MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

GroeH

ol 14

Establishment/License #

logq ]

6.0

No. of Risk Factor/Intervention Violations

DATE
Timei

No. of Repeat Risk Factor/Intervention Violations

Address: &
Permit Holder

Estabiishment type:%jeAf;d red Acnd

R

o

Total violations

gt

Timeout: 4 * ¢¢)

wd Poad Pa

Inspection Type

[ 1-Routine

L] Provisional

Circte designated compliance status (|

Capacity

{ Telephone #

] Other

" |napprnpmata hox for COS and/or R

IN=In compliance OUT=not in compllance NO=not observed N/A=not applicable COS=correctad on-site R=repeat violation
Compliance status [COS| R | V Compliance status . [COSI R [ V
1 @ aQuT Person in charge presen onstrates P 6 INOUT NIA Proper caoking time & temperature PIPSIC
knowledge and performs duties 17 IN OUT N/A Proper reheating procedures P
ﬁlﬂ'ﬂ 2 18 IN GUT N/A| Proper cooling time & temperatures P
2@ ouT Management, all employees knowledge, PP 19 IN OUT N/A Proper het holding temperatures P
responsibilities and reporting. 2000 OUT NMA_, I Proper cold hoiding iemperatures P
3 W ouT Proper use of restrictiun and exclusion P 21 INQUT NIA@ Proper date marking and disposition PIPf
ﬁgdl-ggs 22 IN OL@ NO- Time as a public health confrof: PIRIC
4 (NJouUT NO| Proper eatmg. tasttnl, drinking, tobacco use P/C procedures and records
5 ouUT No discharge from eyes, nose and mouth C ? ) a2ty
s Proventng contarumeiion by Hands 23 INOUTTIA Consumer adwsory prowded for rawor N
& pouUT NQY| Hands clean and properly washed PPt undercooked foods
7@&” nia No| No bare hand contact with RTE food or a pre- PPt ] u Svsceptible Pepujatiop:
approved akernative procedure properly atlowad 24 1IN OUT @ Pasteurized foods used; prohibited foods 5
s @ ouT Adequate handwashing sinks properly supplied — not offered
and accessible :
A priryares LErs 25 INOUT/A) | Food additives: approved & used properly 1PHC
] T Food obtained frnm apprnved source PIPIIC Z@OUT Toxic substances properly identified, stored, /PG
1 OUT N/A NO| Food received at proper temperature P/Pf & used
11 uT Food in good condition, safe, & unadulterated P/Pi OFTOr : i ‘.
Required records available: sheilstock tags, Cumphance W|th varrance speclallzed
ey @\No parasite destruction i @UT huA Process, & HACCP plan FIPt
=" NS hll
130 OUT N/A Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 ANDOUT NJA Food-contact surfaces: cleaned & sanitized P/PIIC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 @LUT NA Proper disposition of returned, previously P interventions are control measures to prevent foodborne iliness or injury.
_ .Served, reconditioned, & unsafe food é@,
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark "X” in box if numbered item is not ih compliance  Mark “X" on appropriate box for COS andfor R COS = coirected on-site during inspection R = repeat violation
lcos] R v Icps] R| V
_SefeFood Frgrar Use of Utensity
8] | Pasteurized £g9s used where required P 41 In-use wtensils properly stored C
28] [Water & Ice from approved source PIPHC 42 Utensils, equipment & linens: properly stored, dried, & handled [+
B30 | Variance obtained for seclallzed processlng methods PF 43 Single-usefsingle-service articles' properly stored & used PIC
el ; . 44 Gloves used properly C
h1 Proper cooling methods used adequate equnpn'lentfor PHiC hy Bt at and
temperature control ) 45 Food and non-food contact surfaces cieanabie, PIPHC
32| | Plant food properly cocked for hot holding Pf Properly designad, constructed, & used )
133] jApproved thawing methods used [+ 45 Warewashing. installed; rmaintained, & used: test strips PfIC
B4| | Thermometers provided and accurate Pf/IC 47 Non-food contact surfaces clean 4]
5?5] | Food properly labeled: onglnll container | | | PfiC 48 Hot & coid water available adequate pressure Pf
of Food Contam 5 49 | |Plumbing installed, proper backflow devices PIPHC
6] _[Insects, rodents, & animals nat present PHC 50 Sewage & waste water properly disposed PIPTIC
7] __[Contamination prevented during food preparation, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PIC
B8[ | Perscnal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained [+
39) |Wiping cloths: properly used & stored [¢] 53 Physical facilities installed, maintained, & ciean PIPfIC
40] | Washing fruits & vegetables [+ 54 Adequate ventilation & lighting, designated areas used C
M—— I P
Person in Charge (signature) Date: |/ )/ 47 1 ]2 License Posted /Y /N (circle one)
p—
[Uan < Y o - |
Follow up: YES /NP (circle one) Follow up Date:

nspector (signature)



MERRIMACK FIRE DEPARTMENT
* HEALTH DIVISION

603-420-1730

432 Daniel Webster Highway
Merrimack New Hampshire 03054

Srean

FOOD ESTABLISHMENT INSPECTION REPORT

/ =

: R |
Establishment/License # j_J m OSL-2 No. of Risk Factor/Intervention Violations DATE 1/ éié /
Establishment type: R ol Re il No. of Repeat Risk Factor/Intervention Violations - l:rr:: g‘ut—q—u—?——

Good retail practlces are preventative measures to control the ar
Mark “X" in box if numbered item is not in compliance  Mark “X* on appropriate box for COS and/or R COS = corrected on-site during inspection

Address: | Peachbree | ana Total violations
Permit Holder NAY & Coy 2. B | Risk Category Capacity | Telephone #
Inspection Type  [] Provisional [IRoutine E] FiU [] Complaint [1 Other
Circle designated compliance status (IN  OU each ftem Mark “X” in approprlate box for COS and/or R
IN=in compliance OUT=not in comphance NO=not observed N/A=not applicable COS=corracted on-site_R=repeat violation
Compliance status [cosf R v Complisnce status IcosS| R | Vv
1 @ ouT Person in charge present, demonstrates Pt 16 _IN CUT( Proper cooking tirne & temperatura PIPIIC
‘ knowledge and performs duties 17 _IN OUT N/As Proper reheating procedures P
' Pploves 18 INOUT @NU Praper cooling time & temperatures P
2@ ouT Management, all employees knowledge, PIPF 18 _IN . OUT(W/ANG [Proper het helding temperatures e
,.P responsibilities and reporting. 200N/OUT N/A_ [ Proper cold hoiding terperatures P
3UNJOUT Proper use of restnctmn and axclus:on P 21 IN QUT(R/ANC | Proper date marking and dispositien PPt
% yeyiu ; £ . Time as a public health control: IPHC
4 lN)JUT NO| Proper ea‘mg tast d, drmkmg, tobacoo use PIC e . OUO procedures and records P
5 AR5 OUT No discharge from eyes, nose and mouth c :
o Praventing conigming by i Consumer advisory provided for raw or -
S([NVOUT NO|Mands clean and properly washed PPt . OUT@) undercooked foods
T@OUT N/A NO No bare hand corfwct with RTE feod or a pre- PP :
approved alternative procedure properly afiowed 24 IN OUT@ .
8 IN @ Adequate handwashing sinks propenly supplied @C not offered )
and accessible o -

Bourty 25 INOUT {4’ [Food additives: appraved & used properly iPHIC
mOUT | Food obia ned Erom appruvad source P/PHIC 26 @UT Toxic substances properly identified, stored, PG
10 IN OUT Ni#'NCH Food received at proper temperature PPt & used

OUT  |[Food in good condition, safe. & unadulterated P/PF 1
Required records available: shellstock tags, UT. Compliance with variance, specialized =
12 N OUT- (/NG parasite destruction FRHE) 27T INO @ Process, & HACCP pian PPt
13 OUT NIA Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 (NWOUT N/A | Food-contact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of feodbome illness or injury. Public Health
Proper disposition of retumed, previously interventions are control measures to prevent foodborne iliness or injury.
15 1IN OUT(NY - P
.Served, reconditioned, & unsafe food

il

of pathogens, chemicals, and physical objects into foods.

