
Inspection Type  [] Provisional® [w ouﬂne L] F/U [] Complaint [] Cther
Circle designated compliance sta [A) for each Item - Mark "X" in appropriate box for COS andfor R
IN=in compliance OUT=not in comphance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status JcosT R [ v Compliance status [cos R v
M'% 7 Pote ki Bk, g e
@ ouT Person in charge present, demonstrates P 16 UT N/A NO_| Proper cooking time & termperature PIPIC
knowledge and performs duties 17 IN CUT NA Proper reheating procedures B2
18 TMOLUT N/A NG | Propsr cooling tims & temperatures P
Management, all employees knowledge, 19 LIT N/A NG | Proper hot holding temperatures P
ol responsibifities and reporting. i 20N BUT NiA, Proper cold holding {emperatures [
3 QuUT Proper usa of resiriction and exciusmn P 21¢INDUT N/A NO | Proper date marking and disposition Pipi
bt oo : — " . "
5 : Time as a public health controi;
A PIPHC
4{NCUT NO| Proper eafi mg st!ng. drmkmg. tobacco use P/C i FN OUT@ NO procedures and records
5 iy ouT No discharge from eyes, nose and mouth c ] tconsumer Advisery
g ) ¢ : ] Consumer advisory provided for raw or
S{INNCUT NOj Hands clean and properiy washed PPt = a0 OUT@ undercooked foods il
No bare hand contact with RTE food or a pre- paiad
Ly NG opu
{ A approved atternative procedure properly allowed, il 24 N OUT@ Pasteu ted faods used, prohibited foods o
@O Adequate handwashing sinks properly supplied not offered _
8{l uT PfiC
and accessible
ARpr AoRTE 25 INCUT n’ A |Food additives: app used properly PIPHC
WUT Food obtained from approved source PIPHIC 26 @OUT Toxic substances properly identified, stored, oPrC
UT NIA NO| Food received at proper temperature PiFE & used
UT Food in good condition, safe, & unadulterated P/Pf 3 tith Approved Proc
el Required records available: shellstock tags, ompliance with variance, specialized B
12 IN OUT Ny parasite destruction . 27 N OUT@ Process, & HACCP pian T
Protectien from Gortamination ,
%UT N/A Food separated & protected PG Risk factors are improper practices or procedures identified as the most
14 UT N/A Food-contact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of foodborne illness or injury. Public Heaith
15 IN OUT@ Proper disposition of returned, previously ) interventions are controi measures to prevent foodborne illness or injury.
- Served, reconditionad, & 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 net in compfiance  Mark “X” on appropriate box for COS andforR GOS8 = corrected on-site during inspection R = repeat violation
[cosf R [ v jcosf R v
§§ Pasteurized eggs used \nheré required P 4 In-use utensils properly sre c
9] |Water & Ice from approved source P/PFC 42 Utensils, equipment & linens: praperly stored, dried, & handled [+
30| | Variance obtained for speclalized processing methods PF 43 Single-use/single-service articles: properly stored & used PIC
Food Temperature Control 44 | |Gioves used properly [
b1 Proper cooling methods used: adequate equipment for PHC il 3
temperature control a5 Food and non-foad contact surfaces cieanabie, PIFHC
2 Plant food properly cooked for hot helding Pf Properly designed, constructed, & used
Approved thawing methods used c 45 Warewashing: installed, maintained, & used: test strips PHC
34| | Thermometers provided and accurate PHC 47 Non-food contact surfaces clean c
35! | Food properly labeled: nngmal container | [ | pic 48 | |[Hot & cold water available adequate pressure Pf
%ﬂ: 49 | |Piumbing installed, proper bacidlow devices PIPHIC
36 Insects, rodents, & animals not present PfiC 50 Sewage & waste water properly disposed PIPIC
37| MContamination prevented during food preparation, storage & dispiay ¢S PIPIIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
38| | Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained C
39} |Wiping cloths; properly used & stored c 53 pé| Physical faciifies instailed, maintained, & ciean PIPIC
40| | Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used C
Mhaf b Toarendp Ly o~ '
Person i r ignatu : 1 sted ircle one
n Charge (signature) [ Date: 17 { lg}_] \§ License Po CI{) N (circle one)
| 1 van llg =
Iiispector (signature) { Follow up: YES Mo fcircle one) Foilow up Date:
Nl L —




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730 4 Fax 603-424-0603

FOOD ESTABLISHMENT INSPECTION REPORT

HLTH-FRM-005

Creen

Est. # 2 [ jq ) Establishment name: I—-,ds -

NS

. 4 i
Date: 11/ |u/7_5

Item/Locatlon B

fnd N vins onder preyp %ab\e'

alove shelving _in kiichen

- Stoves stored ;nronrar\u Aurmm')mspeclmn
LT |4 -602 - 2- Vent \nonrJ W 21228 area ond v Baremach
stabvion dirty Ldn de beos.
33 Bose hoord k{\leﬁ‘ !r)u Blode i avans in ROaKr \rmoa\r by wayswash]
U | Persanal drinks sicred above {ood orcso tabls | In k‘l"w‘chrﬂ

REvmoved

cuhrl placed Lrder ore hblﬁ? .

Z

Person in charge: (signature)

4

pate /14 ] 1§

Inspector I van klvan (IVVG(

Item/Location Temp. Temp ltem/Location Temp.

Ment _/R:zfnﬁﬁmlroV 38 | Pasta /Im\k-m Ho
Ratw chicke A 3¢ |Spwach | walk-ik 59

ke [Re riqerals 241 et uce [ Beach-iy Hq

Fried chicker?/ Hat| J6a Toatees | Aeacky (4o
Raast _Pork | 1 16d 1Chickenp Soup ¥:79

wh_shawbermes 3< QomorL S oL lu g
Potataoes /maH(w'n 39 :

BSERVATIONS AND CORRECTIVE ACTIONS |
ltem #
31 3 '%a« 1l - Randie of scaap for Llour and bread *oUchl—E

Date )| /1&[{5’




.

MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

GwBen
1 /!"l

EstablishmentiLicense # 9 ¥, f(')o (i

No. of Risk Factor/intervention Violations

{ [ia]
DATE 1T 7151 ﬁ
Time in: O0D

Establishment type: S4 oV

No. of Repeat Risk Factor/intervantion Violations

Time out: 172 - 2™

Al

Total viclations

Cirele designated compliance statu

Address: 1y AA Y
Permit Holder & J ah | Risk Category Capacity | Telephone #
Inspection Type ~_[] Provisional ] laint [] Other

ltem

4 e i
Mark *X* in appropriate box for COS and/or R

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

IN=in compliance QUT=not in compliance NO=not observed
Compliance status [cosI R T v Complisnce status Jcos| R Vv
il ! I3 k-
1 @ ouT Person in charge present, demonstrates Pt 16 IN QUT N/ Proper cooking time & tempsrature 2IPHIC
knowledge and performs duties 17 INQUT NIA Proper reheating procedures P
iyep A 18 IN OUT N/A Proper coaling fime & temperatures P
2 @ ouT Management, all employees knowledge, PP 19 bl OUT NiA Proper hot holding temperatures F
{ responsibifities and reporting. 204N OUT N/A Praper cold hoiding temperatures [d
3L OUT Propet use of restriction and exclusion P 21 UT NfA NG | Proper date marking and dispositicn PIPf
ik Time as a public health control: B
= PIPIC
WOUT NO/| Proper eating, tasting, drinking, tobaeca use PiC 2N OUT@NO procedures and records
5 /N ouT No discharge from eyes, nose and mouth C ' " Adviso
= Prayeny Bt G band 23 INOU Consumer advisory provided for raw or -
SN OUT NO| Hands clean and properly washed P/Pf ( 5 undercooked foods
~ No bare hand contact with RTE food or a pre- Mighly S ations
TNCU o] P LY v QLIS
@ ok approved aliernative procedurs properly allowed P 24 INCGU Pasteurized foods used; prohibited foosis o
8 @)UT Adequate handwashing sinks properly supplied P @ not offered '
and accessible =
. i 25 IN oufmy Food additives: approved & used properly IPHC
9 Ut Food abtained from approved source PIPHIC 3 QuT Toxic substances properly idantified, stored, /P
10 LT N/A NO| Food received at proper temperature P/PT |8 used
1 uT Food in good condition, safe, & unadulterated P/PF Lean) > WiH M
Required records available: shellstock tags, Compliance with variance. specialized .
12N OUT@O parasite desfruction g 27 N OUT@ Process, & HACCP plan il
_ ‘ | . Contamination
13 QUT N/A Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 OUT N/A Food-contact surfaces: cleaned & sanitized PIPTIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 'IN ouT @ Proper dispositicn of returned, previously P interventions are control measures to prevent foodborne iliness or injury.
_Served, reconditioned, & unsafe food

Good retail practices are preventative measures to control the

addition of pathogens, chemicals, and physical objects into foods.
x for COS andfor R __ COS$ = corrected on-site during inspection

R = repeat violation

Mark “X" in box if numbered item is not in compliance  Mark X" on appropriate bo:
|cos] R v Jcos| R [ v
28| [Pasteurized sggs used where required P L In-use utensis properly stored c
9 [Watar & [ce from approved source PIPTIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
0] |[Variance obtained for specialized processing methods PF 43 Single-use/singie-service articles: propery stored & used pP/C
Fovd Temperata orred 44 | |Gioves used properly c
q Proper cooling methods used: adequate equipment for PG ! it and Vending
temperature control a5 Food and non-food contact surfaces cieanabie, BPHC
B2 |Piant food properly cooked for hot halding P Properly designed, constructed, & used
B3| | Approved thawing methods used C 45 Warewashing: instalied, maintained, & used: test strips PiC
B4| | Thermometers provided and accurate PfiC 47 Non-food contact surfaces clean c
Food {d cal Fagiidiog
85] | Food properly labeled: original container | | | PG 48 Hot & coid water available adequate pressure Pi
reventic DOQ . 49 Piumbing installed, proper backflow devices PIPIC
B36) |Insects, rodents, & animals not present PfiC 50 Sewage & waste water properly disposed PIPIIC
B7] ontamination prevented during food preparation, storage & display PIPHC 51 Toilet facilities properly constructed, supplied, & cleaned PIC
38| | Personal cleanliness PIC 52 Garbage & refuse properly disposed, facilities maintained c
39) | Wiping cloths: properly used & stored o] 53 [Wa] Physical faciiities installed, maintained, & clean PIPHC
40| [Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used c

Vil

P:fon in Charge (signature 4 3 f
Ivan kwagdla j

Date; " “g lﬁ License Posted (D N (circle one}

Y

Inspector (signature)

on |
Follow up: YES {0 \circle on
A

NO

g) Follow up Date:

s0- BackFlCor preventer of mop smk
53~ F\O@f’ Uhder 3 varsin k d\‘r“*gﬁ



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

§ reen

not in compliance NO=

e ef =
Establishment/License # No. of Risk Factor/Intervention Violations DATE ! 1_3‘
Establishment type: Haine 1BvnF No. of Repeat Risk Factor/intervention Violations Time in: ,

: 1 T Timeout: [ ) :01d
Address: 721 AAy ol Boad Total violations :
Permit Holder Capacity | Telephone #

Inspection Type [ ] Provisional - . / laint [] Cther
P ' Fa LTH 5,
Circle designated compliance status (IN, QUT, N/A) for gach item Mark X"_n appropriate box for COS and/or R

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

Good retail practices are preventative measures to cn rol the

IN=in compliance OUT=
Compliance status COS| R [ v Compliance status _ [cosT R v
: on 2 y Hazerdaus Fop BT emperatire
1 hQOUT . Person in charge present, demonstrates Pt Proper cooking time & ternperature P/PHC
knowledge and performs duties Proper reheating procedures [
o E g A Proper cooling fime & temperatares P
20/ out Management, all employees knowiedge, Y= Proper hat holding temperatures P
responsibilities and reporting. Proper cold hetding temperatures P
INJ OuT Proper use of restriction and exclusion P g Proper date marking and disposition PPt
ooy M i Time as a public health contral-
oMok it |§) IC PIPIC
4 UT NO| Proper eating, tasting, rinking, tobacco use |_PIC 22INO & procedures and records
54N JouT No discharge from eyes, nose and mouth | ¢© Cone Advisary
Preve T 5 by Hans Consumer advisory provided for raw or
o e
SRV OLIT NO and properly washed P/Pf 23 IN OUT@ undercooked foods P
i " Michh i
7 i outfia o No bare hand cun_wct with RTE food or a pre- PPt ghty
o approved alternative procedure properiy allowed, 24 INOUT f Pasteurized foods u P
i Adequate handwashing sinks properly supplied hot offered
ouT ; PrC :
and accessible v chen
APpresse Foe 25 IN OUM Food additives: approved & used properly {PHC
ouT Food obtained from approved source PIPHIC 2 uT Toxic substances properly identified, storad, PIPHC
1 OUT N/A Food received at proper temperature P/Pf & used
1¥INDOUT ~ |Food in good gondition, safe. & unadulterated P/Pr W, P
Required records available; shellstock tags, Compliance with variance, specialized 3
12 IN OUTAN/AING| parasita destry ction _ PIPHC 27 IN OUTAlA Process, & HACCP pian PIPf
13 IWOUTNIA | Food Separated & protecte P/C Risk factors are improper practices or procedures identified as the most
14 IN QUTH, Food-contact surfaces: cleaned & sanitized PIPIC Prevalent contributing factors of foodbome iliness or injury. Public Health
Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
15 IN QUTAY, o
Served. reconditicned, & unsafe food

addition of pathogens, chemicals, and physical objects into foods.
X for COS and/or R COS = corrected on-site during inspection R = repeat violation

Mark X" in box if numbered itern is not in compliance  Mark "X" on appropriate bo
lcos| R v [cos R | v
ki ﬁw Pel MEe oF
28] | Pasteurized 8ggs used where reguired P 41 In-use utensils properly stored C
al  [Water & Ice from approved source PIPHIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30] [Variance obtained for Specialized processing methods PF 43 Single-use/singte-service articles: propetly stored & used PIC
Food Tem parature Condrol 44 Gloves used properly [
1 Proper cooling methods used: adequate equipment for PG Ll '! BNt abd Ve
temperature control a5 Food and non-food contact surfaces cieanable, BIPHC
32 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
B3] |Approved thawing methods used o5 45 Warewashing: installed, mmaintained, & usedq; test strips PfiC
34| _| Thermometers provided and accurate PiIC 47 on-food contact surfaces clean C
Food properly labeled: original container | | | PfiC 48 Hot & cold water available adequate pressure Pf
_Prevention of Faod Gar 49 | [Pwmbing installed, proper backflow devices BIPIC
36 Insects, rodents, & animals not prasent PfIC 50 Sewage & waste water properly disposed PIPHC
37 _[Contamination preyented during faod preparation, storage & display P/PfIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
B8] | Personal cleaniiness PfiC 52 Garbage & refuse properly disposed, facilities maintained C
39] [Wiping cloths: prope/ly used & stored o] 53 Physical faciitties instajled, Imaintained, & clean PIPfIC
C 54 Adequate vantilation & lighting, designated areas used [+

40 Washing fruits & vegetables
= Jas  Sieplele

Date: § | /I} S I'].K License Posted Y

ﬂ__:(g\a-cre ane)

 Person in Chadg€(eigtature)

VT kwaga[ a

Inspector (signature)

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




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway g
Merrimack New Hampshire 03054 rcém-

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

N |
Establishment/License # . No. of Risk Factor/Intervention Violations DATE _| ] { j
Establishmenttype: R~tne LevoY No. of Repeat Risk Factor/Intervention Violations ~1 Time in:
: 1 T Time out: “ ,a
Address: 721 MiyIVeard Boad Total violations