R = repeat vioiation

(oA~

[cosT R [ ¥ [cosf R | v
: of Utengiis
28| [ Pasteurized eggs used where required P 41 In-use utensils properly stored c
29| |Water & lce from approved saurce PIPHIC 42 Mensils, aquipment & knens: properly stored, dried, & handled C
0] | Variance obtained for sec|a|zed procassmg methods PF 43 Single-usefsingie-service articles: properly stored & used PIC
- oy hure Vo 44 Gloves used properiy [
21 Proper cooling methods used: adequate equlpment for PHC tensils JHE it ang ye
temperature control a5 Food and non-food contact surfaces cieanabie, PIRHC
32 Plant food properly cooked for hat holding Pf Properly designed, constructed, & used
33] | Approved thawing methods used [} 46 Warewashing. instailed, maintained, & used: test strips PfC
34| | Thermometers provided and accurate PHC 47 Non-food contact surfaces clean c
35] | Food properly labeled: original container 1 | | Pfic 48 Hot & cold water available adequate pressure Pf
n of Food Co: b _ 49 tumbing installed, praper backflow devices PIPHIC
[36 Insects, rodents, & animals _not present PfIC 50 Sewage & waste water properly disposed 2IPHIC
@7 Contamination prevented during food preparation, storage & display PIPHC 51 Toilet facilities properly constructed, supplied, & cleaned PfC
8] | Personal cleanliness PfiC 52 Garbage & refyse properly disposed, facilties maintained C
9| [Wiping cioths: properly used & stored [+] 53 Physical facilities instatled, maintained, & clean PIPTIC
MO |Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used [+]

Person in Charge (signature)

Date: l i) ']' 31 l‘ ]_Y License Posted @ N (circle one)

van  kwaogala

Inspector (signature) . J

Follow up:

YES NO (circle one) Follow up Date:




HEALTH DIVISION

MERRIMACK FIRE DEPARTMENT

432 Daniel Webster Highway
Merrimack New Hampshire 03054

RESUE | 603-420-1730 & Fax 603-424-0603
LHOf oSt -2 = ) FOOD ESTABLISHMENT INSPECTION REPORT
~ HLTH-FRM-005 N B
Est. # Establishment name: : Date: /(/IS77]7
___ltem/Location Temp. ItemlLocatlon p. Item/L.ocation Temp.
Mtk [ wallloin 3% | Chic¥an wrcm LI ‘
Fotaia Yires | Brepaer| Yogurl Lo
urkey sonduwich | Lo Y
- J
lna 4o
Burrio eaaj-; H)
Brorrita park 4
TI‘)Y\_OI c:'()l') 1—{ o
' OBSERVATIONS AND CORRECTIVE ACTIONS
Hem #
2 6-201-nN - Wap hnnAkﬂr@\-mn drumﬁ eYyovision ot handsink
ln unewash station.
HE |[L-SOolll - 2 vob sink Aerru Nots: discuossad o idh man%rr—
oot (‘lF(“ih\Y\g it .
107 | lower shr\vmg under chex nax Aus’ru Chms s\melv.m
i Hx
Person in charge: (signature) sz,{ L A M Date IO/ 3 { /[ K
inspector | vOn lau)mora [Gf

Date /0/3///2?<



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

Total violations

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT Ny,
- 7
Establishment/License # 21 | ny 3 - No. of Risk Factor/Intervention Violations DATE _ 3 K
Estabiishment type: Wy K No. of Repeat Risk Factor/Intervention Violations Time n:

Time out: _p ' 30

Circle designated comgllance status

Complaint
£

Address: =7 C o binca Yo |
Permit Holder < W A t5)% P [ Rigk Category Capacity | Telephone #
Inspection Type ] Provisional L] Other

Mark “X"_in appropriate box for COS andfor R

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

Good retail practices are preventative measures to control the

IN=in compliance OUT=not in complrance NO=not observed N/
Compliance status Jcosi R [ V Compliance status j[cosf R T Vv
1@ AuT Persen in charge present, demonstrates pf 16 IN OUT N/A Proper cooking time & termperature PPTIC
knowiedge and performs duties 17_IN QUT NIACNCY [ Proper reheating procedures P
- 18 IN QUT N/A Proper cooling time & temperatures P
y ouT Management, all employses knowledge, BIPF 19/ 1N OUT N/A NO [Proper hot holding temparatures P
ey responsibilities and reporting. 20 ANYOUT N/A Proper cold holding temperatures P
3 i/ out Proper tg::: restriction and exclusion P 21 UT Nf& NC | Proper date marking and dispositicn |5l
od Myaianin Frastioes 2@3 Time as a public health control:
4 (IR OUT NQ| Proper eating, tasting, drinking, tobacco use PIC 2 M procedures and records FIFHIC
5 (NYout No dlscharge from eyes, nose and mouth C Corsumer 4
2 a g Brrabiot DY Pisnes Consumer advisory provided for raw or
s{iNouT NG Hands cle n and properry washed PIPf & OU'@ undercooked foods Fr
No bare hand contact with RTE food or a pre- :
7 @DUT At approved aliernative procedure properly allowed i 24 INOUT @ oS
@ Adequate handwashing sinks propery supplied not offered )
8 IN . @C
and accessible 5
~ rervac m 25 INGUT A/  [Food additives: approved & used praperly PIPHC
9ANOUT Food obtained frem approved source PIPIIC 2661; Toxic substances properly identified, stored, %IC
1 CUT N/A NO| Food received at proper temperature PIPF & used adb
1 uUT Food in good condition, safe, & unadulterated PIPE C
Required records available: shellstock tags, p
el pamsﬂ:e deslructlun PIPHC 27 IN OUTN/A Ptocess, & HACCP plan PIPt
13 %g NA | Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 OTIA Foed-contact surfaces: cleaned & sanitized { RPiIC Prevalent contributing factors of foedberne illness or injury. Public Health
15 "@? NA Proper dispesition of returned, previously [~ P interventions are control measures to prevent foodborne illness or injury.
,Served, reconditioned, & unsafe food

hogens, chemicals, and physical objec'cs into foods.

R = repeat violation

Mark “X" in box #f humbered item is not in compliance  Mark “X" on appropriate box for COS andfor R ' COS = corrected on-site d uring inspection
Icos| R | V lcos| R | V
SEPS To0g AP ¥ Proper Use of Ut
28| | Pasteurized egys used where required P 41 In-use utensils properly stored Cc
29| [Water & Ice from approved source PIPtIC 2 Utensils, equipment & linens: properly stored, dried, & handled [«
0] | Variance obtained for spacialized processing methods PF 43 Single-use/sing'e-service articles’ properly stored & used PICD)
ﬁodf o ek 44 Gloves used properly C
1 Proper cooling methods used: adequate equipment for PHC v : i\
temperature controf 45 Food and non-food contact surfaces cieanable, PIPfﬁ
32| [Plant food properly cooked for hot holding Pf v/ [ Properly dasigned, constructed, & used
33| |Approved thawing methods used C 46 X | Warewashing: installed, maintained, & used: test strips P
345s| Thermameters provided and accurate RC > 47 h{ | Non-food contact surfaces clean (_(i h)
35] | Food properly labeled: criginal container ] | | PH#C 48 Hot & cold water available adequate pressure Pf
of Poog 48 | |Plumbing installed, proper backflow devices PIPHIC
36! | Insects, rodents, & animals not present PfIC 50 Sewage & waste water properly disposed B/PHC
37 ontamination prevented during food preparation, storage & display PIPFIC 51 Toilet facilities properly constructed, supplied, & cleanad PfIC
138] | Personai cleanliness FfiC 52 Garbage & refuse properly disposed, facilities maintained C
39 | Wiping cloths: preperly used & stored o] 53 [v/] Physicai facitities instailed, maintained, & clean PPt
M0| | Washing fruits & vegetabies N [ C 54 " [Adequate ventilation & lighting, designated areas used C
7
M Q- R.stana \* Ly { o = '
Person in Charge (signature) Date: {{/ /5] | /5 License Posted /Y YN (circle one)
L) F T el

Tvan

/deﬂ[/ (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 # Fax 603-424-0603

FOOD ESTABLISHMENT INSPECTION REPORT

| . HLTH-FRM-005

Vellow

Est. # Establishment name: S| Date: fO /f ? /‘ ///%
ltem/Location Temp. ltemlLocatlon Tep ltem/Location Temp.
Bam | Bel; 2% | Mtk ] Lo
red chicken pel; 38 \/ncmH' Lo
Roast beel ! Vel 37 S pinach /wroJch Ul =
St wberrie / produes | 361 Souy / Y)ﬁlu | €4
Chickan [ymoal | 40| chicken / Deli |juo
Lrkey [ eat Lo
SCJ(JSC({“}Jﬁ [ meat Ho

OBSERVATIONS AND CORRECTIVE ACTIONS

item #

g & 20112 . No Hand diruing provision gl havid snk pred

[Li Meital pans _on dish shc\dvm}{ d\r’ru witlhh food residue D@h

L C\(\FM\K?G\ s pral bo’rH& %’rorCcf n‘Vl\ food prep table next i kaa
in \oqkerg nV\c( YoAurs Qrep ares P\@-hﬂhr‘:‘rﬁ p\(‘MCM‘ScJ

34 No "\-‘msv'mome{-ar’ provided in milk cooler bbp gdoor? coid Lni

U3 ISingle-use itams storcd on shelvina withdue o p rotective
cov%rs -

s | Food prop stnk n praduce net sealed eroparly . Please e
nmo\n caollking on  sinks Yrad necd c—cml\cmd -

Lé 3yt Sink in Thore dirly eveept 3 val sinke in sea Yoed.

4 Areas under cooler doors i for chacse and cakes dirts.
Cabinel under sprinkles she\umcjdlrh} \Wwitth food rmvldug- Frun
ayarde wn méeat aooléar ity wilhn T delnfic - Louar shalutna Onde
erky dirby With dosk. J

<=2 F\ers unc{er cock -line 1n dali) 2 vabrsmk in nroduca dlrkg
Cc\lmﬁ van ks AuH—u with debrns  clbaw ba\cem Orcw tables -

[ |

Person in charge: (signature) Mv.

"

Date /Of 3111

pate |0/ 31/15

Inspector T/ kwa%:a ld




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

Yellow

Circle designated compliance statu

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT
Establishment/License # 3y / S 3—7 No. of Risk Factor/Intervention Violations .ll?i?n'l;Ein: (4 e
Establishment type: < {4 @ AWcleir— No. of Repeat Risk Factor/Intervention Violations Time outﬁ
Address: & £ ol (-(JJ/\ U{,)ac, (ultes - = Total violations ] )
Permit Holder K~ 1D A | Risk Category Capacity | Telephone #
Inspection Type '] Provisional | Routr ] FIU ] L] Complaint L] Other

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

A)
IN=in compliance OUT=not in compllance NO=not observed

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

Complisnce status [cosT R v Compliance status jces| R [ Vv
1 @ ouT Person in charge present, demonstrates Pr 16 UT NFA NO | Proper cocking time & temperature PIPTIC
knowiedge and performs duties 17 UT N/A ND | Proper reheating procedures P
i p 18 IN QUT N, Proper cooling time & temperaturas P
2 @ ouT Management, ail employees wiedge, BIPE 19 JNOUT N/A NO | Proper hat holding temperatures P
responsikilities and reporting. 20CYOLJT NIA Proper cold holding ternperatures P
3_( Il’ﬁ OuT Proper use of restriction and exclusion P 21 INOUX NJA NO [Proper date marking and disposition P/PT
Time as a public health control:
o 2 PIPfIC
4 UK OUT NO| Proper eatmg tastrng dnn ng, tobacco use PiC Al OU@ ay procedures and records
ouT No dlscharge from eyes, nose and mout.h c
5 i ¢ o Consumer adwsory pruwded for rawor Pt
B G'ouT NO P/IPf z @DUT i undercooked foods
7 @OUT N/A NO Nb bare hand coutact with RTE feod or a pre- FIPf ; j & A .
approved alternative procedure properly aliowed 24/ 0 U@ Pasteurized foads used; prohibited foods P
B@OUT Adequate handwashing sinks properly supplied PiC ﬁ not offered
and accessible
55 presmd Soy 25(IN OUT N/A Food additives: approved & used properly PIPFIC
9{ INDOUT Food obtained from approved source PIPTIC 28 ‘E'N Toxic substances properly identified. stored, PIP@
1 QUT N/A NO| Food received at proper temperature PPt @ & used ]
1 ouT Food in good condition, safe, & unadulterated PIPF nee widh A e
Required records available: shellstock tags, ompllance with variance, spemafrzed -
12 N ouT Nialyd harasits destruction PiPHC | |27 IN ou@ Process, & HACCP plan BIPf
13 IWBUT WA | Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 FAINQUT Nia Food-contact surfaces: cleaned & santtized P/PHIC Prevalent contributing factors of foodborne illness or injury. Public Health
1 S@DUT na | Proper disposition of returned, praviously interventions are contro! measures ta prevent focdborne iliness or injury.
) .Served, reconditioned, & unsafe food

Good retall practices are preventative measures to contro h

p hugens chemrcais and physical objects into foods.
Mark ‘X" on appropriate hox for COS andforR ~ COS = coirected on-site during inspection

R = repeat viplation

Mark “X" in box if numbered item is not in compliance
[COS| R Vv [cosf R [ v
Safe Food and Proprr Use of
28] |Pasteurized eggs used where required P M In-use utensils propsrly stored c
28] | Water & lee from approved source PIPTIC 42 Utensils, equipment & linens: proparly stored, dried, & handled c
0| | Variance obtained for specrallzed prooessrn methods PF 43 Single-usefsingle-service articles: properly stored & used pIC
Food Temper ] 44 | |Gloves used properly c
by Proper cooling methods used: adequate equlpment for PfIC it APE Vers
femperature control 45 Food and non-food contact surfaces cieanable, o/PifC
32 Plant food properly cooked for hot holding Pf Y Proparly designed, consiructed, & used )
33| | Approved thawing methods used o] 46 [y |Warewashing: installed, maintained, & used: test strips PfiC
34| | Thermometers provided and accurate PHC 47 $_|Non-food contact surfaces clean C
properl Iabeled orginal ountamer | 1 [ pfic 48 Hot & cold water available ad ate gres PF
i ention o d Coni 49 Plumbing instalied, proper backflow devices PIPIIC
36 Insects, rodents, & ammals not present PfIC 50 |\| Sewage & wasle water properly disposed P/PHC
37] [Contamination prevented during food preparation, storage & display P/PHC 51 Toilet facilities propersly constructed, supplied, & cleaned PHC
38| [Personal cleaniiness PiIC 52 Garbage & refuse properly disposed, facilities maintained c
39! |Wiping cloths: properly used & stored C 53 Physica! facilities installed, maintained, & ciean PIPHC
401 [ Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used c
7 1T /L, .
Person in Charge (signature) AL T - Date: [(7 /%l //8 License Posted Y N (circle one)
19 ML O

Tyah |<w0(aa(&

Inspector ( signature) ¢/

Follow up: YES ﬂBYcircle one) Follow up Date:
Nt




MERRIMACK FIRE DEPARTMENT
sl W N 1 19
Merrimack New Hampshlre 03054 -

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

Est. # Establishment name: o o Date:
ltem/Location ' Temp. IlLotio Tgp. ltem/Location Temp.
pmach [Reacknn  |3&
Sr)‘rl g ro“ L
', J
Cick | rice cocker| |37
£og volls | fryar | 179

Green beans 13%0\'/6 legq

Chicken [ walk La

BBERVATIONS AND CORRECTIVE ACTIONS

ltem #

2.5 Chemicals  siorsd hax¥ food prodecks.

33 [Ba Foods in CCW]HY\G‘;Y’S nat  \abe led . Noter dis cussed with
manoger cloout ouHmn o COMMon name on bolk containgr

L P\O?hc pans wet stacked above dish_wnachine tn warsiwash!

s Chc:x-lr freezerr in Voth stoaae Nol ecasly - Moveable or
clevaded & wnehss ofF Fleor +ch Qecess clecmma-

Lig Dish_machine interior dirby_ ith soll bl 1cl~o!o-

47 |lee meachine wiate dirty G Eh batdup - Microwaue olnHU
with foad  de brm‘ G:avke#- o Reach- m o lar \og woi\om
dirty- Venid heod clw-’ru Gt gi=ase and debris.

SC Drainy \ines  und \C@\om 1N bor crea ndt ol mc}D\OGQI

s3 [Hloor tnd =fligen equipment in  kitchan cl:r‘{u it
focd wnste: Base board misSineg m wars (oach - € loar cleru
W feod sigraaes and onder ar eguipmant:

SLI» lY\ﬂr\C,lUO{-e \ld\n-hlnn N kh‘chﬁ\n C)V\d lL)Qréig\ﬂC‘h‘

2.1 Nn\gcl\s mar\cmd O?E%UT:Az%rl on_ Yord_n _walkin coolar ard
reach . in r‘onlsl’

Person in charge: (signature) RUMAM O'EKO %1_ Date / 0 /3/ / ’5/
Inspector T3/ \cu)aga[q L pate [0 /2.1 /18




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

Grse 1)

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment/License # §(0)- Lﬂ co¥ .

No. of Risk Factor/Intervention Violations

Time in

Establishment type: (o ¥ley’s Gregt S

Y No. of Repeat Risk Factor/Intervention Violations .

Addressit 13€ riniie |

HYanway

Total violations

[P I:O
DATE U310

ime in: I.',Zo:
Time out: 23 &

Permit Holder °
Inspection Type

Steglc

outlne
Tii

<l Grecit
] Provisional

Risk Category

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

Capacity [ Telephone #

Mk al
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=rapeat viclation

Good retail practices are preventative measuras to control a

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

Compliance status [cos| R | V Compliance status [cCoOs{ R [ V
PP L e & roRg [ e
1 @ ouT Person in charge present, demenstrates P 1 UT N/A NO ProEer cookmg ttme & terngeratu PIPHIC
knowledge and peiforms duties 17 TN CUT NIA Proper reheating procedures P
lropea Meslt 18(INJOUT N/A NO | Proper cooling time & temperatures P
2 @ ouT Management, all employees knowledge, PiP 19 IN OUT NJA(NG' [ Proper hot holding temperatures °
el responsibiliies and reporting. 20{INOUT N/A Proper cold holding temperatures [
3N OUT Proper use of restnctmn and axclusmn P 21 IN QUT N/A NO | Proper dete matking and disposition B/Pf
e =] Time as a public health contro: BIpHE
4 INOUT NOQ| Proper eatmg tastlngI drmkmg tobacco use P/IC gl OUT@ A% procedures and records )
5y oUT No discharge from eyes, nose and mouth - [« Caongymar Advieery
= Wenpng comtdvnstion by ratigs 23@0UT NIA Consumer advisory provided for raw or P
& [N OUT NO| Hands clean and properly washed PIPf undercooked foods
; No bare hand contact with RTE food or a pre- §
7{14 OUT N/A NG ¥ - G =
@ approved alternative procedure propesly allowed i 24 INOUT @ Pasteurized foods used; prohibited foods p
Adequate handwashing sinks properly supplied not offered )
BfIN OUT . PfiIC
and accessible .
Approvaed Bouree 25 INOUT @15! Food additives: approved & used property B/PIIC
9 ggOUT Food obtained frem approved source PIPFIC 26@ ouT Toxic substances properly identified, stored, b IPHC
1 QOUT N/A NO| Food received at proper temperature PPt & used
11/ oUT Food in good condition, safe, & unadulterated P/Pt o 28 With Apprel ﬁ i
Required records available: shellstock tags, @ (‘.:umphance W|th variance, speclallzed
12@ OUT N/A NO parasite destruction PIPfIC 27 IN QUT W/, Process, & HACCP pian PPf
13 (INOUT NA Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 {Ipl OUT WA Food-contact surfaces: cleaned & sanitized PIPHC Prevalent contributing factors of foodborne illness or injury. Public Health
Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
15 @ OUT NiA ° P
Served, reoondlt!pnadL& unsafe food