Permit Holder R [ Rigk Category Capacity | Telephone #

Inspection Type [ Provisional outine | FIU

Circle designated compliance status (IN, OUT, N/A) for each item Mark "X" ina __pproprlate box for COS andfor R
IN=in compliance_QUT=not ih compliance NMO=nct observed N/A=not applicable COS$=corrected on-site R=repeat violation
Compliance status ) [coOs| R [ V Compliance status _ lcos| R Vv
1 (vaUT . | Person in charge present, demonstrates Pr 16 INOU 1 tims & temperaturs ST
knowledge and performs duties 17 i Proper reheating procedures P
Employey : 18 Proper cooling fime & temperatures B
2 ouT Management, all employees knuwledge. PP Proper hot helding temperatures Eal
responsibilities and reporting. 20 Praper cold hoiding temperatures P
INF OUT Propar use of restriction and exclusion P 21 Proper date marking and dispositicn PIPE
S de Pra 2 Time as a public health control:
Proper eatmg. tastmg, drmkmg. tohacco use PIC 22 IN OU@NO procedures and records PIpic
No dlscharge from eyes, nose and mouth [ __tonsumer Advisery
ety by 23 IN OUT@ Consumer advisory provided for raw ar Pt
Hanﬁs clean and praperly washed PIPf undercookad foods
No bare hand contact with RTE food or a pre- HEgIH
TN OUT@O approved alternative procedure properly aflowed PPt 24 INO Pasteunzed foeds used; prohibited foods E
L ; UT A d
éN)OUT Adequate handwashing sinks properly supplied PHIC not offered
and accessible By
: ayed Soure 25 IN oUTE, Food additives: approved & used properly fPHC
%rl(j OUT Foog obtained from approved source PIPHC Z@UT Toxic substances preperly identified, storsd, SIPHC
i OUT N/ARNCIFood received at proper temperature PPt & used i
NAUT " |Food in good condition, safe. & unadulterated P/Pf o 8 with A Sy w
Required records available: shellstock tags, @ Compliance with variance. specialized o
12 IN QUTAN/AING parasite destruction F/PHC 27 IN OUT Process, & HACCP plan i
13 {IYouTt Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 INOUTAN Food-contact surfaces: cleaned & sanitized PIPfIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 Proper disposition of returned, previously interventions are control measures to prevent fosdborne itihess or injury.
5 iN OUT@ N P
Served, reconditionad, & 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 appropnate box for COS andior R COS = corrected on-site during inspection R = repeat violation

[cos| R [ v [cos[ R | V
28] | Pasteurized eggs used whers required P 41 In-use utensils properly stored C
9 |Water & Ice from approved source P/PTIC 42 Utensils, equipment & linens: properly stored, dried, & handled [
0] | Variance obtained for specialized processing methods PF 43 Single-use/single-service articles: properiy stored & used PiC
od Temperstyre Gontrol : 44 | |Gloves used properly [&
h Proper cooling methods used: adequate equipment far PHC : d
temperature control 45 Food and non-food S/PiC
32 Plant food properly cooked for het halding Pf Properly designed, constructed, & used )
B3| [Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PfIC
34] | Thermometers provided and accurate PG 47 on-food contact surfaces clean e %]
35| | Food properly labeled: orlgrnal container | | | PHC 48 Hot & cold water available adequate pressure Pf
ufm G lamimatio 49 Plumbing installed, proper backflow devices PIPIIC
36 Insects rodents, & ammals not present PfIC 50 Sewage & waste water properly disposed PIPFIC
137| ortamination prevented during food preparation, storage & display P/PFIC 51 Toilet facilities properly constructed, supplied, & cleaned PiiC
[35, Personal cleanliness PfC 52 Garbage & refuse properly disposed, facilities maintained
9 | Whping cloths: properly used & storad o] 53 Physical faciiities instailed, maintained, & clean PIPFIC
0 Washlng fruits & vegetables [ 54 Adequate ventilation & lighting, designated areas used c
; F7 ]2344 X3 Sir le/o +~ / ] .
Person in Ch igfiature) Date: §} /. 5/J§ License Posted Y @ {pkcle one)

Ty an léwada(a

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

Creen

o/
DATE |

Establishment/License # @ B | ? é(}

No. of Risk Factor/Intervention Violations

Time in:

No. of Repeat Risk Factor/Intervention Viclations

Establishment type
Address: lla;g‘ ﬁ é()ﬂ(‘l

Total violations

:

Time out; | | #0

Permit Holder \ apah ot -

Capacity | Telephone #

inspection Type [ ] Provisional AT Routlne

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

[TF0

| Risk Catego
L1 Comp

IN=in compliance OUT=nct in compliance NO=not observed NIA=not applicable COS=corrected on-site R=rapeat violation

laint 1 Other

"~ Mark X" in approprlata hox for COS and/or R

Inspector (signature) {(J

Compliance status lcos[ R v Compliance status Jcosf R [ v
A { e
1 @ ouT Persen in charge present, demonstrates Pf 16 I;DUT N/A NO | Praper cooking time & temperature PIPHIC
knowledge and performs duties 17/R0OUT N/A NO [Proper reheating procedures P
; a 4 18 IN QUT N/, Propar cooling time & temperatures P
2 @ ouT Management, all employees knowladge, pipf CUT N/A NG | Proper hot holding temperatures P
responsibilities and reporting. QUT NiA Proper cold holding temperatures 2
31Ny OUT Proper use of restriction and exclsion P 21 OUT N/A NO_| Proper date marking and disposition PIPt
: rere T @' Time as a public health control: oiPHC
4{] UT NO|[ Proper eating, ng. drinking, tobacco use PIC < et . procedures and recards
1Ny OUT No discharge from eyes, nose and mouth - c }
e et Consumer advisory provided for raw or pr
S{HNPOUT NOJ Hands clean and properly washed PPt 45/ INGUT ha undercooked foods
T@DUT N/A NO No bare hand con‘f.act with RTE foed or a pre- PPt ;
approved akernative procedure properly allowed 24 INGUT =S
B@ ouT Adequate handwashing sinks properly supplied, PHC @ not offered
and accessible - 2
- Appra LITe 26 INCUTN/AY  [Food additives: approved & used properly IPFC
QuT Food ubta?ned from approved source PIPHIC ZG@OUT Toxic substances properly identified, stored, b 1RF/C
10 IN OUT N/A Food received at proper temperature P/Pf & used i
1N ouUT ~ [Food in gued condition, safe, & unadulterated PIPf LD Pra
Required records avaiable: shellstock tags, 4 Compliance with variance, specialized 2
12 INouT I@NO parasite destruction PIPHC 27 INouT Process, & HACCP plan i
! from Gontamingtion
13 g.?UT MNA | Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 DUT WA | Food-contact surfaces: cleaned & sanitized PIPHIC Prevalent contributing factors of foodborne iliness er injury. Public Health
15 N OUT Proper disposition of returned, previously P interventions are control measures to prevent foodbarne illness or injury.
] @‘ .Served. reconditicned, & 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" an appropriate box for COS and/or R COS = coracted on-site during inspection R = repeat violation
[coS] R i v lcos| R [ ¥
28| |Pasteurized _eggs used where required P 41 In-use utensils properly stored c
29] [Water & Ice fror approved source PIPHC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30| | Variance obtained for specialized processing methods PF 43 Single-usefsingie-service articles: properly stored & used Pl
Egod Tempersture Gontrol 44 | "] Gloves used properly c
Proper cooling methods used: adequate equipment for - Jtenel 1} ! Vens
31 PfiC = Hhad
temperature control a5 Food and non-food contact surfaces cieanabie, PIPHC]
32 Plant food properly cooked for hot holding Pf Properly designad, constructed, & used
B3| {Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PIIC
34) | Thermometers provided and accurate PfiC 47 Non-foed contact surfacesclean C
35 [ Food properly labeled: ongmal co | [ [Prc 48 | [Hot & cold water available adequate pressure Pf
Prevention of Food wn 49 | |Piumbing instalied, proper backflow devices PIPIC
36| |Insects, rodents, & animals not present PfiC 50 Sewage & waste water properly disposed PPt
B7| [Contamination prevented during food preparation, storage & display PIPfIC 51 [ [Toilet facilities properly constructed, supplied, & cleaned PfiC
38| | Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilties maintained C
B9[] Wiping cloths: properly used & stored L 53 Physica! faciities instailed, maintzined, & clean PIPf
40| [Washing fruits & vegetables 7 C 54 Adequate ventilation & lighting, designated areas used L o5
F 2 N h
Person in Charge (signature) _/« Date: Y} / [3/ ]85 _ License Posted {Y] N (circle one)
< [ ] ¥
Ban Yl Q |
Follow up: YES NO (circle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISIO_N é,
432 Daniel Webster High r@fj/l
Merrimac?(nI{IZW Heaﬁ'lgghilrge (‘)’g%y54

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

R HITH FRM-005 | ] .
[Est. # Establishment name: ¥~ | ; a tio Date: |} [13 [ 1)
Hem/Location Temp. ItemlLocatlon ep. Item/Location Temp.
Chicken [ Gral 46 6sh [ Reach-in | 4
Bect | gl 170
Chglﬁn%hmg 190
Bean | hothold [ 1s0
ice / hot wold [ 1740
LeMtuce | Maker Ly
Tomatees | maker | Lo

BSERVATIONS AND CORRECTIVE ACTIONS

ltem #

39 k\l‘pinﬂ cloths stored while | RS n_ ko't

LR |Single? bse items abowe microunve Stored withatit o couer.

bs  |CuFhing boards in kitchen  scared. Pe Frigeralor and
Ahest Freeacr not elevalsd € inches  of ¥ Floar ra
access claaning . Sinke in kitchen and in Ware tsjach
not Drooel"u SSJCHCH o winlf: i

So ~ “Ne back floui _prevshior on lrne

connecisd 1o mop sink - { disconnecied)

53 Base board missing thiooahoot kitchan - Wall aroond
eit door in poar Jrcs‘Dalr‘ ‘Lo\hlr visible on exit dack-
Nots: en t dc \S rcscuhmclm hbs ve¥min nrooF Ce\ima
tiles above ce nmch\re siatned . Floor bu map sink 7
N poar _reparr. Floor rmclf_r__@ug\s_b__egnm__mnd_
DYkJs_qu)_o_\_c-—\lhe d\r‘-‘-d

S b

bigh¥y pnal shielded Lbove or@\ajab_\_LL\'ﬂb;\_gglr N
=14 hOC‘)rJ _

/7

Person in charge: (signature)

Z pate |] /13 jl?

Inspector

Tuan hiﬂj(‘;[a Date ”/,3 ’}5‘



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT.

pins

Provisional

Inspection Type

Circle designated compliance status (IN, OUT, N/,
IN=in compliance_OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation

for each i .

P | s,
Establishment/License # 2‘5 /Oﬂ ' O No. of Risk Factor/Intervention Violations DATE_
Establishment type: Piz = No. of Repeat Risk Factor/Intervention Violations Timein: } 1
Address: 70 oc 4 Total violations Time ouE 2.3 )
Permit Hoider AAO—C CsSew - | Rigk Category Capacity [ Telephone #

Mark “X" in appropriate box for COS and/ol

rR

Mark “X” in box if numbered item is not in compliance

Good retail practices are preventative measures to control the
Mark “X" on appropnata box for COS and/or R

Compliance status ICOS| R Vv Compliance status |ICOS| R | V
@" ouT P 16{ INDUT N/A NO | Proper cooking time & temperature PIPIC
17 IN CUT N/ Proper reheating procedures P
Employes 18 IN QUT N/, Proper cooling time & temperatures P
2 @ ouT Management, all employees knowdadge, Bipt 19 IN OUT NIA(NGCY | Proper hot holding temperaturas P
- responsibiities and reporting. 20 UT N/A Proper cold holding temperatures P
E JQ ouT Proper use of restriction and exclusion P 21 IN(SUDN/A NO | Proper date marking and disposition BIPf
Snod dw s Time as a public health control:
3, 2E I ety PIPfIC
ouT NO| Proper eating, tasting, drinking, tobacco use PIC &2 IiSjeuT @\IO proceduies and records
5 ouT No discharge from eyes, nose and mouth c Consymer Advisory
Prey T by 7 Consumer advisory provided for raw or
IWOUT NO|Hands clean and properly washed P/Pf N OUT undercooked foods Pt
No bare hand contact with RTE food or a pre- » Hatio
7@3 UT NiA NO approved alternative procedure properly aliowsd a 24 IN OUT Pasteurized foeds used; prohibited foods =
Adequate handwashing sinks properly supplied, not offered
8 IN . e PHC
and accessible : e
APREC — 25 IN OUT@ Food additives: approved & used properly IPHC
%OUT Food cbiained from approved source P/PHIC Z@OUT Toxic substances properly identified, stored, bIPHC
1 CUT N/A NO| Food received at proper temperature P/Pf & used
11fiNYOUT Foad in good condition, safe, & unadulterated P/Pf ]
Required records available; shellstock tags, Cornpliance with variance. specialized
12 INouT @ND parate destruc!iu PIFIIC 27 IN OUT@ Process, & HACCP plan Rl
13 _IN A | Food separated & protected s (P Risk factors are improper practices or procedures identified as the most
14 UT N/A_ | Food-contact surfaces: cleaned & santtized PIPTIC Prevaient contributing factors of foodborne illness or injury. Public Health
- T@ Proper disposition of returned. previously interventions are control measures to prevent foodbarne illness or injury.
15 INOU . P
_ .Served, recondittoned, & unsafe food

addition of pathogens chemicals, and physicai objects into foods.

COS = corrected on-site during inspection R =

repeat violation

[cosf R [ v JcosT R [ v
Fs __ Proper Use of Utenails
28] |Pasteurized eggs used where required |od 41 In-use utensils properly stored c
29| |\Water & lce from approved source PIPfIC 42 Utensils, equipment & iinens: properly stored, dried, & handled c
30l _|Variance obtained for specialized processmg methods PF 43 ¥ | Singla-use/singie-service articles: properly stored & used P/C
hire Control 44 Gloves used properly C
h1| |Proper cooling methods used: a equate equ|pmantfor PHC Litensil e
temperature control a5 | Food and non-food contact surfaces ci ie, SIPHC
[32] | Plant food properly cooked for hot holding Pf Properiy designed, constructed, & used i
g@ Approved thawing methods used o] 45 $Waremsh ng. installed, maintained, & used; test strips PHC
34| | Thermometers provided and accurate PHC 47 Xl Nan-food contact su:faces clean C
B35 | Food properly labeled: original co | | | PfiC 48 Fot & coid water available adequate prassure Pf
of Food Contamination 48 | [Piumbing instalied, proper backflow devices PIPHIC
36| [ Insects, rodents, & animals not present PfiC 50 Sewage & waste water properly disposed PIPFIC
37| _{Contemination prevented during food preparation, storage & display PIPIIC 51 Toilet facilities properly constructed, supplied, & cleaned PIC
38 | Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained [o
9| [Wiping cloths: properly used & stored c 53 Physicai facilities installed, maintained, & ciean PIPIIC
Washing fruits & vegetables C. 54 Adequate ventilation & lighting, designated areas used c
AL ﬂ"\n.\ | Li /I%/k( /M
Person in Charge (signature) {%\ %) \ e Y Date: { { / [ #[) License Posted/ Y/ N (circle one)
= x L B |

Kuleg

(@

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 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005
/.

Fa
L)

N
bate: | 113117

1
Est. #2.% /o0y  Establishment name:

ltem/Location Temp. ltem!Locatlon B Témp.

item/Location Temp.

_ﬁnmiL bea ¥ / Raadn-m! 3%

Tm—-keu

[ Reachon | 4o

L(—‘s+¥-l)r(‘ /Reﬂr‘h-\h L2

Tomatoes [ Re¥rgegid 4O

=¥

Meat pall / stove 169

c¥rigembay | Ul

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem #
€ [6-801-12. No Yand drying proviston al hand sink in waret
Note paper Yaus \o\rjn edo
i3 R -202 -1} — P\C\ux [‘OQS" beel staed above cot iomdatoss in
insey ¥ pan . Stored aroonr\u
2\ 3-50[-17T - Nao? Dahe morkma nrO\flAc-d on peaf. s*cus'ggﬁ and
ham wnsidke clear oiass re ' aeraltor.
HZ _ h=ae3-\l - Sipgle¥ e u
proveclive cover - -
us _Plastic insert pahs cracked. Handsink not praperly ssaled
o uwall. shelvind n s+orcms rosty. J
41 |Sdes of aoven, fruc—sr' and X ' '
Wade: Vent hand Filters drkj Wit d‘(a'KE b(:\lgl_up_'g__\m’v—_
sin k dir\-u
33 ling c:\oovs ook - \WE poar endivan: Bass hoord miss\ng
N cabjw\e phices inkitchan- Floor and wall by cogk -in#
(‘l\Y“g un‘rh gredse. boid up- — J
Fay
/ o, ¢ A/ N /
Person in charge: (signature) ) AV\}\ i Date [ [ / 51 H '4
Inspector _I\JGY\ kwd_gc] a Date 1 / 13 / ]




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

432 Daniel Webster Highway
Merrimack New Hampshire 03054

Gien

I~

1

16

Establishment/License # 7 Y2, fm a _

No. of Risk Factor/Intervention Violations

DATE

Establishment type: S4.  Toyhh

No. of Repeat Risk Factor/Intervention Violations

n .
Faotr-d Ra

{
T 712!
Time in: !2'00

Timeout: 12 * 2™

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

Address:  “[ey AA VA Total violations
Permit Holder & S Th " B | Risk Category Capacity | Telephone #
Inspection Type __[] Provisional A Routine I:IFU [ 1 Complaint [] Other

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

IN=in compliance _QUT=not in compiiance NO=nof observed N/A=not applicable COS=coirected on-site R=repeat violation

[ Inspector {signature) \J

Compliance status jcos| R v Compliance status lcos| R ¥
. Hazardous Fogd TimeTem
1 @ ouT Person in charge present, demonstrates Pf 16 IN OUT N/ Proper cooking time & temperature PIFHC
knowiedge and performs duties 17 [N QUT N/A Proper reheating procedures P
Employes Health = 18 1N OUT N/A Proper cooling time & temperatures P
2 @ OuUT Management, all employees knowledge, PP 19 I OUT N/A Proper het holding temperatures P
{ responsibilities and reporting. 20GW OUT N/A Proper cold holding temperatures [
30 ouT Proper use of restriction and exclusion P 21 HNE UT M/A NO | Proper date marking and disposition PPt
oad Hyglenie m; 22 IN OUT@ NO Time as a public health conitrot: BIPHIC
4 ﬁOUT NO| Proper eating, tasting, drinking, fobacco use PIC procedures and records
5 AN OUT No discharge from eyes, nose and mouth c _Corsymer Advisory
= Pre 23 IN OU(@ Consumer advisory provided for raw or pf
S‘yOUT NG| Hands clean and properly washed PIPi undercooked foods
Nao bare hand contact with RTE food or a pre- Susce o
7@0"” N/A NO approved aliernative procedure properly allowed i 24 IN DU@ Pasteurized foods used; prohibited feods e
a @DUT Adequate handwashing sinks properly supplied PHC not offered )
and accessible e -
— PRFE 3 28 INOU{N)  [Food additives: approved & used properly IPFIC
g UT Food obiained frem approved souice PIPIC 2@ ouT Toxic substances properly identified, storad, SIRHC
10 UT N/A NG| Food received at proper temperature PIPE & used
1 UT Food in goed condition, safe, & unadulterated PIPf pfe e wi 24}
Required records available: shellstock tags, Compliance with variance, specialized
kel @‘0 parasite destruction PPiC 27N OUT@ Process, & HACCP pian il
13 UR OUT N/A Focd separated & protecte PIC Risk factors are improper practices or procedures identified as the most
14 OUT WA | Food-contact surfaces: cieaned & sanitized PIPHC Prevalent contributing factors of foodbomne illness or injury. Public Health
15 IN OUT@ Preper disposition of returned, previously P __interventions are control measures to prevent foodborne iltness or injury.
Served, reconditioned, & unsafe food
ikid
Good retail practices are preventative measures to control addition of pathogens, chemicals, and physical objects into foods.
Mark “X" in box if numbered item is not in compliance _Mark "X" on appropriate box for COS andfor R ©OS = corrected on-site during inspection R = repeat violation
|cos| R i Vv [cos] R v
Safe Focd and Froper Use of Utenslls =
8| |Pasteurized eggs used whers required P 41 In-use utensils properly stored C
0} |Water & Ice from approved sourcs PIPfIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
0| _j Variance obtained for specialized processing methods PF 43 Single-use/single-service anticles' properly stored & used PIC
?&nd Tomperature Control 44 | | Gloves used properly C
a1 Proper cooling methods used: adequate equipment for PG i Lok, end
temperature control 45 Food and non-food contact surfaces cieanabie, o/PHC
i32| | Plant food properly cooked for hot holding P Properly designed, constructed, & used )
gij Approved thawing methods used c 45 Warewashing: installed, maintained, & used: test  sirips PRC
4 Thermometers provided and accurate PfiC 47 Non-food contact surfaces clean C
Lo 3 P aysionl ra
85| | Food properly labeled: original container | | | PHC 48 Hot & cold water available adequate pr Pf
ntion of ation 49 | [Plumbing instalied, proper baciflow devices P/PHC
36] |Insects, rodents, & animals not present PfiC 50 Sewage & waste water properly disposed PIPTIC
[37) _[Contamination prevented during food preparation, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
8| | Personal cleaniiness PHC 52 Garbage & refuse properly disposed, facilities maintained c
9| [ Wiping cloths: properly used & stored [o] 53 Physical faciities instailed, maintained, & clean PIPIC
Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used c
FYe |
Date: ILLL? License Posted Yy N (circle one)
| 4 e
o I i Y
N Follow up: YES HNOcircle one) Follow up Date: W3
g M

so- BackHlooy preventer of yhop smk
53~ F\OO\” bndar- 2 var—oin k& divrhd .



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

603-420-1730

432 Daniel Webster Highway
Merrimack New Hampshire 03054

FOOD ESTABLISHMENT INSPECTION REPORT

Creen

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

ch ite

. S S
EstablishmentiLicense # 2 & /Ol 2. No. of Risk Factor/Intervention Violations DATE
Establishment type: [ (1 He < mdio Fa No. of Repeat Risk Factor/Intervention Violations .}::2: :?dt-
Address: 75 M iV\Fora R A Total violations '
PermitHolder ; {YHe  Spirgufg ~LC | Risk Category Capacity [ Telephone #
Inspection Type  [] Provisional ~ [1}-Routine LIFu [] Complaint [[] oOther

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

Inspector (signature)

Follow up: YES flO
N

Compliance status [cosT R] v Compliance status lcos| R [ V
__Supsvision - oy _
i @ ouT Person in charge present, demonstrates P 16 IN OUT NiA raper cooking time & temperature PIPHIC
knowledge and parfdrrns duties 17 IN OUT NiA Proper reheating proceduras P
fimp leaftr 18 IN OUT N/A Praper cooling time & temperatures P
2 QuT Management, all emp oyees knovwedge piP 19 iN OUT N/A Praper hot holding temperatures e
% responsibilities and reporting. 20 MA)OUT N/A__. [ Proper cold hoiding temperatures P
3 QuUT Proper uss of resiriction and exclusion P 21 IN QUT N/A RO [Proper date marking and disposition PPt
o el 3 Time as a public health control:
%)UT NG| Proper eatlng tasllng dnnkmg tobacco use PiC 22 IN OUT@ NO procedures and records PIFIIC
5 QUT No discharge from eyes, nose and mouth c Advisory
Praven mtarninating b - @JUT NIA Consumer advisory provided for raw or Pt
GINOUT NO| Hands clean and properly washed P/Pf undercooked foods
No bare hang contact with RTE food or a pre- : Pepil
TG}OUT il approved alternative procedure properly allowed PiPt 2 @CJUT NA Pasteurized foods used; prohibited foods P
B@OUT Adeguate handwashing sinks properly supplied, PIC not offered
and accessible — :
Approvad = — 25 IN OUTQWAJ ™ [Food addives: approved & used properly IPHC
ouT 3| Food obiained from approved source P/PFIC 2 uT Toxic substances properly identified, starad, PP
10 JN QUT N/AMND{ Food received at proper temperature PPt & used
11 ouT Food i good condition, safe, & unadulterated PPt -
Required records avaiiable: shelistock tags.
12@OUT pLad S parasite destruction e 27@0"” NiA Process, & HACCP pian Piet
13 OUT NIA Faod separa*ed & protected PIC Risk factors are improper practices or procedures identified as the most
14 QUT N/A | Food-contact surfaces: cleaned & sanitized P/PHC Prevalent contributing factors of foodborne illness or injury. Public Health
15 IN OUT@ Proper disposition of returned. previously P interventions are control measures to prevent foodborne illness or injury.
.Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pathagens, chemicals, and physical objects into foods.
Mark "X" in box if numbered item is not in compliance  Mark “X" on approprlate box for COS and/or R €OS = corrected on-site during inspection R = repeat violation
[cos| R | V [cos| R | V
28| | Pasteurized eggs used where required P 41 In-use utensils propeily stored c
29 [Water & fce from approved source PIPFIC 42 Utensils, equipment & linens; properly stored, dried, & handled [o]
B0| | Variance obtained for specralzed processun methods PF 43 Single-use/single-service articles' properly stored & used PIC
f iy 44 Gloves used properfty C
1| |Proper cooling methads used: adequate eql.upment for PHC Mol Ly
temperature control 45 Food and non. foo can ct surfaces cleanabue. BIBHC
2| | Plant food properly cooked for het holding Pf Prapery dasigned, constructed, & used
3 | Approved thawing methods used o] 46 Warewashing: installed, maintained, & used: test strips PiIC
4| | Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean [
B3] T Food properly labeled: ongmal contalner | | [ PfiC 48 Hot & cold vater available adequate pressure PF
Prevention ¢f Food MQM 49 | | Piumbing installed, proper baciflow davices FIPFC
36| ! Insects, rodents, & animals_not present PfIC 50 Sewage & waste water properly disposed PIPFIC
B7] [Contamination prevented during foad preparation, storage & display PP 81 Toilet facilities propersly constructed, supplied, & cleaned PHC
B8] |Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained c
[38{ [Wiping cloths: properly used & stored [+ 53 Physicai facilities installed, maintzined, & clean P/PfIC
40| | Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used C
Lory Ricctd et U/ ) A
Person in Charge (signature) Date: |1 /5] |J License Posted /Y /N (eirck one)
NGTY Kuuaa G i —
circle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway \/f ( [O U
Merrimack New Hampshire 03054
603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT .
Fi ] 3
EstablishmentiLicense # < 3., [ 0o No. of Risk Facter/Intervention Violations DATE LL% {
Establishment type: \Tads Crammn No. of Repeat Risk Factor/Intervention Violations - ]l'-r'rr:: ::ut‘b 0
Address: cler Bidh e (00 Total violations i -
Risk Category Capacity [ Telephone #

Permit Holder £ /ey raeyl \-\rmm I U h

Inspection Type __[] Prbvisional FrU

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

Compliance status [cosT R [ v Compliarice status [cos[ R [ ¥
; —n emperaiure
1 @ our - Person in charge present, demonstrates - | 16 NYOUT NA NQ [Proper cooking time & temperatura PIPFIC
knoewledge and performs duties 17 IN OUT NIA Proper reheating procedures P
_ Employes Healll . 18 IN QUT NJA Proper cooling time & tempemtures P
afm Jour Management, all employees knowladge, BIRF 19¢TNDUT NIA NO | Proper hat holding temperatures P
Q responsibilities and reporting. 20 (NDUT N/A roper cold hoiding temperatures [
3 N JouT Proper use of restriction and exclusion P 21 IN(GUDIN/A NO | Praper date marking and disposition W
2 ; — Time as a public health control: bl
. 5 PUEe: 2 PIPIIC
AN OUT NOJ Proper eating, tasting, drinking, tobacco use RPIC 22 INOUT VA NG procedures and records
5 fNy.OUT No dlscharge from eyes, nose and mouth : C Mg Advisory
- w vy Hands 2:@1” NIA Consumer advisory provided for raw or =
6 (NYOUT NO Hands clean and properly washed P/Pf undercooked foods
No bare hand contact with RTE food or a pre- iy & 2 8
loE) N P :
7@ TRANS approved alternative procedure properly allowed Pt 24 INOU Pasteurized foods used; prohibited foods =
Adequate handwashing sinks properly supplied, .@ not offered ]
uT . Pf/C
and accessible o
s ADBroved Fee 25 UT N/A Food additives: approved & used properly PIPHIC
INCUT Food abtained from approved source P/PfIC 26 uT Toxic substances properly identified, stored, PIRHE
1 UT N/A NG| Food received at proper temperature P/PE & used
Food in good condition, safe, & unadulterated PIPF g hpproved
Required records available: shellstock tags, Cumpllance with variance, snecnallzed
121N OUT@ NO parasite destruction @Pﬁc 27 INOUT#YA Process, & HACCP plan PPt
N n from Gontnmination :
13 N)OUT NA_ [ Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 N 6U N/A_ | Food-contact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of foodborne illness or injury. Public Health
Proper dispesition of returned, praviously ) interventions are control measures to prevent foodborne iliness or infury.
15@OUT . .Served, reconditioned, & unsafe food P

pathogens, chemlcals and physical objects into foods.