R = repeat violaticn

Mark “X" in box if numbered item is not in compliance _ Mark “X" on appropriate box fol
[cos| R [ V Jcos| R | ¥
i god ard % HORY Lse £ W
28| | Pasteurized eggs used whare required P 41 In-use utensils properly stored %]
29] [Water & lce from approved source P/PHIC 42 Utensils, equipment & linens: properly stored, dried, & handled c, |
30| [Variance obtained for specialized processing methods PF 43 Single-usefsing'e-service arlicles: properly stored & used
w;m Contcy] : 44 | | Gloves used properly [
b4 Proper cooling meﬂ:ods used: adequate equipment for PHC e It o
temperature control 45 Food and non-food contact surfaces cieanable, Pin@
2 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
33' Approved thawing methods used o] 46 Warewashing: instalied, maintained, & used: test strips il
34| | Thermometers provided and accurate PfIC 47 | X | Non-food contact surfaces clean [(®)
I 108 ., 4 o
EE}»LI Food properly labeled: original contain | 1] BYC) | 48 Hot & cold water available adeq p Pf
I m -' - 49 Piumbing instalied, proper backflow devices PIPHIC
6] |Insects, rodents, & animals not present PiiC 50 Y | Sewage & waste water properly disposed PiPf
7| [Contamination prevented during food preparation, storage & display P/PIIC 51 Toilet facilities properly constructed, supplied, & cleaned PiIC
8| |[Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilties maintained C
39] |Wiping cloths: properly used & stored C 53 Physical facilities instailed, maintained, & clean PPt
MO] |Wvashing fruits & vegetables 7 C 54 [%| Adequate ventilation & lighting, designated areas used CE)

W lic Cicuzie ’

Y

Perseon in Charge (signaturs)

Tvan ku)aom la

/
Date: 'if}l/’f’)o 'I /Y License Posted LY,/ N (circle one)

Inspecter (signature)

Follow up: YES (ﬁa\lcircle one) Follow up Date:
p——

e



Town of Merrimack, New Hampshire 03054

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

Division: Code Enforcement & Building - Health

INSPE N REP

. Highway Uni+|
Establistment_ V| W oge, Ealry Address_S 83 Dame] (ol leTax Magp g
. ) Phone No.
Inspector -\—UQ\'\ KWQ%{,{ k(iA Date ( 0 / 30 [ N TimeIn | ,‘ Q0 Time Out_ 1! Sd
Type of Inspection Re -0 goen Reason for Inspection___ fre - opent
Owner i ' L Person Contacted Position OO Lol ey

A _C Qu\kmg nesd _al 3 vat smlk cmd prcp sink.
=% Hole _abous walk ~wn coolar.
%  Food Mermopmcier dl'g Clat)

¥ J

Copy Received By: \/ \&m }\_,QJ—/ __Inspector fil

J




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

€resy]

Establishment/License # !"l |4 / OSlf -2

No. of Risk Factor/Intervention Violations

ST |
DATE_WW/50[1

Time in:

Establishmert type: 7Y|C ko ids

No. of Repeat Risk Factor/Intervention Violations

_12_9_0' r
Timeout: { ° UQ e

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

Address: \) & Mancadivmern Total violations ,
Permit Holder 4 Do bsonw” twd | Risk Category Capacity | Telephone #
Inspection Type  [] Provisional I%ﬁoutine [IF0 || ] Other

: R : o

"~ Mark “X" in appropriate box for GOS andior R

IN=in compliance OUT=not In compliance NOQ=not ohserved N/A=not applicable COS=corrected on-site R=repeat violation

Inspector (signature)

J

Compliance status [CosT R] Vv Compliance status JcosTR | V
1 @ ouT Person in charge present, demonstrates pr 16 {INOUT N/A NO | Proper cooking time & temperature PIPHC
knowledge and performs duties 17 (INOUT N/A NG | Proper reheating procedures [
— : A 18 1M OUT(R/A)NG | Proper cooling time & temperatures P
2@ ouT Managelmfr_ﬁ. ail employe.es knowladge, PIPE 19{INJoUT NQ | Proper hot hold;qg temperatures P
ol respeonsibilities and reporting. 20 UT N/A Proper cold holding temperatures P
3‘;&0 ouT Proper use of restriction and exclision P 21 IN'OUT NiA NO | Proper date marking and disposition PPt
: e Time as a public heaith control:
T & M e PIPHIC
IN OUT NO| Proper eating, tasting, drinking, tobacco use PIC z LT A NO procedures and records B
5 ouUT No discharge from eyes, nose and mouth [e] gw
= Freventing comtgnti: whigh by K 23 INOUT @ Consumer adviscry provided for raw or PF
B ouT NQ| Hands clean and properly washed PiPE undercooked foods
g'ﬂ Na bare hand contact with RTE focd ora pre- ighly Sprscenfitie Po IS
LSSl approved alternative procedure properly allowed il 24 IN OU'@ Pasteurized foods used; prohibited foods o
Adequate handwashing sinks properly supplied, not offered )
uT PHC
and acgessible
o Approye 5 25 IN OUT NfA Food additives: approved & used oroperly PIPHC
g T Food gbigined from approved source PIPFIC 26 uT Toxic substances preperly identified, stored, bIPHC
10N CUT N/A Food received at proper temperature PPt ‘ i F & used
1y OuUT Food in goed condition, safe, & unadulterated PIPf =1 hit F
Required records avaifable: shellstock tags, T@ Compliance with variance, specialized -
Kk OUT@ NO parasite dastructic i y 27 INQU Process, & HACCP plan ik
13 NIM OUT NFA | Food separated & protecte: PIC Risk factors are improper practices or procedures identified as the most
14 IN DUTN/A Food-contact surfaces: cleaned & sankized { P)PfiC Prevalent contributing factors of foodborne illness or injury. Public Health
15 N OU@ Proper disposition of returned, previously interventions are control measures to prevent foodborne iliness or injury.
.Served, reconditioned, & unsafe food
' Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark “X" in box if numbered iten is not in compiiance  Mark “X” on appropriate box for COS and/or R~ COS = cofrected on-site during inspection R = repeat violation
coS| R Vv _ lcos{ R [ V
Sate Food i Broper Use of
28 Pasteurized eggs used where required P 41 In-use utensils properly stored Cc
9| |Water & [ce from approved source PIPFIC 42 Utensis, equipment & linens: properly stored, dried, & handled C
0| |Variance obtained for specialized processing methods PF 43 || Single-use/singie-service articles: properly stored & used P@__]
mm 44 | |Gloves used properly C
b1 Proper cooling methods used: adequate equipment for BiC L}
temperature control a5 Food and non-food contact surfaces cleanable, o IPf@
32| [Plantfood properly cooked for hot holding Pf +| Properly designed, constructed, & used )
33| | Approved thawing methods usad c 45 Warewashing: installed, maintained, & used: test strips PiIC
34 | Thermometers provided and accurate PHC 47 J5f | Non-food contact surfaces clean CC_ ¥
35] | Food properly labeled: original container | | | PHC 45 Hot & cold water available a ate r Pf
. Mmﬂ of Food Contamy 49 Piumbing installed, proper backfiow devices PIPRIC
36| | Insects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed BIPIIC
B7NIContaminatien prevented during food preparaton, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38]" | Personal cleanliness PHC 52 Garbage & refuse propetly disposed, facilities maintained C
99| | Wiping cloths: properly used & stored C 53 Physical faciiities instailed, maintained, & ciean PIPf
40| |Washing fruits & vegetables c 54 Adequate ventilation & lighting, designated areas used c
Person in Charge (signature) HMeth Adoard  Bexa FVisf~t— Date: {() /7S() [}y License Posted {Y] N (circle one)
Fat 4 L4
Tvan kwaodala ~
Follow up: YES (NC)(circle one) Fellow up Date:
g




MERRIMACK FIRE DEPARTMENT  ©'eeh
HE H DIVISION j
432 Da::ult;.IrWebster Highway YW
Merrimack New Hampshire 03054

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

oy )

Date: l'U/ QY7 V

Est. # Establishment name:
ltem/Location Temp. ItemlLocatlon ep. Item/Location Temp.
) cHuc /Hmr-h-m 4 | fries / Fruer 200

Caesar | Bsachvin 40 |Nvgaets /dHo‘r hold [13¥%

N

s IU}QIJk—ln 35 TGHJJGYS [ Wol hold |133-

Haw / woalk -1n 3q

s

j Reach-in 13d

Bt burger patics |169

Ham burger pead ties | 179

BSERVATIONS AND CORRECTIVE ACTIONS

Item #

1L Plasthe pans dirty with sticker residues. Scoops and § poons
.:LHu Oncky }orsp“}lob\e bu Fryers .