Good retail practices are preventative measures to coniro
R = repeat violation

Mark “X” in box if numbered item is not in compliange  Mark "X on appropnate box for COS andlor R COS = coirected on-site during inspection
Jcos[ R T v _ [cos R v
Safe road and Wate
28] | Pasteurized eggs used where required P 41 In-use utensils properly stored C
29] | Water & Ice from approved source PIPIIC 42 Utansils, equipment & linens: properly stored, dried, & handied C
136 | Variance obtained for speclahzed processmg methods PF 43 Single-use/singie-service aricles: properly stored & used PIC
ot Aperatire 1 ) 44 | | Gloves used pro c
h1 Proper cooling methods used adlquate equnpmentfor BC L : HIMEN bl
ternperature control 45 Foad and non- ntact surfaces caeanabae. Pt
32 Plant food properly cooked for haot holding Pf /| Properly designed, constructed, & used
33| | Approved thawing methods used C 45 |7 |Warewashing: installed, maintained, & used: test strips PfIC
34| | Thermometers provided and accurate PHC 47 Non-food contact surfaces clean C
T Physical Faci
35] | Food properly labeled: unglnal container | [ | PffC 48 Hot & cold water available adequate pressure Pf
Prevention of Food Gontamination _ 48 | |Piumbing instatled, proper backflow devices PIPHIC
36| |insects, rodents, & animals not present PfC 50 Sewage & waste water properly disposed P/PIC
37] [Contamination prevented during food preparation, storage & disptay P/PSIC 51 Toilet facilities properly constructed, supplied, & cleaned PiiC
B8] |Personal cleanliness PfC 52 Garbage & refuse properly disposed, facilities maintained c
39| [ Wiping cloths: properly used & stored C 53 Physical faciiities instailad, maintained, & clean PIPIC
M0 [Washing fruits & \rege&Z 724, C 54 Adequate ventilation & lighting, designated areas used [
S SN [ANG7
_ / { N AN
Person in Charge (signaturs) I, Date: /] & | [f License Posted [Y ] N (circle one)
+——+ p—

Tvan _kuiodale

Pt
Inspector (signature) J Follow up: YES NO (Eircle one) Follow up Date:
L




MERRIMACK FIRE DEPARTMENT SGI’\/SQ%
HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054
603-420-1730 & Fax 603-424-0603 >/€‘\ ‘O’}j
FOOD ESTABLISHMENT INSPECTION REPORT

HLTH-FRM-005
Est. # Establishment name: _ B Date:
Item/Location Temp. Item/Locatlon' “TTemp. Item/Location Temp.
Chiken Lnaar (52
Rice with P}jw\c |l leg
Labstey K's
cookad C"m‘L_SV\ 35
Shr\mm 349
Aice 152
Boc ¥ 3%
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #
14 L-602 .41 - Couple af dishes dirty  Coans slarad abaus
2 vat sink. ( Plegese kaep gl disviés  olean to preveny
CYoss condaminalian - |
21 |3-50l 17 - No daite mnrkmd o anOJnx\ lods vn ik
in coaler . Lany Cooked fod“Znd Wnet s storad shoo Il
have_adate  when i Las orcsnonsrl
bs | Wood shelving eXposing raa) toed sheuld be painted
s thal it s Yot 'abserpent. Hand sink not <:e.cnhs«(
vioperly ta (wall . Please Cn:)D\u mulkma
a1 Fomnm“{n% dirty wythh de\orls "@q‘:ﬁs\n shr‘*\\;mn. Loood s\nrlvma
o.mA c;mk-hnr \ea-s- J’
53 |Floor vnder coakline chrJru (with heav orease and
. J—J
food uxasie
yo-

Inspector

7
Person in charge: (signature) 6 é/ / / ‘ ) Date

/ Date




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

lesy)

M| I.-allrr)

Establishment/License # 5’ pP-3 /l 13

No. of Risk Factor/Intervention Violations

DATE l[ o1
Time in: N

No. of Repeat Risk Factor/Intervention Violations

Timeout: y' 20

Inspection Type

Fes L v ! | Risk Cate%ory
" [ Provisional ___[SFRoutine L]Fu [1C

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

Establishment type: Seyl s Prasq
Address: < | Dah el we b,gi B w Total violations
Permit Holder Y % ls Capacity | Telephone #

e

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

IN=in compliance OUT=not in compliance NO=nct observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status [cosf R | v Compliance status jcos| RT v
1@ ouT Person in charge present, demonstrates pf 6 IN OUT N/A Proper cocking time & temperature PIPFIC
knowledge and performs duties 17 IN CUT N#A Proper reheating procedures [l
F : 4 18 IN CUT N/A Proper conling time & femperatures P
2 @ ouT Management, aII employees ncwiedge. PP 19 UT NJA NO | Proper hot holding temperatures P
responsibiities and reporting. 20 UT N/A Proper cold hoiding temperatures P
SEIm out Proper use of restriction and exclusicn P 21 (NJOUT N/A NG [ Proper date marking and dispasition PIPT
o | npie By s Time as a public health control:
40INOUT NO| Proper eating, tasting, drinking, tobacoo use Pic 22 IN CUT N/A NO procedures and records S
5 QuT No discharge from eyes, nose and mouth c A
— Fravend i by 23 IN OUT@ Consumer advisory provided for raw or Pt
[} NO| Hands ciean and properly washed PPt undercooked foods
No bare hand contact with RTE food or a pre- ) )
7@3UT NiA NG approved alernative procedure praperly allowed PIPt 24 [N OUT @ Pasteurized foods used; prohibited foads P
a @OUT Adequate handwashing sinks properly supplied, pirc not offered
and accessible .
App 25 INOUT @D Food additives: approved & used properly e
g {NDUT Food obtained from approved source P/PHIC 26®OUT Toxic substances properly identified, stored, b PHC
10 IN OUT N{A{NG Food received at proper temperature PIPF & used
11(NDUT — [Food in goed condition, safe. & unadulterated PIPf - oved Pre
Required records avaiiable: shellstock tags, Complianca wn‘.h varlance sneclalized
L1 OU@ NO parasite dastruction e 2 W GRS Process, & HACCP plan il
from Con
%UT NiA Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 UT MNA Foed-contact surfaces: cleaned & sanitized PIPHIC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 INOUT @ Proper disposition of returned, previously p interventions are control measures to prevent foodborne illness or injury.
Served, reconditioned, & unsafe food

Good retail practices are preventative measures to control the

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

R = repeat violation

Mark "X" in box if numbered item is not in compliance  Mark “X" on appropriate box foi
_ ICoS] R i v fcos| R v
28] | Pasteurized eggs used where required P 41 In-use utensils properly stored C
29| [Water & ice from approved source PIPEIC 42 Utensils, equipment & linens: propearly stored, dried, & handled c
B0[ [Variance obtained for specialized processing methods PF 43 Single-use/single-service articles' properly stored & used P/IC
Food Temperature Gontrol ' 44 | |Gloves used properly c
51 Proper cooling methods used: adequate equipment for i .
temperatura control 45 Food and non-food acas c;eanabie BIPHC
32| Plant food properly cooked for hot holding [ai Y | Properly designed, constructed, & used
33| | Approved thawing methods used o} 48 Warewashing: instalied, maintained, & used: test strips PiiC
B34| | Thermometers provided and accurate PfiC 47 | Non-food contact surfaces clean E
z BUON IYSCal FacHrIes
35] | Food properly labeled orf lnal container f 1 | PHC 48 Hot & cold water available adequate pressure Pf
of Food Contaminstion 48 Piumbing installed, proper backflow devices PIPIC
36| |insects, rodents, & animals_not present PiC 50 Sewage & waste water properly disposed PIPHIC
137 entamination preventsd during food preparation, storage & display FIPfIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
B8] | Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained C
39] [Wiping cloths: properly used & stored (o] 53 B | Physicai faciities instailed, maintained, & clean B/PIC
M0 [Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used C

T Yiar (_umwa(

L1 ll o
Date: [/ /] 8'/ I ¥ License Posted Q’/} N_(circle one)

Person in Charge (signature)

Tvan kwaqd ld

Follow up:

YES_(NO){circle one) Follow up Date:

Inspector (signature)




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster High -
Merrimacinrlﬁew l-elars;'f;;hilrge (‘)’g{l)y54 G FSSH

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

Est. #S5(0—

Date:

i{7Establishment name:

ltem/Location Temp. leme'ctio ' Tmp. {tem/Location Temp.

Tomaiers / Reach-in| LIG

Wiihas

Pheach-in| 3%

[walk-in | 3%

& S pinach [ Wwalk-n] 3%

Meat ball / not hold| 150

hiclken [ ot hold| |33

_OBSERVATIONS AND CORRECTIVE ACTIONS

ltem # aind prop sk

LS ’-1—2109_ i2.— 3val sink, ol properle sealed towuall.
CD%—&ma baards scorad c-m rﬁnc}\ lnucoo\er anhd frecoer. Note
(‘(lSCLR?ec[ Wwith ouner cbaod - sDrFare boards or replace .
Floor Lillers ahouvé aval sink in paor canditian . Cup uss
LS SCOOp -

b7 h-6cl.il -~ Meat sel Shcc:r dirig with old food wagts.

<32 Cc.\mo Hles in kHchAorc Ta) Pc:sc\ijr condifion. Nete' pleass
(e p‘o}‘jc: Hles to smooin or easily deanable tiles- Rass
Roard! qepqro%tnj fram wall onder 2 val sinlk -

Person in charge: (signature) bbY Y pate !\ /K /|

inspector BO\V\‘ k( ﬁhgarc’?\- N Date |/ / ?ﬁ 5



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT
Establishment/License # No. of Risk Factor/Intervention Violations DATE
, . S
Establishment type: Qyara0's Re No. of Repeat Risk Factor/Intervention Violations _| Time in:
t T .09
Address: “To07? puaitsrd Koad - Total violations Nl oLt 3—-4- pe
Permit Holder | Risk Category Capacity | Telephone #
Inspection Type [ 1 Provisional bARoutine [ JFA [1 Complaint [1 Other

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

Compliance status A . lcos| R [ ¥ Compliance status - [COS| R | V
1 @ auT - Persen in charge present, demonstrates P 16 _IN OUT N/ Proper cooking time & temperature PIPIC
knowledge and performs duties 17_iN OUT N/AINQ) | Praper reheating procedures . P
Employes ey Q 18( 11§ QUT N/A NC | Proper cooling time & temperatures P
2 @ ouT Management, all employees knowiedge, PP 19 LIT N/A NO | Proper het holding temperatures P
responsibiiities and reporting. 20 UT NIA Proper cold holding temperaturas P
3 EN‘Q QUT Proper use of restriction and exclusion P 21 IN QUT N/A NO | Proper date marking and disposition PPE
s, ygreme Prachees Time as a public health control:
4 UT NG| Proper eating, tasting, drinking, tokacco use PIC 22) Iteur '@NG procedures and racords PIRiC
5 (Nrout No discharge from eyes, nose and mouth c ] _Uonsumer Advirory _
= Praverang con vty By Hamnds 23@0UT NIA Consumer advisory provided for raw or oF
| 6(NIOUT  NO[Hands clean and properly washed PP undercooked foods
No bare hand contact with RTE food or a pre- } I
T®UT s approved alternative procedure propetly allowed e 24 IN OUT @ Pasteurized foods used; prohibited foods P
@ Adequate handwashing sinks properly supplied, not offered
8 IN ) PHC :
and accessible o »! !
Ap ovmed Sourse 25 IN OU:E’EA) Food additives: approved & used properly IPHC
1 ouT Food obtained from approved source P/PTIC 26@3UT Toxic substances properiy identified, stored, —
10 JM OUT NiA Food received at proper femperature PIPf & used
1{IoUT Food in good condition, safe. & unadulterated it T Coandarmenne vwith & d Pre
Required records available. shellstock tags, Compliance with variance, specialized
12N oUT @NO parasite destruction PIPIC 27 IN OUT@ Process, & HACCP plan Rt
= : om Gorauiration =~
131 N]O% N/A | Food separated & protected P Risk factors are improper practices or procedures identified as the most
14 N/A Food-contact surfaces: cleaned & sanitized PIPTIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 INOUT Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
_Servaed, reconditioned, & unsafe food

Good retail practices are preventative measures to controi the addition thogens, chemicals, and physical objects into foods.

Mark "X" in box if numbered itam is not in comphiance  Mark “X” an appropriate box for COS and/or R~ COS = corrected on-site during inspection R = repeat viclation

Jcos| R [ v [cos R v
MM 7 FToper Vie o1 Uien
28| | Pasteurized eggs used where required P 41 In-use utensils properly stored C
29| | Water & lce from approved source PIPTIC 42 Litensils, equipment & linens: properly stoted, dried, & handled [+
0] | Variance obtained for specialized processing methods PF 43 Single-usefsingie-service articles: properly stored & used P/C
#M T ¢ — 44 Gloves used properly c
1 Proper cooling methods used: adequate equipment for PHC LA oHe X : 1A
temperature control a5 Food and non-food contact s eanabie, PIPHC
32| | Plantfood properiy cocked for hot holding Pt . Properly designad, constructed, & used )
33 | Approved thawing methods used o] 48 Warewashing: installed, maintained, & used: test sirips PHC
34] | Thermometers provided and accurate : PHC 47 {+f| Non-food contact surfaces clean C
B5] | Food properly labeled: original container | { | PHC 48 Hot & cold water available adequate pressure Bf
Zontaminadl ' 49 | | Plumbing installed, proper backflow devices PIPIIC
%B Insects, rodents, & animals not present PHC 50 Sewage & waste waler properly disposed PIPHC
37] 0 Contamination prevented during food preparation, storage & display PIPHIC 51 Toilet facilities properly constructed, supplied, & cleaned PiIC
38| | Personal cleanliness FfiC 52 Garbage & refuse properly disposed, facilities maintained c
B39 |Wiping cloths: properly used & stored c 53 bl | Physicat facilities instailed, maintzined, & ciean PIPTIC
M0| |Washing fruits & vegetables o] 54 |y | Adequate ventilation & fighting, designated areas used c
Aoz SO pvour o q ] — '
Persen in Charge (signatiTe) ] Date: ) /"/[ T License Posted ( Y ) N (circle one)

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

Tuom \4@\)053(’@‘

Inspector (signature)




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

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

Est. #

Establishmentname: Date:

Item/Location Temp. ' Item!Locatlon ' emp. ltem/Location Temp.

lem S Qe %(I}r"

OBSERVATIONS AND CORRECTIVE ACTIONS

item #
5 No paper_Yowsl al g handsink wm cock area-
21 [Boible of champagne stared c\\rcsclr\u N ice iniised
s foad i bin \odated n_BRor arca.” (B emavad ]
g | Dish ynachine dirdy widh bwolld - up.
L1 [Meal slicer Asrh‘ij with_old_food wasie - Shelving
abhove 2 Val sink “dirty bu walk-1n cooler - , -
1L | Plastic pans dwly i Shicker residue bu boiler
fcam. Y
s3 |Floor yndee cook- tne dirdg wiin \LMQA_)_BQSE_
Board yissing pndsr 2 vatZcink by walk-wn coolar
JSh Lnah{ oud in Vend vweod and in ﬁior(‘fge areq -
Person in charge: (signature) Date
Inspector

L™ E@%@/ & Date



MERRIMACK FIRE DEPARTMENT

HEALTH

DIVISION

432 Daniel Webster Highway Q
Merrimack New Hampshire 03054 regn
603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005 o
Est. # Establishment name: ¥ , _ Date: || I 7 [ 1Y
ltem/Location Temp. ltemchtlon Tp. Item/Location Temp.
e Hruce {salad bar !l | Tomalees [ maker 46
| €dds ’ salad har | Lo Scmmge [ makey | 4]
ginach [salad pay L4y Poic farmer | Jy!
Pieza  [tol hold 13BS |Imeal slices ! maker! Gl
Pasta / Hot hold | 13¢
Chicken tngs Jwol- 3¢
Sg[mgg /uglk:m 39

item #

35 $ 3-30m-12 - Floor wn bulk condamears under dea orn nai
labelad or labeled wih a comman name.

Ls [L-s01.31- Vent hood on Cryers Filders not in moA repar - Pl
aorder netw fillers for ho 1o prevend drinia h- LO2-I2
(‘nu\kma on prep sink and \ncmci sink 1n u)orﬁpsnsh nat
cnowhocl Oroperld Note : 4 can hinder PrORGK (‘Iennmd

L1 4 -£0% 63 Shalving Yroudhayl Cacility dirdy with deabPis .
Metal panel behind dish vhachine dirty W' Food splash.

X [L-Soi.iy ~ Qisyh W\or\\nmﬁe dﬂf) with ‘med-np Eagd prep
sink dirdy with  Gaod Waste-

SO |[Aw gap ol provided Lnder on 4 Yce machine Vines under]
ice machine -

S3 [Floor sink vnder fond orsp sink dirdy _with Yood woshks.-

Eloor ' _Wwalk-in ccacs\cr dn‘#(! F]orﬁz DNder Ccan shelvina

bu 1Ice machine dirdy (nith latrtd= up. Yenls above ice

mvac‘mnﬁ dirig mHP{ debyis.

Gaskel on rc:}cxc:\nun cooler by frnrvs dirta. inlerior of

J
reacivn ooo&sers bnder makey table dwr%g

Person in charge: (signaturs)

Date ' /7 [’g

Inspector i\/{_;\ "\

\AUUJQgcll G Date Ilh/;g




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Crean

Establishment/License # {1y~ 1 v [0

No. of Risk Factor/Intervention Violations

No. of Repeat Risk Factor/Intervention Violations -

Establishment type: Viowa b
Add

Total violations

P
DATE 1Y/ T[T}
2 LG

Time in:

Timeout: | \ LI}

each jtem

Address: 727 WA\ Voird
Permit Holder P } = | Risk Category Capacity | Telephone #
Inspection Type Provisional A Routine FrU [[] Other

] Complaint

X

in appropriate box for COS and/or R

Inspector (signature)

Circle designated compliance status (IN, OUT, N/&) Mar|
IN=in compliance QUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
| Compliance status lcos| R T v Compliance status Jecas| R V
iNYouT Person in charge present, demonstrates Pf 16 IN CUT N/A Proper cooking time & temperaiure PIPTIC
knowledge and performs duties 17 IN OUT N/A Proper reheating procedures P
' ployse W : 18 IN QUT N/A Proper cooling time & temperatures P
N ouT Management, all employees knowiedge, PIPt 19 UT N/A NG | Praper hot holding temperatures P
Tesponsibilities and reporting. 20 UT NiA Proper cold hoiding temperatures P
3 IN OUT Proper use of restriction and exciusion P 21 §NYOUT N/A NO | Proper date marking and digposition PPt
~— s, Jen AptiGe Time as a public health control:
AUNOUT NQJ Proper eating, fasting, drinking, tobacco use PIC 22 INOUT @NO procedures and records PIFIIC
5N OUT No discharge from eyes, nose and mouth c Caneumer Advisory
Frevinting contamination by Hand N Consumer advisory pravided for raw or
ﬁDUT NQ|Hands clean angd properly washed PIPf 23 INouT undercooked foods Pf
Na bare hand contact with RTE food or a pre- Highly 8 : i
T{MNOUT N/A NO approved alternaiive procadure praparly allowed PP 24 INOUT @ Pasteurized foods used; prohibited foods o
Adequate handwashing sinks properly supplied, not offered )
a@om \ piiC
and accessible B
o f , 25 IN OUT WIR) ~ [Food additives: approved & used properly Prefic
94 ouT _.| Food abtained from approved source PIPHIC 25 @OUT bl Toxic substances properly identified, stored, /PRI
10 |5 QUT Nia _G_q Food received at proper temperature P/PF & used
1IN OUT Food :n good condition, safe, & unadulterated PPt th A pyed Proe :
vl N Required records avaitable: shelistock tags, pliance with variance, specialized o
et @ ghied parasite destruction e =r I OUW@ Process, & HACCP pian PPt
e
13 UT NFA | Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 UT N/A Food-contact surfaces: cleaned & sanitized PIPIC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 INO @ Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
5 UT - P
_Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pathegens, chemicals, and physical objects into foods.
Mark “X" in box if numbered item ig not in compliance  Mark "X” on appropriate box for COS andfor R~ COS = corrected on-site during inspection R = repeat violation
= |cos| R ] [cos| R T v
28] | Pasteurized eggs used where required P 41 In-use utensils properly stored C
29 |Water & lce frotm approved source PIPIIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30| | Variance obtained for specialized pracessing methods PF 43 Single-usefsingle-service articles: properly siored & usad PI/IC
] m‘fmm Control 44 | | Gloves used properly C
B Proper cooling methods used; adequate equipment for BHC ! tipment and Vendi
temperature control a5 Food and non-food contact surfaces cleanable, Wpﬂe
32| | Plant food properly cooked for hot holding Pf /1 Properly dasigned, constructed, & used
33| | Approved thawing methods used c 45 5 Warewashing: installed, maintained, & used: test strips Fg
34) | Thermometers provided and accurate P{IC 47 Non-food contact surfaces clean
35 Food properly labeled: original container | ] |_PflC 48 Hot & cold water available adequate pressure Pf
of Foed Contamination 49 | | Plumbing installed, proper backflow devices PIPIC
36| | Insects, rodents, & animals not present PfC 50 |%'| Sewage & waste vater properly disposed BIPFIC
B7] fontamination prevented during food preparation, storage & display PIPRIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
B38| |Personai cleanliness PfiC 52 Garbage & refuse properly disposed, facilties maintained 9]
39| |Wiping cloths: properly used & stored [+] 53 Physical faciiities instailed, maintained, & clean PIPIC
40| [Washing fruits & vegetables [+] 54 L Adequate ventilation & lighting, designated areas used o]
I al 4 | n N i
Person in Charge (signature) M\ Py Y — Date: Y| /7] 1} License Posted (Y} N (circle one)
Yvan wogala =
o Follow up: YES %O feircle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment/License # 213 fO2 5

No. of Risk Facter/intervention Violations

DATE

No. of Repeat Risk Factor/Intervention Violations

Time in: || WALAY

)

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

Establishment type: f\uinikan U('t’nti Ry . s
Address: -] 95 M i\ford B\Jd Total violations Fime out J5
Permit Holder (3 ASA-  pDonuls. | Risk Category Capacity | Telephone #

Inspection Type ] Provisional [fRoutine [1Fu L] Complaint

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

X" in ppropriate box for COS andfor R

Inspector {signature)

Compliance status jcos| R T v | Compliance status Jcos| R v
1 @\ QuT Person in charge present, demonstrates P 16 [N OUT WAND Proper cooking time & temperature B/PHIC
knowledge and perforrns dut|es 17INNOUT NJA NQ | Proper reheating procedures P
Em lpaly 18 TN QUTF/ANO [Proper cooling time & temperatures P
2 @ ouT Management, all employees kncméedge PPt 19{INJOLIT N/ NO | Proper hot hoiding temperatures P
responsibilities and reporting. 20¢INYOUT N/A Proper cold hoiding temperatures [
3{IN OUT Proper use of restnct:on and exclusren P 21(TNYOUT N/A NO | Proper date marking and disposition PPt
— bygris kit el Time as a public health control;
4UnJouT NO{ Proper eatlng. sting drml{ing. tobacco use P/IC Gl OUT@NG procedures and records FIPC
5 (iNJouT No discharge from eyes, nose and mouth c Adrsery
- pranting cantamination by Ha 23 IN OU‘@ Consumer advisory provided for raw or pf
8 (NOUT NG| Hands clean and properly washed PP undercooked foods
Nn bare hand contact with RTE food or a pre- i i
7®OUT NS approved alternative procedure properly aliowad ik 24 IN GUT Pasteurized foods used; prohibited foods e
8 N Adequate handwashing sinks properly suppiied, @C @ not ofered
and accessible . ]
-y PO 1FO: 25 IN CUTNA Food additives: approved & used properly IPHC
9 (INDOUT Food obtained from approved source PIPHIC — Toxic substances properly identified, stored,
104 CUT N/A(NC) Food received at proper temperature P/Pf 26®UT & used p/PIC
1NYUT  — |Food in good condition, safe, & unadulterated P/Pf Anproved Pro-
Required records avaitable: shellstock tags, Compliance with variance, speciafize
121N oUT ®o parasite destruction PIPHC =i OUT@ Process, & HACCP plan gt
from Contamiration
1.3 _(lig‘bul NiA Food sepera‘ed & protected PIC Risk factors are improper practices or procedures identified as the most
14 BUDN/A | Food-contact surfaces: cleaned & sanitized PIPTIC Prevalent contribufing factors of foodborne iliness or Injury. Public Health
15 oo Proper disposition of returned, previousiy interventions are control measures to prevent foodborne iliness or injury.
5 UT NA " P
.Berved, reconditionad, & unsafe food
Good retail practices are preventative measures to con pathegens, chemicals, and physical objects into foods.
Mark X" in box if numbered item is net in compliance  Mark “X" on appropriate box for COS and/or R COS = corrected on-site during inspection R = repeat violation
[cosT R | v [cosT R ] v
Use of i
28] | Pasteurized eggs used wh P 41 In-use utensils properly stored C
29[ |Water & lce from approved source PIPHC 42 Utensils, equipment & linens; properly stored, dried, & handled [+
30| [ Variange obtained for sec|ahzecl processmg methods PF 43 Single-use/singie-service articles: properly stored & used PIC
sod Ta 44 Gloves used properly c
hq Proper cooling methods used adequate equlprnent for PHC He: t and V
temperature control 45 Food and non-food ct surfaces cieanabie, PIPTIC
2| | Plant food properly cooked for hat holding Pf Properly designed, constructed, & used
3| | Approved thawing methods used [s] 45 Warewashing: installed, maintained, & used: test strips PfiC
34| | Thermometers provided and accurate PHC 47_pyt| Non-food contact surfaces clean c
properl Iabeled ongmal contalner i | | PHC 48 Hot & cold water available adequate pressure Pf
: mingtion 49 Piumbing instalied, proper baciflow devices PIPTIC
36 Insects, rodents, & anlmals not present PfC B0 Sewage & waste water properly disposed PIPIIC
137 otamination preventsd duting food preparation, storage & display PIPFIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
38 [Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained [+]
[39) | Wiping cloths: properly used & stored C 53 Physicai facilities installed, maintained, & clean PIPHC
40|  [Washing fruits & vegetables o] 54 Adequate ventilation & lighting, designated areas used c
o0 Bl o _
Person in Charge (sign@fure) Date: \\ /71 ¥ License Posted {Y) N (circi cne)
Yvan  ¥waaala .
J Follow up: YES (NO Xcircle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

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

Est. #9B Zc )74 Establishment name:

| Date: W/ 11 ¢
ltem/Location Temp. - ltem/Location T Temp. lem/Location Temp.
Wein KYal
M_ué IUJO\“C in 38
Ak 1 Acach- ool 3%
| Qaesads [ maoker 329
J _
faas | maker 3%
Hash Yorawsn 29
OBSERVATIONS AND CORRECTIVE ACTIONS
ltem #
L L-60o2.i0l (‘ouplc aof plastic mser ' (v
with  sticker resvdoe -
] \-\onA*:mk N pdrewash  pol F*cr‘il\d accessible . Nats' hlacked
wih boxes and cart. — Remaved 4() access hanhd washing.
35 Sugmr bin aen w _service area nal tabeled witih o (‘C\mmgm
name. -

47 [Preas around hand sink vy danul shelving dicty-
s’ [ Bass board  tHie broken \03 Sffice naxk & moPJg\'nk-

Person in charge: (signature) ' @m__&_ct Date || / 7 ”g
Inspector 1 ~roand kwag(] a Date || / 7!!?




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Crecs

. " ] ri l
EstablishmentiLicense # 2. &/ A= - | No. of Risk Facter/intervention Violations DATE _J 7
g H Ho-. [)
Establishment type: D kein No. of Repeat Risk Factor/Intervention Violations Time in: o
. g : e Time out:
Address: Ezq! vevrs Aandinn Total violations T
Permit Holder  A- + +0Wvw) Roini A< | Risk Category Capacity | Telephone # )

Inspection Type

{1 Provisicnal

outine
-y

O FU
1.

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

aint

[1 Othe

Mark

in appropriate box for CO8 andior R

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

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

Good retall practices are preventative measures to oﬁntrol the

Compliance status JCOS| R Vv Compliance status [COS| R V
Eupervicion , . F i1
108 our Person in charge present, demonstrates Pt 16 IN OUT N/ANG | Proper cooking time & temperature PIPIC
knowledge and performs duties 17 IN CUT N/ Proper reheating procedures [
; fyee ris - 18 IN OUT NIANQA Proper cooling time & temperatures P
2 ouT Managernent, all employees knowledge, PPt 1 UT N/A NG [Praper hot holding temperatures [
responsibilities and reporting. 20 UT N/A Proper cold holding temperatures P
3 QUT Preper use of restriction and exclusion P 21(TRYGUT N/A NO | Proper date marking and dispositien P/PT
- 5 ] N .
o Mucinnie & Time as a public heaith control:
| s I i C
4 UT NQ) Proper eating, tasting, drinking, tobacco use P/C 22 IN OUT(ﬁ;b NO_ procedures and records L
ouT No discharge from eyes, nose and mouth - [ Advisary
-4 Pravypss it by 23 INOUT @ Consumer advisory provided for raw or -
A%OUT NC|Hands clean and properly washed PIPf undercooked foods
No bare hand contact with RTE food or a pre-
T{INOUT NfA NO approved alfernative procedure properly aliowed P/Pf ™ R pﬁ Pasteurized foods used; prohibited foods o
B@OUT Adequate handwashing sinks properly supplied, PHC not offered _ )
and accessible s hpmics)
] 25 INOUT Ay [Food additives: approved & used properly PIPHC
PIPFIC = Toxic substances properly identified, stored,
Food received at proger temperature P/Pf 6 @UT & used _ i
Food in good condition, safe, & unadulterated PIPf Candt poe with Aporsved
Required records available: shellstock tags, Compliance with vatiance, specialized
e OUT@ N parasits destruction EIPf!C IR OUT’@ Process, & HACCP pian el
13 {iVOUT N/A_ | Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 B N/A | Food-contact surfaces: cleaned & sanfized P/PEIC Prevalent contributing factors of foodborne ifiness or injury. Public Heaith
15 "3 UT NiA Propar dispositi_qn of returned, previously P interventions are control measures to prevent foodborne itiness or injury.
.Senved, reconditioned, & unsafe food

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

repeat violation

Mark “X" in box if numbered item is not in compliance  Mark “X" on appropriate hox for COS and/orR ~ COS = corrected on-site during inspection
[cos[ R i v

i lcos| R [ vV
$aie Food apd Proper Use of Usnsils
28| | Pasteurized eggs used where required P 41 In-use utensils properiy stored | c
29| |Water & Ice from approved source PIPHC 42 Utensils, equipmaent & linens: properly stored, dried, & handled 9]
30] _|Variance obtained for specialized processing methods PF 43 Single-use/singte-service articles: properly stored & used PIC
'ﬁm : Comntrol 44 | |Gloves used properly [+]
1 Proper cooling methods used: adequate equipment for PHC LRenails ent and Vens
temperature control 45 Foed and non-food contact surfaces cleanable, PIPHC
2 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
3| | Approved thawing methods used [ 46 Warewashing: installed, maintained, & used: test strips PG
B4 | Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean c
{1 Food properly labeled: orig iner | i | Pf@ 48 Hot & cold water available adequate pressure [

: Pre of Food Contamiration 49 Plumbing installed, proper backflow devices PIPTIC
36| |lInsects, redents, & animals not present PfiC 50 Sewage & waste water properly disposed PIPHC
3 7485 [Contamination prevented during food preparation, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38| [Personal cleanliness PKC 52 Garbage & refuse properly disposed, facilities maintained %]
[39] | Wiping cioths: properly used & stored [+ 53 pAL Physical facilities instailed, raintained, & clean PIPAC
401 | Washing fruits & vegetables [} 154 Adsquate ventilation & lighting, designated areas used [+

7 4
Person in Charge (sighature) Q0 )ag,&,u_«.—

P2 2 '
Date: ldl 6 [ JX License Posted [¥” N (circle one)

Tvan kwagale

Inspector (signature)

-y
Follow up: YES MQ/(circle one) Follow up Date:

J



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054 G 12 Vi
603-420-1730 & Fax 603-424-0603 r

FOOD ESTABLISHMENT INSPECTION REPORT

HLTH-FRM-005

Est. # 2F /o 42/ Establishment name:

v

A
Date: [Q[ &[T 16

Item)l_.ocation

ltem/Lcation

Temp. ep. item/Location Temp.
lvape / Reach -in 3%
E ggs i Aeqchriy 4
avsage | olcerg (38

3ot (KnJga /Hot lhold

[t

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

1L H-602 11— Sticker residue on plashic pans Slovec)
akove 2 vail sink .

35 1B-602 ' - Fo No Faod label or comman name on
sbaar  bvoulk contatner wn service arca.