37 |+or Tea prns not covared to proYect dea from contamination -

L3 |Sing-use-copsand Vids stored directly on Floor bu oFFice

L4s 13 vAl sink coolkma iN_poor conditior. Note: olecijco
amolu net) can tlaind’ 1g sin k.

L Pnrca aropnd hozzlJes oN __Shaoke \’YIC{C"\\'HS Airlu with
old _shake gplash by drive-thro windouy.

33 Floor under Friers aid arill Aarjrg with  Yod residue -

Flogr n k"rthF:H area rjmqsb;-

arge: (signature) ,gh!f) Moore 5%7]1%&.1_—/ Date / O/ 30// g

Inspector

Person in ch
i/ ¥4 }</,,fz/§mf/¢ pate [0 /30//F




MERRIMACK FIRE DEPARTMENT

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

LI’OIOQ-ré '.Oq : FOOD ESTABLI[.S[[IZ'#.]_EFT(L!:)‘O?PECHON REPORT o ’
Est. # Establishment name: [)'Anaelo Date: [( [ 30/{6
item/Location Temp. em/Location Temp ltem/Location Temp.
lam [tackey 40 | lobstexr [ walkin-cdd 35
Tamaioes [ marker Lyl Rice | wallk- in Coder | 37
Chucken fwmarler | 42 |Chicken 300 139

Tung /vnarké“-'j 2
Chicken [ WBeacih-n él‘ #)
cleale /gyl 200
C\m'ck&lﬂ /d)&”l -] S8

OBSERVATIONS AND CORRECTIVE ACTIONS

item #
LY bk et
s | Band-sink avd 2 vat k opcy =al Yo il

casily maoveable Yo G\C‘eSS Cleaning - piease apwly cow\kma
LT |lee e plaite Airtu_ i wardwash station
a¥ miceatpnave diriy wirth food residue -

a9 | s-20L-i3 ~ No air kcﬂono provdded on dram hines Umdcr
Ice mackhine - 0\@0%’- wrowdcr iy gay on hiheg 2"

S3 [Pasc board lo -

by bag-wn-box and b walk -in cooler - Floar under
Y . i .
(_?}r\\\ and ‘ce machime dirty.

Wnderiol

Person in charge: (signature) Neon Hoap, ?Qa%%r‘—?)w" Date | © / S0 / i‘g
- o S ‘

Inspector v/ kuua’gnla pate Jo /08




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Vellow

Circle designated compliance sts {IN,

QUT, N/A) for each item

Establishment/License # 5’0._3 { 12.8 No. of Risk Factor/Intervention Violations D_ATE_ /
Establishmenttype: MYy \ No. of Repeat Risk Factor/Intervention Violations } Er':z :;]u : o
Address: L hwa ¢ Total violations '
Permit Holder 1) Brelu) o U . Risk Category Capacity | Telephone #
Inspection Type [ | Provisfonal -/ [\-Routine LI1FU L] Complaint [J Other

' I vy, ; T ;

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

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

Inspector (signature)

Compliance status [cos] R [ ¥ Compliance status [coSTR V
'y 2 - " Y , w
FUpars 2 R P piie
1 @) ouT Person in charge present, demonstrates Pt 16 IN QUT N/AY Proper cooking time & temperafure PIPHIC
knewledge and performs duties 17 _IN QUT N/ANDY | Proper reheating procedures P
‘ ] 18 IN OUT [i/ANO | Proper cooling time & temperatures P
2 @ OuT Management, all empioyees knowladge, . 19 IN NIA NO [ Proper hot holding temperatures S g_
. responsibilities and reporting. 20 IN MNAA Praper cold holding temperatures [wet) |
3 (N ouT Proper use of restriction and exclusion [ 21 {NOUT N/A NG | Proper date marking and disposition P/P
e By ; i i Time as a public heafth control:
—ﬁ——- - i 1PHC
4 ouUT NO| Proper eating, tasting, drinking, tobacco use i 22 IN OUT@ ]_“0 procedures and records P
5 ouT Nuo discharge from eyes, nose and mouth Cc
Py p ing eon By 23 INOUT @ Consumer advisory provided for raw or PF
sUNoUT NQ|Hands clean and pr PPt undercocked foods
No bare hand contact with RTE food ora pre- :
7 NiA N ; 2 ok
@ our © approved alternative procedure properly allowed PPt 24 INOUT @ Pasteurized foo ed; proh o
8 @OUT Adequate handwashing sinks properly supplied PHC nof offered
and accessible - [-h !

A APREGVED il 25 INCUT s/ [Food additives: app & used properly /PHC
g(iNouUT Food cbtained from approved source PIPFIC 28 N @ Toxie substances properly identified, stored, @W’C
1 OUT N/A NO| Food received af proper temperature PPt & used (&

HENOUT Food in goed condition, safe, & unadulterated PIPE o0 Wi 4 OV
g Required records available: shellstock ags. @ Compliance with variance. specialized
12 IN OUT fi/Ne parasite destruction RIERE 27 INOUT QU Process, & HACCP plan PiPt
p -
%UT N/A__ | Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 UT N/A | Food-coniact surfaces’ ¢leaned & sanitized PIPHC Prevalent contributing factors of foodborne iliness or injury. Public Heaith
Proper disposition of returned. previously interventions are control measures to prevent foodborne illness or injury.
15 IN OUTA/, " P
] .Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Marlk “X" in box if numbered item is not in compliance  Mark X" on appropriate hox for COS and/or R COS = cofracted on-site during inspection R = repeat violation
[cos| R [ Vv JecosT R v
28 Pastewrized eggs used where required P 41 In-use utensils properly stored o]
26| |Water & [ce from approved source PIPHIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
B0| |Variance obtained for specialized processing methods PF 43 Single-usefsingie-service articles' properly stared & used piC
m Tempersticre Gontrol 44 | _|Gloves used properly C
Proper cooling metheds used: adequate equipment for tens] AN )
[31 PHC AL
temperature condrol 45 Faod and non-food contact surfaces cieanable, BIRtC
B2 Plant food properly cooked for het helding Pf Properly designed, constructed, & used )
B3, | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips FPfiC
34| | Thermometers provided and accurate PHC 47 Non-foed contact surfaces clean c
3 Food properly labeled: original container [ 1 [P} 48T [Hot & cold water available adequate pressure P
Fre n of Food € 49 | |Plumbing installed, proper backflow devices P/IPIIC
36 Insects, rodents, & animals_not present PG 50 Sewage & wasie water properly disposed FIC
37| [Contamiration prevented during food preparation, storage & display PIPIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
138 Personal cleanliness PG 52 Garbage & refuse properly disposed, facilities maintained C
[39] | Wiping cloths: properly used & stored c 53 Physical facifities instailed, maintained, & clean PP
40] 'Washing fruits & vegetables [¢] 54 Adegquate ventilation & lighting, designated areas used [+]
: ol e lic 7Y
Person.in Charge (signature) o - Date: /{/1 € [10 License Posted A/ N (circle one)
N
Tvan letwaga /0 a 1
i Follow up: YE$/ NO (circle one) Follow up Date: |



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
Fil 603-420-1730 4 Fax 603-424-0603 >/ / / oW
<sp- 3 " ey FOO? ESTABLISII:ITI\'III{% !ONOSSPECTION REPORT ’ ‘
Est. # Establishment name: YU ' Date: ([U/2 & */ (&
ltem/Location Temp. ltemlLocatlon Tep. Item/Location Temp.
Chicken [ﬁﬁ&.;g' %rahr 29 |Tuna sandwich \Ye)
1—‘a+doa ReFrigaier | 40 |Torkey Sondwich | sp
‘_\MQKES /\"KH*\’% |0q ‘HQM‘({urasr' hYe)
\C\CGP\ tenders 120 | Chesse B}um hq
Chicken Breast ~ [129 v

+ dogs [warmer |15&

alls [“warmer 14

= OBSERVATIONS AND CORRECTIVE ACTIONS

em

19 Chic rs . L held helween \oq—lzodegm:_
i hol hald onit by casher . Cbiscurdec!) S

20 Yong Scmollmc\r\, checse I Y r )
held vwetween #Qg-SOdmrses Cdlscqrdsd) Noks‘
mgnaosr called somecne 1o logle at e cold Dk

26 |7-20V.10 - Chemical spray bote storsd Qn_Ecxml_Pmp__
table. Rerovad - i |

3AS |3 -302-12 - Sucnr w_bhol condainer not  labesled ot
QO Mo hqhne

HS u-ho2 .12 - Bvat sink pod properig scaled to wall.

47 _ [Exderior oF _micropave and refiriax r_handl 'ri

' With o\d Floor residuve n food Drﬁ% aread-

so INo Mr Qap provided on Black-trs  drain under handsink
laocated m bevemqe- staton. (corrscted)

52 |Bugse board uhde# 2 vVal sinlc ratn 0.
Flogr e—LSe_ttem Shelving dirty- Tuxm_
c-e\hhn Hles Missing aobove smo\\s -U¥e c-uoum stora

9 3 o
Person in charge: (signature) @ e — Date \d/ 28 / |
Inspector H—VO\V\ léwcmala Date \c)/'z.s'l_l_‘i'




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Gree),

tA[..,-Hc
AR

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

Establishment/License # S ( ]0@{ No. of Risk Factor/Intervention Violations DATE
Establishmenttype: ¥ - -  Frimé No. of Repeat Risk Factor/Intervention Violations :Ir-:pn']: ::nzjt' - v
Address: 4726 Narie !l Wiebsiar Ya heaiogy Total violations Loap
Permit Holder &=\ Gnd S \n J | Risk Catego Capacity | Telephone #

inspection Type [ i Provisional % Rouin . F | Complain

Mark n

ropriate box for COS and/or R

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

Inspectar (signature) Q

Compliance status COS| R | V Compliance status iIcos| R| v
b i B i ;
1 @ ouT - Person in charge present, demonstrates P 6 INOU NO | Proper cooking time & temperature PIPIIC
i knowledge and performs duties 17 _INGUT NG | Proper reheating procedures P
Empicyss Health 18 IN QU NQ [Proper cooling time & temperatures P
Management, all employees knowledge, 19 INOUT WAPNO | Proper hot holding temperatures [
2® T responsibilities and reporting. PPt 20CNDOUT N/A Proper cold hoiding temperatures P
360Ny OuT Proper use of restriction and exclusion P 21 IN QUT [/ANO | Proper date marking and disposition IR
Goad W prie; pG Time as 2 public haalth control;
Lo X IN PIPIIC
4 (NOUT NOJ Proper eating, tasting, drinking, tobacoo use PiC 22 OU@NO procedures and records
5 (NyOUT No discharge from eyes, nose and mouth C Gongumer Adutesry
- ey B e g 23 IN OU@ Consumer advisory provided for raw or P
6N OUT NO|Hands clean and properly washed PiPE — undercooked foods
7 1N OUT @O No bare hand cuqtact with RTE food or a pre- BIPE L '“ i " .
approved alternative procedurg properly aliowed 24 IN OUTTIA Pasteurized foods used; prohibited foods P
Adequate handwashing sinks properly supplied not offered
ouT . PfiC
and accessible ¢
A Approved § 25 INOUT MIAY | Food additives: appraved & used oroperly PRIC
9{UNOUT Foud obtained from approved source PIPHC 2 uT Toxic substances properly identified, stored, bpnC
LG(?JUT N/A NO| Food received at proper temperature P/Pf & used
1 OuT Feod in good condition, safe, & unadulterated PIPf ond with Approved Fr
Required records available: shellstock tags. Compliance with vatiance, specialized
12IN OU]@ - parasite destruction PIPIC 27 IN O Process, & HACCP pfan PPt
from Contaminafion
13 N O%R Food separated & profected PIC Risk factors are improper practices or procedures identified as the most
14 IN QUTeN/ Food-contact suifaces: ¢leaned & sanitized PIPHIC Prevalent contributing factors of foodborne illness or injury. Public Heaith
Proper disposition of returned. previously interventions are control measures to prevent foodborneg illness or injury.
-
S & OUT Served, reconditioned, & unsafg 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/orR  COS = cofracted on-site during inspection R = repeat violation
[cos R [ V_ _ [cosf RT v
28| |Pasteurized eggs used where required P 41 In-use utensils properly stored Cc
2G]  |Water & Ice from approved source P/PTIC 42 Utensils, squipment & linens: properly stored, drisd, & handled o]
30| _|Variance obtained for specialized processing methods _PF 43 Single-use/singie-sesvice articles: properly stored & used PIC
i ﬁ Teny EQMI 44 | | Gloves used propenly c
1 Proper cooling methods used: adequate equipmant for PHC !
temperatura control a5 Food and non-food comtact surfaces cleanabile, BIPHC
32 Plant food properly cooked for hot holding P Properly designed, constructed, & used
B3| |Approved thawing methods used [ 46 Warewashing: instalted, maintained, & used: test strips PfC
34 Thermometers provided and accurate PHC 47 Non-food contact surhceclean _ o
35] | Food properly labeled: origin | ! | PfC 48 Hot & cold water available adequate pressure Pf
il od {or 49 Piumbing installed, proper backfiow devices PIPfIC
5] Insects, rodents, & animals not present PfC 50 Sewage & waste water properiy disposed PIPFIC
37| _Contamination prevented during food preparation, storage & display P/PfIC 51 Toilet facilities property constructed, supplied, & cleaned Pf/IC
38 Personal cleanliness FfiC 52 Garbage & refuse properly disposed, facilities maintained C
39| [Wiping cloths: properly used & stored C 53 Physicat faciiities installed, maintained, & clean PIRFIC
40| [Washing fruits & vegetables /1 [+ 54 Adequate ventilation & lighting, designated areas ysed c
Torren Mueewe /AL — f NE
Person in Charge (signature) Date: O [75/1f License Posted Y {NJcircle one)
Tvan Kkuindala _\
Follow up: YES (NG (circle one) Fellow up Date:




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054 . / /0 9
603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT :

W
Establishment/License # 5 L) —L }003 b No. of Risk Factor/intervention Viclations DATE
Establishmenttype: Dy} - Oinecy No. of Repeat Risk Factor/Intervention Violations 1:::: 'O"th_—-}—~—0-c :2', i ¢
Address: L1ye Danial Websier Hmﬂn WA oniy A Total violations '
PermitHolder SV &_ 1T\l [ Risk Category Capacity [ Telephone #
Inspection Type [ Provisional K Routine [1FU L] Complaint [ 1 Other

Mark X" in appropriate box for COS andfor R

Circle designated comphanée status (I [o]0] ) for each item

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

Compllance status ICOS{ R ] Vv Compllance staius [COSf R ] V
: ; P ittty Hars : : % P peratlT
N out Person in charge presen demonstratas PI 16 OUT N/A NO | Proper cocking time & temperature P/PIC
knowledge and parforms duties 17 _IN QUT N/A Proper reheating procadures P
; OVE 18 UT N/A NG [Proper cooling time & temperatures P
2 (y OUT Management, all employees knowledge, PPt 19 . N/A NO | Proper hot holding temperaturss . P
respensibilities and reporting. 20 INDUPN/A Praper cold holding temperatures P
3Uny ouT Proper use of restriction and exclusion P 21¢™, OUT NJANO [Proper date marking and disposition P/Pf
g . 5
! 1 Time as a public health control:
AN, = - .- 2 N P/PH/C
4 ouT NO| Proper eating, tasting, drinking, $obacco use PIC e I OUT@ © pmcedures and records
5 ouT No discharge from eyes, nose and mouth [+] Gvisg
ol
5 T conlaminalion byHands 23 IN OUT NA Gonaumer adwsory prowded for raw or Pt
INOUT NOj Hands clean and properly washed P/Pf undercooked loods _ _
EJS No bare hand contact with RTE food or a pre- ghly Sy Hyle P
OUT N/A N p/p )

B S approved alternative procedure properly allowed TP 24 IN OUT@ Pasteunzed foods used pruhlb:ted fuods p
Adequate handwashing smks properly supplied @G not offsred - _
and accessible T e _Chemical

e . 2 %we | 25 IN DUT(N:A Food additives: approved & used properly {PHC
I OUT ) Food obtained from approved source P/PHC E@OUT Toxic substances proparly Identitied, stored, BIPHC
10 IN CUT N/ANQ) Food received at proper temperature P/PF & used
11 INOL Food in gaod condition, safe, & unadulterated gy S P/Pi Conformanse with Approved Proced
e : Required records available: shellstock tags, @ Compliance with variance, specialized i
1 P,
e OUT@NO parasite destruction g ek Process, & HAGCP plan ) IH
13 [IWOUT N/A | Food separated & protected P/ Risk factors are improper practices or procedures identified as the most
14 OUT N/A__ | Food-contact sudaces: cleaned & samitized P/PIC Prevalent contributing factors of foodbome illness or injury. Public Health
Proper disposition of retumed, previcusly interventions are control measures to prevent foodbome illness or infury.
15 UT N/A . P
Served, resonditioned, & unsafe food