J

353 Floor onder  coftec malesr e LIPMcn r\llr"‘\l Wik fad
crumbs.

==

Person in charge: (5|gnature) )J /d'{// &%

Date\[/g//f(‘

Inspector T vapn Kwa ¥ Id

pate [/ /¢ /1=




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Crocs

: i RIGK Pt
Circle designated compliance status (IN, OUT, N/A) for each item

. , 1 f
Establishment/License # <2 f= [ N~ | No. of Risk Factor/Intervention Violations DATE _! : 7
Establishment type: Dionkin No. of Repeat Risk Factor/Intervention Violations - ;.'me in: t_—Q—Q-—d
Address: >  Bovuade vy \(lhrh nQ Total violations ime ot % B
Permit Holder A ¥ + oy Risk Categor Capacity | Telephone # )

Inspection Type Provisional outine | Comlalnt 1 Other

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

IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS8=corrected on-site R=repeat violation

Inspector (signature) i

Compliance status [cosf RT v Compliance status Saard [cosf R v
1 @OUT Person in charge present, demonstrates pf 8 IN CUT N/AIN Prope; cooking time & temperaiure PIPIIC
knowledge and performs duties 17 1IN GUT N/ Proper rehesting procedures P
2 q 18 N QUT N/ANOA Proper cooling time & temperatires P
2 Q GUT Management, all employeas knowledge, iR 1 UT N/A NO | Proper hot holding temperatures P
responsibilities and reperting. 20 LT N/A Proper cold holding temperatures P
3fN/OouT Proper use of restnctnon and exclusicn P 21 OUT N/A NO | Proper date marking and disposition PIPf
= A = Time as a public health control:
4NNDUT NC Proper eating, tas!tng, dnnkmg. tobacco use P/C 2 N OUT@ NG procedures and records RIERG
ﬁﬁgiouT . No discharge from eyes, nose and mouth (] i Advieary
-4 Preventing G ot by Man 23 INOUT @ Consumer advisory provided for rawor PF
E l?OUT NO| Hands clean and propesly washed P/PE undercooked foods
No bare hand contact with RTE food or a pre- ]
I CNTFNANS approved alfernative procedure properly allowed . 24 INOUT ﬁ Pasteurized foods used thlb*ed foods P
ﬂ@OUT Adequate handwashing sinks properly supplied — not offered
and accessible ol ]
y 25 N OUT RiAy Focd additives: approved & used properly IPHC
o i ouT # Food obtained from approved source PIPSIC 26 UT gl Toxic substances properly identified, stored, —
10 1IN CUT N/AEIC] Food received at proper temperature PIPf & used
1fINJOUT Food in good condition, safe, & unadulterated PIPf , " W
Required records available; shellstock tags, Compliance with variance. specialized
121N OUT@ A parasite destruction PIPHG 27 IN OUT@ Process, & HACCP plan i
2 n b
13 [INNOUT N/A Foed separated & protected PIC Risk factors are improper practices or procedures identified as the most
3 N/A Food-contact surfaces: cleaned & sanitized PIPHIC Prevalent contributing factors of foodborne iliness or injury. Public Health
1 ,W Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
5 TNJOUT NYA L
- 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 and/or R COS = coirected on-site during inspection R = repaat violation
Jcos{ R [ v [Cos| R | Vv
Safs Food ant Use of Utensils
8| _ | Pasteurized eggs used where required P 41 In-use utensils propery stored o]
8 | Water & Ice from approved source P/PfIC 42 Utensils, equipmant & linens: properly stored, driad, & handled C
0] |Variance obtained for specialized pracessmg methods PF 43 Single-use/single-service articies: properly stored & used PIC
Foot Teww ure € 44 | |Gloves used properly [
g Proper cooling methods used adequate equlpment for PHC b : —
temperature control 45 Food and non-food contact sus: ieanabie, BPHG
B2| |Plantfood properly cooked for hot holding Pf Properly designed, constructed, & used
3| | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PiC
B4| | Thermometers provided and accurate PHC 47 Non-food centact s surfaceclean c
Food { | | Pf@ 48 Hot & cold water available adequate pressure Pf
reventic ) 49 Plumbing installed, proper backflow devices PIPTIC
Insects, rodents, & anlrnais not present PfIC 50 Sewage & waste water properly disposed PIPIIC
3 2§t Contaminsiion prevented during food preparation, stofage & display PIPHIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
38 Personal cieanliness PHC 52 Garbage & refuse properly disposed, facilities maintained c
&) Wiping cloths: properly used & stored [+] 53 |94 Physical facilities instailed, maintained, & clean Pm
0] |Washing fruits & vegetables c | 54 S Adequate ventilation & lighting, designated areas used c
/ R | [N 2713
Person in Charge (signature) 20 X, fAA o — Date: } dz & [ I5 License Posted (Y’ N (circle one)
{
Tvan k waagd [ N
Follow up: YES MQ/(circle one) Foliow up Date:




‘ f
MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 ) 7
603-420-1730 & Fax 603-424-0603 Gf/ cexd

FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005

A
Date: [Pl €T

Est. # 2F /g2 Establishment name: |

Item/Location Temp. ltemlLocatlon Temp. item/Location Temp.

klvaps / Reach - i p 2%

Eomv

/Amc/frf Y 29

QmquXUF / alcerg |38

Sy IK‘nJgﬁ /Hok hold| | 4¢

OBSERVATIONS AND CORRECTIVE ACTIONS

item #

I |4 -602.11 — Sticker residue on plastic pans slover
alue 7 val sink .

35 602 -l - Fo No food label or comman name on
Shgar bolk container v service area.

S3 [Floor under coffec maker eauipPnand Hir'\-\J Wiih fod
crumbs-

==k

Person in charge: (signature) )<{ )(Lo, Cecex Date | | / / /ol

Inspector I van Ku}aaa’a Date |/ /{ /12




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Green

2 S} e
Establishment/License # 2 {) I oYY . No. of Risk Factor/Intervention Violations DATE .H / t} 17s
Establishment type: 1 iy  caa v ree No. of Repeat Risk Factor/intervention Violations | Timein: 12 7Q0

Hiah LMy

Total violations

Timeout _| 'O O

Circle designated compliance statu , 0.

Address: 7% = | cbhiey
Permit Holder - O Rl LCC < | Risk Catégory Capacity | Telephone #
Inspection Type | ] Provisional Wﬁne F/U L1 Com [ Other

Mark X" in agprupriate box for COS andior R

IN=in compliance QUT=not in compliance NO=nat observed N/A=not applicable

COS=corrected on-site R=repaat violaticn

Icosf R [ v

Inspector (signature)

Compliance status [Cos| R v Compliance status
1@ ouT Person in charge present, de;nonstrates Pr 16 IN OUT Nia Praper cooking time & temperature PIPIIC
knowledge and periorms duties 17 IN QUT N/A Proper reheating procedures P
pyee | 18 IN OUT N/A Proper cooling time & temperatures P
2@ QUT Management, all employees knowledge, PRt 19 INGCUT NIA@ Proper hot holding temperatures [
ot responsibilities and reporting. 200INYCUT N/A Proper cold holding termperatures P
3(NY OUT Proper use of restriction and exclusion P 21 INOUTNIA NO | Proper date marking and disposition P/Pf
e m""""n‘"" . Pragt: Ti blic health control;
o Goopa Mygle i iges 2 M ime as a public health control; BIPHC
| 4 IWouT NOJ Froper eating, tasting, drinking, tobacco use PiC e @ °© procedures and records
5 (INYoUT No discharge from eyes, nose and mouth - c Consumer Advisory
e PR vetsiing ¢ bl ot by § Consumer advisory pravided for raw or
sNDUT NO[Hands claan and props PIPf 23 IN ouT Nia undercooked foods =
No bare hand contact with RTE food or a pre- ¥ : /
?@DUT NIAING approved aliemative procedure properly allowed PiPt Pasteurized foods used; prohibited foods
— : 24 INOUT P
Adequate handwashing sinks properly supplied not offered
uT ) PHC
and accessible i
mepr] Botirne 25 IN OUT(N/A) [ Food additives: approved & used properly PHC
INJOUT Food obtained from approved souice P/PfIC 26 @OUT" Toxic substances properly identified, stored, .
1 UT N/A NO|Food received at proper temperature PPt _|& used
17 IR OUT Food in good condition, safe, & unadulterated P/Pf I ith A it Pra
Required records available: shellstock tags. @ with variance. specialized
il @NO parasite destruction FREE, . Process, & HACCP plan il
1 UT M/A | Food separated & protected [ Risk factors are improper practices or procedures identified as the most
14 @NDUT N/A_ | Food-contact surfaces; cleaned & sanfized PIPHC Prevalent contributing factors of foodborne iliness or injury. Public Health
Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
[ 4
1“’@0 UT NrA .Served, reconditionsd, & unsafe food P
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 andiorR ~ COS = cofrected on-site during inspection R = repeat violation
7 Jcos| R | TV jcos] R v
e Fong Use of Ut
28| | Pasteurized eggs used where required P 41 in-use utensils properly stored C
29] |Water & ice from approved source PIPHC 42 Utensils, squipment & linens: praperly stored, dried, & handled c
30| | Variance obtained for pecialized processing methods PF 4 Single-use/single-sarvice articles’ properly stored & used PG
Food Temperature : 44 Gloves used properly E
b Proper cooling methods used: adequate equipment for PG i i
temperatura control a5 Food and non-food cortact suifaces cleanable, BIPFIC
32 Plant food properly cooked for hot holding Pf ¢| Properly designed, constructed, & used )
3] | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test sirips PfC
B4| | Thermometars provided and accurate PHC 47 Nan-food contact surfaces clean C
[ | | PHC 48 Pf
Preventic 48 Piumbing installed, proper backflow devices PIPIIC
36 Insects, rodents, & animals not present PHC 50 Sewage & waste water properfy disposed PIPfiC
37 ontamination prevented during foad preparation, storage & display P/PHC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38| {Personal clganiiness Pf/C 52 Garbage & refuse properly disposed, facilities maintained C
39| Wiping cloths: properly used & stored %) 53 Physical facititfes installed, maintzined, & clean RIPHC
40| |Washing fruits & vegetables [+] 54 Adequate ventilation & lighting, designated areas used C
OTOA 1 O vied N
Person in Char ar o L Date: Y1 /£ | [¥ License Posted (Y.J N (circle one)
Tvan kwagala =
J Follow up: YES {NOJXcircle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT

Merrimack New Hampshire 03054

HEALTH DIVISION '
432 Daniel Webster Highway j//ﬂé/

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

i g2t & S
Establishment/License # 2 /= / OC2—] No. of Risk Factor/Intervention Violations DATE _// /L1 7
Establishment type: ) ' . cyi 'S Fovhy No. of Repeat Risk Factor/Intervention Violations . :Il'-:rr:: ::nutw
Address L _ 0y ot ] e dpr D Total violations —
Permit Holder &= / ¥ ejr o & - | Risk Category Capacity | Telephone #
Inspection Type _ ['] Pfovisional % Compiai

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

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

inspector (signature) Wi { \

Compliance status [coOsf R V | Compliance status [Cos] R v
1@ ouT - Person in charge present, demonstrates P 16 UT NiA NQ | Proper cooking time & temperature BIPHIC
knowledge and performs duties 17 _IN CUT N/A Proper reheating procedures . P
pves Health 18 {JOUT N/A NC | Proper cooling time & temperatures P
ouT Management, all employeas knowledge, PIPF 19 INOUT N!@ Proper hot holding temperatures P
; responsibiities and reporting. : 2 UT N/A Proper cold holding temperatures P
3 out Proper use of :eion and exclusion P 21 UT N/A NC | Proper date marking and dispositicy PIPf
Gignd Myaisnle B g . Time as a public health contror:
4 (W'ouUT NO| Propsr eating, fasting, drinking, tobacco use P/C i OUT@O procedures and records PIRtIC
5 ouT No discharge from eyes, nose and mouth [+] )
FIEventing contamination by Ha Consumer advisory pravided for raw or
"é'@bu‘r NO| Hands clean and properly washed PP 23 IN OU@ undercooked foods Pr
7GDoUT Nia wo| Mo bare hand contact with RTE food or a pre- T ly Susct Pop ;
approved aliemative procedure properly allowed 24 M OUT@ Pasteurized foods used; prohibited foods 5
@JUT Adequate handwashing sinks properiy supplied PG : not offered _
and accessibla ]
. Soures 26 N OUKGAS Food additives: approved & used properly fPC
14 UT Food obtained from approved source PIPFIC Z@DUT Toxic substances properiy identified, stored, biPie
10 IN OUT NA Frod received at proper temperature PIPf & used
11 Ut Food in good condition, safe, & unadulterated PiPf : ,
Required records avaitabfe: shellstock tags, Compliance with vatiance, specialized
121N OUTQUPINO - resite destruction PPHC | |27 IN O Process, & HACGD plan Rl
= :
13\IWOUT N/A Food separated & profected PIC Risk factors are improper practices or procedures identified as the most
14 IN gUTHIA Food-cortact surfaces: cleaned & sanitized PIPTIC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 IN OUT®' Proper disposition of returned, previously interventions are confrol measures to prevent foodborne illness of injury.
.Served, reconditionad, & unsafe food
Good retail practices are preventative measures to control the addit pathogens, chemicals, and physical objects into foods.
Mark "X" in box if numbered item is net in compliance _ Mark X" on appropriate box for COS andlorR ~ COS = coirected on-site during inspection R = repeat violation
[cOST R [ v [cosf R v
ROG ARG ¥ reoper Use ol
28] |Pasteurized eggs used whers required P 41 In-use utensils properly stored c
£9]  |Water & ice from approved source PIPFIC 42 Wensils, equipment & linens: property stored, dried, & handled C
30| | Variance obtained for specialized processing methods PF 43 Single-use/singte-service ariicles’ properly stored & used PIC
' Food Temperchure Control 44 | |Gloves used properly c
b Proper cooling methods used: adequate equipment for PHC i : it and Vending
temperature control 48 Food and non-food contact surfaces cieanabia, o IP@)
32 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
B3] | Approved thawing methods used c 46 Warewashing: installed, maintained. & used: test siips PiC
34| | Thermometers provided and accurate PHC 47 Non-food contact surl‘ace clean (=)
Food properly labeled: original container | | | PfiC 48 Hot & cold water available adequate pre Pf
P af Food 49 Piumbing installed, proper backflow devicas PIPIIC
6] | Insects, rodents, & animals not present PIC 50 Sewage & waste water properiy disposed PIPIC
7| antamination prevented during food preparation, starage & display PIPFIC 51 Toilet facilities properly constructed, supphlied, & cleaned PfC
38| |Personal cleaniiness N PfIC 52 Garbage & refuse properly disposed, facilities maintained C
89| _|Wiping cloths: properly used & storad \ C 53 b4 {Physical facilities instafied, maintained, & ciean BIPIIC
40| | Washing frufts & vegetables [+] 54 Adequate ventilation & lig hting, designated areas used c
#L Loy e ) :
Person in Charge {signhature) Date:/¥// £ [ ZF License Posted G '/ N (circle one)
Tven Kapgale B
Follow up: YES_{@ (circle one) Follow up Date:




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

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

rEE.#ZE/éMstablishment name: Date: /./’//5'['/5_
Item/Location Temp. ' Item/Locatlon i emp. ltem/Location Temp.
hicken fuollew |39
ngm /é‘—fﬁ‘b‘&aboi ! 52
pedts 4o/
OBSERVATIONS AND CORRECTIVE ACTIONS

ltem #

Iy [G-6Goz -\l - Ulenstls diviu tuihs <brolecr residug Qbowe
dish machine - v

35 1%-302.12 - No comman name on  foad caplainers by,
MixXcyrs .

S by ~4H02 .42 - sealing neecled an o Baxterg ovens i
pen forad prep avsas. Note! Ovens ot casy i:); maveag bie
r)\ea'sc; apply ste

Li7 Can oxner  and slhicer dirg Lot \om\rJAUD

649 | Hoor dromn betwesen  ovens in” kitdhen wnok drammj
‘.Dml“'""‘tj

52 16-200.1l - Moy sink room coluttered with  onused
items -

Sk inaclnuale hahting 1 ialk -sn cooler - Noks) Manaasr
"_\“l‘d“ﬁrﬂl ﬂnal he “ljs n_the processo F ﬂc’r\rmo indh+f}na Fu&m-]

A
Person in charge: (signature) Date
Inspector Z(/q}z? /CC(/Q/Q/Q/ VI Date

U\



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

-

1
v

o

(resn

] v fr / fr
Establishment/License # 7= l o447 No. of Risk Factor/Intervention Vioiations DATE_I L /E&770
Establishment type: —, [ No. of Repeat Risk Factor/intervention Viclations Time in:
o Er2an Time out:
Address: 733 nel waboaar Total violations
Permit Holder M kesS P22 v lace - | Risk Category Capagi [ Telephone #
Inspection Type [ Provisional [ ] Routine FiU ther
v 5
Circle designated compliance status {IN,  NFA) for each item Mark “X"_in appropriate box for COS and/or R
IN=in compliance QUT=not in compliance NOQ=not observed N/A=not applicable COS=corrected on-site R=repeat violation
_Complisnce status COS[R | Vv Compliance status jIcos| R ¥
- Supervigion :
@ ouT Person in charge present, demonstrates Pt 16 _IN DUT N/A Proper cooking time & temperature PIPFIC
! knowledg performs duties 17_IN OUT N/A MO | Proper reheating procedures B
FYes Mugnt 18 IN OUT N/A NgL. | Proper cooling time & temperatures [
Management, all employees knowiedge, 19 IN OUT N/A MO, [Proper ket holding temperatures P
auT s PP =
responsibiiities and reperting. 20 IN QUT N/A \- TProper cold hoiding temperatures P
N OUT Proper use of restriction an exclusion P 21 IN QUT N/A NO) | Proper date marking and dispositicn [ofini
ot Eood Hyglenie Pra : @ Time as & public health control: P/PHC
mUT NQ| Proper eating, tasting, drinking, PIC 22 INOUT /A procedures and records
5¢(IN OUT No discharge from eyes, nose and mouth C - Advisgry
Preventing eariamination by Hands 23 IN OUW Consurmer advisory provided for raw or -
6 INJOUT NO| Hands ciean and properly PP undercooked foods
@OUT N/A NO Ne bare hand con_tact with RTE food or a pre- B/PF el / 2
approved alternative procedure properly allowed 24 IN OUT@I Pasteurized o
@UT Adequate handwashing sinks properly supplied PiC not offered )
and accessible )
: 26 INOUANMA 1PHIC
9 Ut Food obtal PIPIIC P ouT Toxie substances properly identified, stored, b/PHC
104N OUT N/A NO| Food received at proper temperature P/Pf & used
HENOUT Food in good condition, safe, & unadulteratad P/Pf X e with Approved P
Required records available: shellstock tags, (ﬁ } Compliance with variance, specialized -
12@ e e parasite destruction PIRtIC 27 1N OUTNg Process, & HACCP pian S
13 WOUT MA | Food separated & protected PIC Rizk factors are improper practices or procedures identified as the most
14 OUT NIA | Food-contact surfaces: cleaned & sanitized BIPHC Prevalent contributing factors of foodborne ithess or injury. Public Health
15 . OUT NA Proper disposition of returned, previously P interventions are control measures to prevent foodborne iliness or injury,
(}’ _ .Served, reconditioned, & unsafe food

Good retail practicas'are preventative measures to control the

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

R=

repeat violation

Mark “X” in box if numbered item is not In compliance _ Mark “X" an appropriate box
[cos[ R i v [cos| R v
28] [Pastewrized egygs used where required P 41 In-use utensils propsrly stored c
28| |Water & lce from approved source PIRfIC 42 Utensils, equipment & linens: properly stored, dried, & handled [¢]
) Vﬂa_rlce obtained for specialized processing methods PF 43 Single-use/single-service articles properly stored & used P/C
] ﬁ%?? pnperature G- 44 Gloves used properly C
hy Proper cooling methods used: adequa equipment for PiC et andt v
temperature control 45 Food and non-food contact surfaces cieanal e, BIPHC
32 Plant foed properly cooked for hot holding Pf Properly designad, constructed, & used
B3| | Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test strips PfiC
B4] _| Thermometers provided and accurate PHC 47 Non-food contact surfaces clean c
e ld ) Ry i .
5] [ Food properly labeled: original container | ] [ PiC 48 Hat & cold water available adequate pressure Pf
Frevention of Food o 49 | | Plumbing installed, proper backflow devices PIPTC
36| | Insects, rodents, & animals_not present PfiC 50 Sewage & waste water properly disposed PIPHIC
37| [Contamination prevented during food preparation, storage & display PIPFIC 51 Toilet facilities properly constructed, supplied, & cleaned PiIC
38] | Personal cleanliness PiC 52 Garbage & refuse properly disposed, faciliies maintained 9]
39| |Wiping cloths: properly used & storad C 83 Physicai facilities Instailed, maintained, & ciean PIPHC
40] | wWashin i vegetabies c 54 Adequate ventilation & lighting, desighated areas used c

Person in Charge (signature

Date: i I. /6' / lﬁieense Posted ¥

N (circle one)

Tyvon

Inspector (signature)

kw@{

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




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

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

Est. # 2.0 /625 Establishment name:

bete 17 1 € 117

item/Location Temp.

hem/Location

Temp.

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

2] 3-501-17 - No dalc mor\:ing on _foad stored mn Reachan |
coalar. Pale mar |<i'v19 pvovfdo -

35 13-307 .12 - Foods ' pulk Conddiners Nt labeleadd o
provided Wwih o comman - name. labeled ) -

LS b - 4o 4yp - prep Aabie by hand sint not sealed

proyerly. S\r\e\v}ng v walkTin rusiag-

L-Sol- L - cv\r«\-mg boards xor@d‘;

A

Person in charge: (signature)

I
y

Date I /é/ 1§

Qﬁﬁ

pate 1\ /¢l 1%

Inspector [ yan  j¢ umﬁw



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

Grean

FOOD ESTABLISHMENT INSPECTION REPORT

|

[ '] Routine
L

3.
Circle designated compliance status (IN, OUT, N/A) for each

»

ftem

Establishment/License # No. of Risk Factor/Intervention Violations DATE 17 16 {_
Establishment type: \/ [\ & Calrd No. of Repeat Risk Factor/Intervention Violations ;’;:mg g‘ut

Address. S @2 YA 7816; L kW losisr Total violations '

Permit Holder . [ Risk Category Capacity | Telephone #

Inspection Type =[] Provisional F/U L] Complaint ] Other_

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

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

Good retail practices are preventative measures to control the

IN=in compliance OUT=not in compliance NO=not observed N/A=
Compliance status [cos[R ] v Compliance statys - [cosf R v
a1y
1N} ouT Person in charge present, demonstrates PE 16 (WOUT N/A Proper cooking time & temperature PIPTIC
knowdedge and performs duties 17 1IN OUT N/A Praper reheating proceduras [
Emplpyes Hegltl 5 18 IN QUT NIA Proper cooling time & temperatures P
9 @ ouT Management, alf employees knowledge, PPt $UT N/A NO | Proper hot holding temperatures P
e responsibilities and reporting. 20 T NIA Praper cold holding temperatures P
3 {iN} OUT Proper use of restriction and -exclusion P 21 (AINOUT N/A NO | Proper date marking and disposition P/Pf
i Mygrie 3 ; Time as a pubiic health control:
._@._.__ 4. !
4 UECUT NOJ| Proper eating, tasting, drinking, tobacco use P/IC & U OUT@ e procedures and records FIPic
5{iNJOUT No discharge from eyes, nose and mouth c Gonsumer Advisory
o : By Hands = '@ Consumer advisory provided for raw or
Pef e undercooked foods
No bare hand contact with RTE food or a pre- PIpF L Highiy o o, 3
;zproved a?ternahve'grocledura properly aﬂo_wed 24 N OUT @ Pasteurized foods used; prohibited foods J P
lequate handwashing sinks properly supplied PO not offered
and accessible - 13
Apprivnc: Solires 25 QalDUT NIA Food additives: approved & used properly PG
Food obtained frem approved source P/PHC ZF@OUT Tovxic substances properly identified, stored, BPte
Food received at proper temperature PIPF & used i
Food in good condition, safe, & unadulterated PPt : whth Ap e Py
bt Required records available: shellstock tags, @ Comgliance with variance. speciafized ,
1210 OU@ e parasite destruction PIPHC 27 INOUT Process, & HACCP pian it
~ Frotecton from G
13 UT N/A_ | Food separated & protecied PIC Risk factors are improper practices or procedures identified as the most
14 CUT N/A Food-contact surfaces: cleaned & sanitized RIPTIC Prevaient contributing factors of foodborne iliness or injury. Public Health
15 ‘i;d ouT @ Proper dispositior of returned, previously p interventions are control measures to prevent foodbarne illness or injury.
) Served, reconditionad, & unsafe food

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

R = repeat violation

Mark "X" in box if numbered item is hot in compliance _ Mark “X" on appropriate box for COS andfar R  COS = corrected on-site duting inspection
[cosT R [ v [cOST R V¥
sofe Food Proper Use of Ut
28] | Pasteurized eggs used where required P 41 In-use utensils properly storad c
29) [\Water & lce from approved source P/PTiC 42 Utensils, equipment & linens: properly stored, dried, & handied C
30| Variance obtained for specialized processing methods PF 43 Single-usefsingle-service articles: properiy stored & used P/C
W mperature Control 44 | | Gloves used properly c
a1 Proper cooling methods used: adequate equipment for PHC
temperature control 45 Food and non-food contact sufaces clea PIPFIC
[32 Plant food properly cooked for hot hoiding Pf Y Properly designed, constructed, & used )
133 | Approved thawing methods used o] 45 Warewashing: installed, maintained, & used: test strips PfIC
34| i Thermometers provided and accurate PHC 47 Non-food contact surfaces clean C
5| | Food properly labeled: original container | | | PrC 48 Hot & cold water available adequate pressure Pf
' : of Food Contamination 49 | |Piumbing installed, proper baciflow devices BIPHC
B6] |Insects, rodents, & animals not present PiiIC 50 Sewage & waste water properly disposed P/PFIC
37| [Contaminalion prevented during food preparation, storage & display PIPHC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
8| |Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilties maintained C
9] Wiping cloths: properly used & stored o] 543 Physical facilities instailed, maintained, & ciean PIPIC
[0] |Washing fruits & vegetables [+] 54 Adequate ventilation & lighting, designated areas used c
(‘ ‘A’f m ot M U S
Person arge (signature) ! Date: | | [ &)1} License Posted Y N (circle ong)
-
o] ¥woaaald .
Iaspector (signature) J Follow up: YES @O (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

Green

Establishment/License # 2 O[5 ¢

No. of Risk Factor/Intervention Violations

i L) e
DATE 117471
Timein: 12 TQOD

Circle designated compliance statu

ouT.

Establishment type: | iy Ca O rese No. of Repeat Risk Factor/Intervention Violations Time out 1
| Address: ZSI 9 ay) el viehcley Hiah Gaoig Total violations meout: 1, Q0
Permit Holder ASCA PRI LCC - 7 [ Risk Catégory Capacity [ Telephone #

Inspection Type [ ] Provisional W Routine [1 Complaint [] Other

: Mark *X"_in appropriate bex for COS and/or R

IN=in compliance QUT=not in compliance NO=not observed

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

Good retail practices are preventative measures to control the

for COS andiorR  COS = corrected on-site during inspection

Compliance status Icos| R ] v _Compiiance status _Jecos[ RT v
@ ouT Person in charge present, demonstrates Pt 16 IN QUT N/A Proper cooking time & termperature ' PIPfIC
knowledge and performs duties 17_IN QUT N/A Proper reheating procedures P
ployee Hes = 18 IN QUT N/A Proper coaling time & temperatures P
2@ ouT Management, all employees knowledge, PPt 19 IN QUT N/A Proper hot holding temperatures P
o responsibilities and reparting. 20 LIT N/A, Proper cold holding temperatures P
3Ny ouT Proper use of restriction and exclusion P 21 INOUTINIA NG | Proper date marking and dispositian PPt
I ; iy : il Time as a public health control:
Ol PIPIIC
4 IouT NO| Proper eating, tasting, drinking, tobacco use PIC ceillaRs Ly @NO procedu and records
5{NYOUT No discharge from eyes, nose and mouth C Congumer A
i, Proy i Gotanutation by Mandg Consumer advisory provided for rawor
| 6UNDOUT — NOJHands ciean and properly washad PiPt Sl SR undercooked faods P
No bare hand contact with RTE food or a pre- Hig 8 Popyl
7 N/A NO i bl T de
@)UT AN approved alternative procedure properly allowed . Pasteurized foods used; prohibited
= : 24 INOUT P
Adequate handwashing sinks properly supplied not offered
uT ) PIC = o~
and accessible = b2
Approved Soluree 25 IN OUT{N!A) Food additives: approved & used properly PFIC
INJOUT Food obtzined from approved source P/PIC 26 @:&JTV Toxic substances properly identified, stored, IPHE
1 LT N/A NO| Food received at proper temperature PIPf & used
1 IROUT Fouod in goed condition, safe, & unadulterated PIPf o ]
Required records available: shellstock tags, Compliance with variance, specialized
12 INouT @ND parasite destruction PIPHC 27 INQUTNIA Process, & HACCP plan i
o retection from (o ayen
13 (INJOUT N/A Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 UT Nfsy Food-contact surfaces: cleaned & sanitized PIPHC Prevalent contributing factors of foodborne illness or injury. Public Health
15 UT WA Proper disposition of returned, previously interventions are control measures to prevent foodbormne illness or injury.
@O .Berved, reconditioned, & unsafe food

athogens, chemicals, and physical objects into foods.

R = repeat violation

1 s
Date: Y1/ 4 J [¥ License Posted (Y.J N (circle one)

Tvan kwaagla

Mark “X” in box if numbered item i hot in compliance  Mark “X" on appropriate box
IcCOS| R [ V v
28| |Pasteurized eggs used where required P 41 In-use utensils properly stored c
20] | Water & lce from approved souice P/PTIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30| |Variance obtained for specialized processing methods PF 43 Single-use/singie-service articles propery stored & used P/C
W e abure Confre 44 | | Gloves used properly C
1 Proper cooling methods used: adequate equipment for PHC
temperature control 45 Food and non-food contact suifaces cleanable, PIPHC
2| | Plant food properly cooked for hot holding Pf ] Properfy desighed, constructed, & used
3| | Approved thawing methods used o] 45 Warewashing: installed, maintained, & used; test strips PfiC
34 Thermometers provided and accurate PfiIC 47 Nan-food contact sur‘l‘aceclean ] C
A 1 3G g
3 Food properly labeled: original container | | PHC 48 Hot & cold water available adequate pressure Pi
of Fogd & 49 | | Piumbing installed, proper backfiow daevices PIPIIC
36 Insects, rodents, & animals not present PfIC 50 Sewage & waste water properly disposed PIPFIC
37| _ [Contamination prevented during food preparation, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38| | Personal cleanlinass PIC 52 Garbage & refuse properly disposed, facilities maintained C
39| [Wiping cloths: properly used & stored [+ 53 Physicai facilities instailed, maintained, & clean PIPFIC
40] {Washing fruits & vegetables c 54 Adequate ventilation & lighting, designated areas used o]
He7n 1 O vted
Person in Char V] v r

Inspector (signature) J

Vi ¥
Follow up: YE$ (NOJXcircle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

plloe

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

i
Establishment/License # 2.2 /o —]

No. of Risk Factorfintervention Violations

Establishment type:

L@t C'S rovk

No. of Repeat Risk Factor/Intervention Violations -

[an nb/zw )

Total violations

DATE // (z{//o
Time in: [,L o0

Time out;

Circle designated compliance statu

Address: "4 O
PermitHolder & / SV oft 0 K o~ | Risk Category Capacity | Telephone #
Inspection Type [ F‘{ovisional i lRoutine ] FIU ] Comp I:I Other

laint
%

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

IN=in compliance OUT=not in com liance NO=not observed N/A=not appiicable ©0S=corrected on-site R=repeat violation