Good retail practices are preventative measures to ¢ ition of pathagens, chemicals, and physical objects into foods.
Mark "X in box if numbered item is not in compliance  Mark "X" on ropriate box for COS andfor R COS = corrected on-site during inspection R = repeat violation
COS| R | V ICOS{ R V
8] | Pasleurized eggs used where required P 41 In-use utensils properly stored %]
P9 |Waler & Ice from approved source PIPHC 42 DA Utenslis, equipment & linens: properly stored, dried, & handled £ (33 C
B0|__[Varianee obtained for specialized processing methods PF 43 Single-use/single-sorvice articles: properly stored & used P/IC
?J@l T prafpre {ank 44 Gloves used properly C
4| |Proper cooling methods used: adequate equipment Ior PHG ) Nlensils, | mayt
| [tempsrature control 45 Food and non-food contact surfaces cleanable, PIPIC
32] | Plant food properly cooked for hot holding Pf Propexly designed, constructed, & used
33 | Approved thawing methods used C 46 B |Warewashing: installad, maintained, & used: test strips PHC
34| [Thermometers provided and accurale PHC 47 Non-food contact surfaoas clean [+]
IcCY T ric 48 Hot & cold water availabia adequala pressure Pl
F : n Of Fg 49 Piurnbing installed, proper backflow devices PIPHC
6| _|insects, rodents, & animals _not present PtC 50 Sewage & waste water properly disposed P/PHC
7] _[Contamination: prevented during food preparation, storage & display P/PHGC 51 Toilet facilities properly constructed, supplied, & cleansed PiC
B8 | Personal cleanliness PHC 52 Garbage & refuss properly disposed, facilities maintaired 1 C
9] [Wiping cloths: properly used & stored C 53 |%] Physical facilities instailed, maintained, & clean PIPIHC
40| | Washing fruits & vegetables . C & 4 Adequate ventilation & lighting, designated areas used [¢]
7 ”‘ yd / §
Person in Charge (signatura) - i Date: yy/2T/]/§ License Posted Y N (circle one)
L L]

;;I_Kiqf\ et 99a (a ( )
Inspecior (signaiure) Follow up: (\E/-éi NO (circle one) Follow up Date: ’I’/// /(_;/’ /1D

N




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

603-420-1730 & Fax 603-424-0603 yel f Gel
FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005 ] ]
Est. # Establishment name: = Date: 1O /2§ [ 1Y
' Iter_nlLocation' Temp. It-em/Lctin p. item/Location Temp.

tor | Lo BUrgsr [1a1¥ 7%
Sqnsage /p\eFrl‘Smrhr Lfd Fnes /Fr&@l’" 20(¢
| Ham /\m‘\l-m colar | A0

_Lu:Lg-g_/mqlk-m :3q'

1a alle -1 |4y
lawnlfc@/chch-m L3

_quqa?}g patties 49
T OBSERVATIONS AND CORRECTIVE ACTIONS
tem
I 3-10[.1 - Observed mald on _shrawberres in [nollan cadler
ﬁﬂemnwe(:))
20 ' patties held g} L g dearsas < r{mcordcrf-

35 2-302 712 feod produc-\ i Rulle Q%n%m’ner not labelsd.
(labe led ) -

L2 | n9ot .|| « lnsard pans uat stacked on dish shalving . CRemay

43 _Li-Scl-i” -~ roYing Boards_set scored | Node: disesced
wibh dui s-surface boards in jeibchen .

46 L- 301116 = Chemical _sanitimer conceniratio

53 Rase boanrd missing thranah b Wchen areg . Kloar dirly

Undar coakding m\}sﬁrvm Qreq - _ -

¥ £€~30} .12 ~ Ng hand Arrjmg provision &3 hand sink in
retonch staton -

4T lee machine plcﬂe dtr#:}l-

Person in charge: (signature) W Date
[
/

Inspector Date




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway c
Merrimack New Hampshire 03054 G reen

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

PR N

oy

./ IJS;-

Establishment/License # H{ 11 ~4¢ [ 00S ~{

Establishmenttype: Pon  Raynon

No. of Risk Factor/Intervention Violations DATE _ JOU{=4T
- ——— - Time in:f} ! O

No. of Repeat Risk Factot/Intervention Violations

Total violations

Time out: J2Z ! [Q

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

Address: ¢, Wi ey < Yreed
Permit Hoider Uowvn Mg yh oy P | Risk Category Capacity | Telephone #
Inspection Type [ ] Provisional outine I Fu [] Complaint [l Other

- . g T . y B -

Matk *X"_in appropriate box for COS and/or R

Good retail practices are preventative measures to control the

IN=in compliance OUT=not in compliance NO=not chserved NfA=not applicable COS=corrected on-site R=repeat violation
Compliance status lcosf R] V Compliance status [cos| R ] V
1 @ outT - Person in charge present, “demonstrates P 16{IWCUT N/A NQ [ Proper cooking time & temperature PIPFIC
knowledge and performs dutles 17 iN CUT N/A MO | Proper reheating procedures [
Emplos aft 18 QWYOUT NA NO | Praper ceoling time & temperatures [
2@ OUT Management, all emp!oyees knoMedge BIRf 16/INFOUT NiA NO | Proper hot holding temperatures P
" responsibilities and reporting. 21 LT NiA Proper cold holding temperatures P
3§y out Proper use af restriction and exclision P 21 ANYOUT NiA NO | Proper date marking and disposition P/PE
ygionic Practioen Time as a pubiic health control;
: : IN OUT; NG PIPTIC
4 UT NO| Proper eating, tasting, drinking, tobacco use PIC - @ procedures and records
IN OUT No discharge from eyes, nose antl mouth Cc ) o
e 4 ik b i Consumer advisory provided for raw or P
J¢] ]i; ouT NO| Mands clean and properly washed PIPf 2@‘ ST undercocked foods
7 @DUT NiA N No bare hand contact with RTE food of a pre- .
approved alternative procedure properly allowed 24 IN OUT@ 5
Adequate handwashing sinks properly supplied|, not offered
815 OUT PfiC
and accessible b
25 INCUTRYAS | Food additives: appro used properly PIFIIC
ouT Feod ohtained from approved source PIPIIC 26 @GUT Toxic substances properly identified, stored, /P
104 OUT N/A NOJ| Food received at proper temperature PiPf & used
11 NJOUT Food in good condition, safe, & unadulterated P/PF : ; Proce
A Required records available: shelistock tags. Compliance with variance, specialized
el OUT@ e paras'rte_ destruction L 2 OUT@ Process, & HACCP plan PIPt
13% OUT N/A | Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 (WPOUT A | Food-contact surfaces: cleaned & sanitized PIPIC Prevalent contributing factors of foadborne illness or injury. Public Health
15 @UT WA Proper disposition of returned, previously P interventions are control measures to prevent foodborne illness or injury.
_Served, reconditioned, & unsafe food

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

R = repeat violation

Mark "X" in box if numbered itamn is not in compliance  Mark “X" on appropriate bos
[cos| R v [cosT R | V¥
28 Pasteurized eggs used where required P 41 In-use utensils properly stored C
26| | Water & Ice from approved source PIPIC 42 Ltensils, equipment & linens: properly stored, dried, & handled [+
0| | Variance obtained for specialized processing methods PF 43 Single-usefsingle-service articles' properly stored & lsad PIC
Foot Tempergure , ' 44 | | Gloves used properly c
a1 Proper cooling methods used; adequate equipment for PG }
temperature control 45 Food and non-food contact surfaces cieanable, BIPHIC
32 Plant food properly cooked for hot holding Pf ){ Properly designed, constructed, & used
33| | Approved thawing methods used C 46 Warewashing: instalied, maintained, & used: test strips PfiC
B4t Thermometers provided and accurate PfC 47 Non-food contact surfaces clean +]
3552] Food properly labeled: original iner ICOSL | PHC 48 Hot & cold water available adequate pressure Pf
ﬁgﬁ@gn pf?ood Mﬂ 49 Plumbing installed, proper backflow devices PIPHIC
36| |insects, rodents, & animals _not present PHC 50 Sewage & wasie water properly disposed PIPIIC
37 [Contamination prevented during food preparstion, storage & display PIPfIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38 Personal cleanliness PfC 52 Garbage & refuse properly disposed, facilities maintained C
RO | Wiping cloths: properly used & stored T [ [ Physical faciities installed, mainfained, & clean P/PEIC
40| | Washing fruits & vegetables 7/ JE; C 54 Adequate ventilation & lighting, designated areas used C
r F] )
P&rson in Charge (signature) N Date: [ (3] 7{/]]& License Posted (_ Y) N (circle one)
L L i

van Fevogalg

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

Green

P
Date: {U T LTS

Est. # Establishment name: A
ltem/Location Temp. | ltem/Location o Temp. ltem/Location Temp.
Beans /watl - 1n 3% |Chieken [ stove 177
Salsa | tuelk -n 39 [Chicken } Hot hold | 150
Latiocs /markaciald £02] Beans [ Hot hold | IS7
Chrcken [ wolk~in | [BecF | Hot hoid | 139
[ovmatoes [ arkesr [ L3 '
8 uccamole {movker | Li3
Salsa (r'st‘geraFor 4o
BSERVATIONS AND CORRECTIVE ACTIONS
item #
13 3-602 il - Sall n Boulk container not labeicd. labeled
39 Couple of Uuping cloths stored whie wed on prep table
Note: discussed Tuith manager about proper storage For clothg
L2 i-got it -~ Cowple OF insert pans ot staclkad on dis b shelvih
LS Piep smik and 2 vad not praperiy sealed to wiall cr casdy
rreved  movable o acess cleaniq - >
53 Exit doar not vermin prooF. Y