'
[A)
Compliance status [cOS] R |

Inspector (signature)

v Compliance status Jcosf R v
1 out Person in charge present, demonstrates Pt WUT N/A NO | Proper cocking time & temperature PIPHIC
knowledg performs duties 17 IN OUT N/A &Gy | Proper reheating procedures P
; pyes Meglih 18 UT N/A NO | Proper cooling time & temperatures P
2@ ouT Managerment, all employees knowledge, PP 19 INOUT NIAEQ Proper hot holding temperatures P
y responsibilities and reporting. 20DUT N/A Proper cold holding temperatures P
3W oot Proper use of reskriction and exclusion P | 21ANDUT NJA NO | Proper date marking and disposttion PPt
Mygleric Prieting. eyl Time as a public health control:
4 QH'OUT  NOJ| Proper eating, tasting, drinking, iobacco use PIC # IN OU@O procedures and records S
5/NYOUT No dlscharge from eyes, nose and mouth [= Gansumaer Advisery
e eotansl bty B == Consumer advisory provided for raw or
é@ BUT NO and pmperly washe PiPf . i OU@ undercooked foods i
TQDUT A ol Mo bare hand coqtact with RTE food or a pre- PiPf qly §
approved alternative procedure properly allowed 24 IN OUT@ Pasteurized foods used; prohibited foods -
@)UT Adequate handwashing sinks properly supplied PG : not offered i
and accessible
25 IN ouﬁ) Food additives: approved & used properly IPTIC
9 1) Foed obiained a proved SoLTGE PIPIIC Z@DUT Toxie substances properiy identified, stored, e
10 1IN OUT N/A Foud received at proper temperature P/Pf & used
[11(NOUT Food in good condition, safe, & unadulterated P/Pf PG J e Pre
Required records available: shellstock tags, ompliance with variance, specialized
LAl OUT@NO parasite destruction e 27 N O Process, & HACCP plan '
.- 1 o '.L
13 NOUT NIA Food separated & protected BiC Risk factors are improper practices or procedures identified as the most
14 IN Food-contact surfaces: cieaned & sanitized P/PFC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 N OUT@ Proper dispesition of returned, previously P interventions are control measures to prevent foodborne iliness or injury.
.Sernved, reconditionad, & unsafe food
Good retail practices are preventative measures to control the pathogens, chemicals, and physical objects into foods.
Mark "X” in box if numbered item is not in compliance  Mark “X”" on appropnate box for COS and/er R COS = comected on-site during i inspection R = repeat violation
Jcos| R | v lcosT R v
28] | Pasteurized eggs used where required P 41 In-use utensils properly stored C
9| |Water & fce from approved source PIPHIC 42 Utensils, equipment & linens: properly stored, dried, & handled Cc
Variance obtained for specialized processing methods PF 43 Single-usefsingle-service articles: properiy stored & used F/C
Food Temperature Gont 44 | |Gloves used properly @
1 Proper cooling methads used: adequate equipment for PHiC Van
temperature control 48 Food and non-food contact susfaces cleanable, s IP(C:)
32| | Plant foad properly cooked for hot holding Pf Properly designed, constructed, & used
33| | Approved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PffC
34] | Thermometars provided and accurate PHC 47 Non-food contact surfaces clean y
B35 ] Food propeqiy labeled: original container | i | PHC 48 Hot & cold water available ad Pf
_ ﬁgm% of o 49 || Piumbing installed, proper backflow devices BIPHC
36| |Insects, redents, & animals not present PiC 50 Sewage & waste water properly disposed PIPHIC
37] omamination prevented during food preparation, stqpage & display P/PHIC 51 Toflet facilities properly constructed, supplied, & cieaned PHC
38 Personal cleanliness % PG 52 Garbage & refuse properly disposed, facilties maintained o
39 [Wiping cloths: properly used & stored \ & 53. 4| Physicai facilities installed, maintained, & clean P/PHIC
40] | Washing fruits & vegetables [+] 54 Adequate ventilation & fighting, designated areas used [+]
# [ f Plany]
Person in Charge (signature) Date: /W[ 5 { @5 License Posted / Y/ N (circle one)
|7
Ty kc%ma/i? / B
Follow up: YES @ (circle one} Follow up Date:

A




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

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

2
B T

2 J / 2 ra
Date: ///L7/K

r i
Est. #2 £ /o0 -[Establishment name: /0

IiemlLocation Temp. ' ItemlLocatlon ' ep. ltem/Location Temp.

Chicken [rwallew |35
b | 52
mealks 4
OBSERVATIONS AND CORRECTIVE ACTIONS
Item # ‘
Iy 1G4-6oz - il - Ulensils diviy twith shicker residua Q bove
dish machine - Y
23 2-302.12 - No cOomman name on_ Lol r-nx_n’fqih@rs b}
MIXCYS - 7
L 0 =0h02.2 - sealing neeckd on Yo Baclerg ovens 1n

e forod piey dreas: Note! ovens 'Aloki GClm‘!:}J mavea bie

O\GGS‘G c:nnlj seal-

Liz7 Con ovenar oand  slicer dywv M with b \A-—UD

na | Hocr drom _between ovens in kitdhan not _draiming
\‘Omryzr\bj .

S3 16-2e0. 1L = Moy sink raam clivttered with  onused
tems -

SH Inadmuale hahhng in _alk -sn cooler - Nols) Managgr

w’rdh-—rl ﬂnal he s in Y \'Orcresscs\f ‘BJC;H‘H’\S nth’rflng FyvRscl-

O
<

Person in charge: (signature)

Date

Inspector ﬁ van /é 4 Qﬁ/ﬁ

e

Date

N



MERRIMACK FIRE DEPARTMENT oft
HEALTH DIVISION .

432 Daniel Webster Highway UJ
Merrimack New Hampshire 03054 ‘:0“0

FOOD ESTABLISHMENT INSPECTION REPORT

603-420-1730

4 I fr [
Establishment/License # i / o7 No. of Risk Factor/Intervention Violations DATE -
Establishment type: L 1o 4+ il P No. of Repeat Risk Factor/Intervention Violations - I:m: ::?u h

Address: 733 el wabsieyr

Permit Holder P\ kS P,22c wlace
Inspection Type ] Provisional L] Routine
ey "

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

| Risk Categor Capagity | Telephone #
| | F/U L1 Compiaint t _

U TR AR
item

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

IN=in compliance_OUT=not in compliance NO=not observed NJ, =not applicable COS=corrected on-sife R=repeat viclation

0

uT MNO| Hands clean a rorly sed

[SYTITING eoragpnanten DY s

Compliahce status [cos| R v Compliance status jcos| RT v
N i) : rOUE Toed meliemperature —
@ ouT - Person in charge prasent, demonstrates Pt 16_IN GUT N/A NCJ [ Proper cooking time & temperature PIPHC
knowledge and performs duties 17_IN OUT N/A WO} | Proper reheating procedures [
rloyes Meglth 18 N OUT N/A NGk [ Proper coaling time & temparatures P
ouT Management, all employees knowledge, PPt 19 IN QUT N/A WG, | Proper hot holding temperatures P
responsibilities and reporting. 20 IN QUT N/A \~/ TProper cold holding temperatures P
N OuTt Proper use of restriction and exclusion P 21 _IN OUT N/A NG [Proper date marking and disposition PIPt
Goc Hyglpnis Proctions @ Time as & public health control: BIPHC
1 IBUT NGO Proper eating, tasting, drinking, fobacco use Pic 2? N OUT A procedures and records : i
5¢IN ouT No discharge from eyes, nose and mouth C — Consumer Advisory

Consumer advisory provide& forrawer | PF
P/Pf e OUY@AZ underenoked foods .

[
= - - =
@OUT it No| Vo bare hand con-tact with RTE food or a pre- P & ™ pulst
approved alternative procedure properly allowed Pasteurized foods used; prohibited foods .
—— : 24 IN OUT] E
; Adequate handwashing sinks properly supplied, not offered
uT y PHC
and accessible
A 4 Mﬂ 25 IN UL A Food additives: approved & used properly IPTIC
9 uT Food obtained from approved source PIPHC 2@1 ouT Toxic substances properly identified, stared, —
104N OUT N/A NO[ Food received at proper femperature P/Pf & used
11{NCUT Food in good condition, safe, & unadulterated P/PF - 8 Yl ppraved P
Required records available: shellstock tags, (@ ) Compliance with variance, specialized
12Ul QUT N/A NO parasite destruction PIPHC 27 INoUT Process, & HACCP plan PPt
13 W OUT N/A Food separated & pratected FIC Risk factors are improper practices or procedures identified as the most
14 ﬂﬁOUT N/A Food-contact surfaces: cleaned & sanitized P/PHIC Prevalent contributing factors of focdborne iliness or injury. Public Health

15 @’ _OUT i .Served, reconditioned, & unsafe food

Proper disposition of returned, praviously

interventions are control measures to prevent foodborne ilinass or injury.

Mark “X” in box if numbered #tem is net in compliance

Good retail practices are preventative measures to control the
Mark "X on appropriate box for COS andfor R COS = corrected on-site during inspection R = repeat violation

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

lcos] R v [cos[ R v
o Froper Use ke
28| |Pasteurized eggs used where required P 41 In-use utensils properly stored ) C
29! _|Water & Ice from approved source PIPfIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
80| [Variance obt_gi_rgd for spectalized processing methods PF 43 Single-usefsingte-service articles: properly stored & used PIC
TEmp re Gontrol 44 | |Gloves used properly c
h Proper coaling methods used: adequ equipment for PHiC uienshs & :
temperature control 45 Food and non-food contact iea BIPHC
2] |Plant foed properly cooked for hot holding Pf Properly designed, constructed, & used
3| | Approved thawing methods used o] 46 Warewashing: installed, maintained, & used: test strips PfIC
B34 Thermometers provided and accurate PHC 47 Non-food contact surfaces clean C
Food properly labeled: original container [ { | Pic | 48 Hot & cold water available adequate pressure Pf
) ) stition of Food ) ) 49 Plumbing installed, proper backflow devices PIPHC
36| | Insects, rodents, & animals not present PiC 50 Sewage & waste water properly  disposed PIPFIC
137 entamination preventsd during food prey ion, sterage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
38| | Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities rmaintained C
38! | Wiping cloths: properly used & stored [+] 53 Physical facilities installed, maintained, & clean P/PfIC
40] [Washingfraits & vegetables C 54 Adequate ventilation & lighting, designated areas used [of
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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-003

Date: Mlig J"i?"

Est. # 2D [62yEstablishment name: L ynai

T

ltem/Location Temp. Item/Locatlon Témp. ltem/Location Temp.

BSERVATIONS AND CORRECTIVE ACTIONS
ltem #
2] 3-501-17 - No dalc ‘mQrkmﬂ N Foc:cl storad i Reachn
caolar.  Pale mar k\mg mr(‘)\nolc*
35 13-309% .12 - Foods byl Conddiners nod labeled v
pvnu{dsc\ wh o common - nayme. ldb(?ls_ol )
LS b - Lo gy - prap dabie by hand sink noi seglald
praperly. S\r\(\\vma - walkTin rushj
f-l-—ﬁc\l - H_ - CU\‘“\Y'\S} boards SCOTC‘\CL?_
) _J'A i
Person in charg_ (signature) Date I [ 6/ &
inspector | 1o 12 I< u)nﬁﬁr&] Date )\ /6’ X




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Crean

N P

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

Establishment/License # _ No. of Risk Factor/Intervention Violations DATE W2
Establishment type: \/1 [\ Calry No. of Repeat Risk Factor/Intervention Violations 1:::: :::jt'
Address: S @2 Yawial Y ilbcisr Total violations '

Permit Holder ) [ Risk Category Capacity | Telephone #
Inspection Type [ Provisional ] Routine [1FU [

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

IN=in compliance OUT=not in compliance NO=not cbserved N/A=not applicable COS=coirected on-site R=repeat violation
Compliance status [cos| R | v Compliance status jcosI R ¥
2 o Ry RAEArdous (e Ty Hyre
1 @ ouT Person in charge present, demonstrates P 16 (LVOUT N/A Proper cooking time & perature PIPTIC
knowiedge and performs duties 17 IN OUT N/A gé Proper reheating procedures P
pe Employae e i 18 IN QUT N/A Proper cooling time & temperatures P
2 @ ouT Management, all employees knowledge, PPt 1 UT N/A NQ | Proper hot holding temperatures P
il responsibiitties and reporting. 20 UT NIA Proper cold holding temperatures P
3 fiN} QuT Proper use of restriction and exclusion | 21 UT N/A NG | Proper date marking and disposition PPt
st 2 Tima as a public heatth control:
4 ﬁOUT NO| Proper eating, tasting, drinking, tobacco use PiC - OUT@ NO procedures and records PIPHC
5{INJOUT No discharge from eyes, nose and mouth C 7 Advisary
Brave - | [ "‘W Consumer advisory provided for raw or -
& INOUT NOQ| Hands clean and properly washed PP N undercooked foods
7 No bare hand contact with RTE food or a pre- 4 iftghly Suss Poy g
Y ®3UT e approved atternative procedure properly allowed PIPt 24 IN GUT W Pasteurized foods used; prohibited foods o
@ Adequate handwashing sinks properly supplied @ not offered :
8 /INJoUT . PfiC =
and accessible Lhemicsl
o A pproved Sourp: 26 WUOUT N/A Food additives: approved & used properly PG
9 MouUT Food obtained frem approved source PIPHC ZE@GUT Toxic substances properly identified, stored, bIPiHG
1GAMOUT N/A NO| Food received at proper temperature P/Pf & used
1 INPUT Food in good condition, safe, & unadulterated P/Pf |
i Required records avaifable; sheilsiock tags, Compliance with variance, specialized -
121N OU@ A parasite destruction s 27 IN OUT@ Process, & HACCP plan i
113 UT NFA Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
4 CUT N/A Food-contact surfaces: cleaned & sanitized PIPFIC Frevalent contributing factors of foodborne iliness or injury. Public Health
15 ‘i;u ouT @ Proper disposition of returned, praviously P interventions are control measures to prevent fosdborne illness or injury.
_Served, reconditioned, & unsafe food

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

Good retail practices are preventative measures to control the
Mark "X" irv box if numbered item is not in compliance  Mark “X" on appropriate box for COS andfor R COS = corrected on-site during inspection R = repeat violation
[cosT R [ v [cos[ R | v
25 Pasteurized eggs used where required P 41 In-use utensils properly stored c
29] |Water & lce from approved source P/PHC 42 Utensils, equipment & linens: properly stored, dried, & handled c
B30] | Variance obtained for specialized processing methods FF 43 Single-use/single-service articles' properiy stored & used PIC
Foud Te . 44 | | Gloves used properly [
h4| (Propercooling methods used: adequate equipment for PG
ternperature control 45 BIPHG
2 Plant food properly caoked for hot holding Pf NS Properiy designed, constructed, & used
Approved thawing methods used C 46 Warewashing: installed, rmaintained, & used: test strips PfIC
134 Thermometers provided and accurate PC 47 Non-food contact surfaces clean C
e b
<5 Food properly labeled: original co | | | PHiC 48 Hot & cold water available adequate pressure Pi
) f of Foed Con ) ) 48 | [Piumbing installed, proper backflow devices PIPHC
6] |insects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed PIPIIC
7| _[Contamination prevented during food preparation, storage & display PIPHC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
B8] |Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained C
38| Wiping cloths: properly used & stored c 53 Physical facilities installed, maintained, & ciean PIPTIC
M0] |Washng fruits & vegetables Cc 54 Adeguate ventilation & lighting, designated areas used C
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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
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1owWa iges 39
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3¢ Wiving clains stiarsd

.un{ an_ food Pyrocp tabls. CRamown )

afy Filoor.

45 |3 vaiZsink no) properld ssalsd to tgiall. (“\nﬁv\ Free>eyr
not_eslevated ¢ mnches

Person in charge: (signature)

(\\\ l@f(ﬂz !\j P

pate )/ /4 /)

pate || /£ /15

Inspector T UOU A KUJQ'?)P Ql a_



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

603-420-1730 & Fax 603-424-0603 G R
FOOD ESTABLISHMENT INSPECTION REPORT Yeen
HLTH—FRM-OO5 1 i []
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