Person in charge: (signature) W_M W

Date iO/Z{{//f’_

Date ‘/O/Z‘&//Z

inspector LV - kwtfﬁ’ (2/4



MERRIMACK FIRE DEPARTMENT

HEALTH

DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

FEE4H

i

Circle designated compliance smtus {IN, QUT, N/A) for each mam

EstablishmentLicense # 37 /22 | No. of Risk Factor/intervention Violations DATE 012._ /
Establishment type: . k. No. of Repeat Rigk Factor/Intervention Viclations - I:rr:: g]ut
Address: | ak Vrad Total violations '
PermitHolder 1ty @ GHH L - Risk Category Capacity | Telephone #
Inspection Type _ Provisional E] Routine U FIU_ - [1 Complaint (] Other

in appropriate box for COS and/or R

Good retail practices are preventative measures fo ntrol the

IN=in compliance OUT=not in compliance NO=not cbserved N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status Jcos| R | V Compliance status i IcoOs| R | Vv
1 @ ouT Person in charge present, demonstrates Ps 16 [N OUT N# Proper cooking time & temperaiure PIPHC
knowledge and performs dutles 17 IN OUT NA Proper reheating procedures P
. e M 18 INOUT N{AN Proper cooling tima & temperatures P
2 @ auT Management. all employees kncvwedge. PIPF 18 IN QUT NIA'E; Proper hot holding temperatures P
responsibilities and reporting. 20 INQUTN/A _ [Proper cold holding termperatures P
3 ouT Proper use of restn‘ction and exclusion P 21 IN OUT N/AND |Proper date marking and disposition PIPf
s Tagp "
h n Time as a public heafth control:
1PFC
4 fiN QLT NG| Proper eatlns tast.ng drmkmg tobacco use PiC - &2 IHGU WA@ proeedures and records P
5/ OUT No discharge from eyes, nose and mouth C or AsGry
iy Proveniing eoiaming : Consumer adwsory provided for raw or
A i - e
6 [NoUT NO| Mands clean and properly washed P/Pf S OUT@ undercooked foods il
No bare hand cantact with RTE food or a pre- oy § ¥ :
7@OUT N/A NO -
approved alternative procedure properly allowed PIPt 24 1N OUT 4T Pasteurized foods used; prohlblted foods e
aMiout Adequate handwashing sinks properly supplied BriC not offered .
and accessible
: Sctrey 25 IN QUT{@ Food additives: approved & used properly PIPTIC
I OUT Food obtained from approved source PIPFHC Toxic substances properly identified, stored,
1IN QUT Feod received at proper temperature P/Pt szT & used pic
11/ CUT Food in good condition, safe. & unaduiterated PPf x GO i} h A o) P aeed
Required records avaitable: shellstock tags. @j Compllance \Mth vartance, speciallzed o
e OUT@ e arasite desfruction LD GOl Sl Process, & HACCP plan &
13 { I QUT NJA Food separated & piotected PIC Risk facters are improper practices or procedures identified as the most
i4 CUT N/A Food-contact surfaces: cleaned & sanitized PIPTIC Prevalent contributing factors of foodbome iliness or injury. Public Health
15 @OUT NIA Proper dispesition of returned, previously B interventions are control measures to prevent foodborne illness or injury.
Served, reconditioned, & u:_lgafe fopd _

addition of pthogens. chemlcais. and physicai ubjects into foods,
Mark “X" on appropriate box for COS and/or R COS = coirected on-site during inspection

R = repeat violation

Mark "X" in box if numbered item is not in compliance
|cos v lcos| R | V
Sate Bood an Broper Use of Uisnglls
8 | Pasteurized eggs used where required P 4 In-use utensils properly stored C
9| [Water & Ice from approved source PIPHIC 42 Utensils, equipment & linens: properly stored, dried, & handled [+
0] [Variance obtained for specialized processing methods PF 43 Single-use/singie-seyvice articles: properly stored & used PIC
m 44 Gloves used properly c
o Proper cooling methods used: adequate equipment for PHC ' Vending
temperature control 45 Food and non-food contact surfaces cleanabie, PIPIC
132 Plant food properiy cooked for hot holding Pf Properly designed, constructed, & used
B3 | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips P{C
34] | Thermometers provided and accurate PfIC 47 [ Non-food contact surface clean [of
Ford iden i
35T Food properly labeled: original contain ] | ! PfiC 48 Hot & cold water available adequate p Pf
of Faod Conta 49 Piumbing installed, proper backilow devices PIPHIC
36] [Insects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed PIPIIC
7| [Contamination prevented during food preparation, storage & display PIPFIC 51 Toilet facilities properly constructed, supplied, & cleaned PIC
138/ Personal cleanlinss PfIC 52 Garbage & refuse properly disposed, facilities maintained %]
[+ 53 Physicat facitifies installed, maintained, & clean PIPHIC
(o] 54 Adequate ventilation & lighting, designated areas used c

iQ /2{[]}?} License Posted //Y‘/ N _(circle one)

Date:

LI T A

Follow up: YES NO,{éircle one) Follow up Date:
S’

Inspector (signature)

UT. Merowove dwig




HEALTH

MERRIMACK FIRE DEPARTMENT

DIVISION

432 Daniel Webster Highway

Merrimack New Hampshire 03054

Cresemn

Bl
Good retail practices are preventative measures {o controf the

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT p /
r . r3
Establishment/License # “7p. /(‘)TL'J . [ No. of Risk Factor/Intervention Vioclations DATE fU/° I/
Establishment type: K~y Dlr~| Y. No. of Repeat Risk Factor/Intervention Viclations iy L 0
— Time out: J_Q__B_Q
Address: 115 Pave] Wis bstar Heahway Total violations
Permit Holder P [Risk Catelg_c,:cry Capacity | Telephone #
Inspection Type L] Provisional [LfRoutine [JFU Complaint E_] Other
T (LH
Circle designated compliance status {IN, OUT, N/A) for each item Mark"X“ in appropriate box for COS and/or R
IN=in compliance OUT=not in compliance NO=not observed NfA=not applicable COS=corrected on-site R=repeat violation
Compliance status [cos| R | V¥ Compliance status lcosf R] Vv
Bupervision Boterfally Haztrdaus Fopd 1-elTsmparsture
@ ouT Person in charge present, demonstrates Pt 16 IN QUTINGE Pruper cooking time & temperature PIPHIC
knowledge and performs duties 17 UT N/A NG | Proper reheating procedures P
Bk Hanr 7 18 IN OUT¢N/ANQ [Proper cooling time & temperatures P
Management, all employees knowledge, 19 [N OUT NJA Proper hot holding temperatures [
ouT L , PPt S -
responsibilitles and reporting. 20{INDUT N/A ~ | Proper cold holding temperatures P
3N OUT Proper use of restnctlon and exclusion P 21 1IN OQUT N/A Proper date marking and disposition P/PF
L " "
- 2 jlgmig Mrag : ] Time as a public heaith control:
ot PIPTIC
A INOUT NO| Proper eaﬂng tastlngI drlnkmg tobacco use PIC o OUT@NO procedures and records 4
5 {N) OUT No discharge from eyes, nose and mouth C ' ConaumaT
Pravesting coptarsisnion by | o OUTV@ Consumer advisory provided for raw or P
6L IM OUT NC{ Hands clean and properly washed PPt underoooked foods
®: No bare hand contact with RTE food or a pre- 51 :
8] A NG
7 Y approved aiternative procedure properly allowed PPt Pasteurized foods use prohl i ed for
24 IN OUT) P
Oo Adequate handwashing sinks properly supplied, not offered
S{INJOUT PHC
and accessibie —— ;
= sumdl Sourne 25 INOUTfl/A) | Food additives: approved & used properly PIPHC
IR OUT Food obtained from approved source PIPHIC 2@ ouT = Toxic substances properly identified, stored, ipre
1 OUT NiA NOI Food received at proper temperature PP & used
[1RSoUT Food in good condiion, safe, & uhadulterated PIPt ' P
Required records available: shellstock tags, Compliance with variance, specialized
121N OUT@NO_ parasite destruction s 27 IN OUT@ Process, & HACCP plan PIPt
13 UNDUT WA | Food separated & protecied [#.8) Risk factors are improper practices or procedures identified as the most
14 UT N/A Food-contact surfaces: cleaned & sanitized PIPIIC Pravalent contributing factors of foodborne Mliness or injury. Public Heaith
15 INOUT Proper disposition of returned, previously P " interventions are control measures to prevent foadborne illness or injury.
_Served, reconditioned, & unsafe food

vl
addition of pathogens, chernicals, and physical objects into foods.

x for COS andlor R COS = corrected on-site during inspestion

R = repeat violation

Mark “X" in box if numbered item is not in compliance  Mark “X" on appropriate bo:
|COS| R v [cos| R V
¥ S A
Es Pastaurized eggs used where required P 41 In-use utensils properly stored C
9| |Water & ce from approved source PIPHC 42 Utensils, equipment & linens: properly stored, dried, & handied c
0] _[Variance obtalned for specialized processmg methods PF 43 Single-usefsingle-sarvice articles: properly stored & used PIC
¢ gre ) 44 Gloves used properly c
4| | Proper cooling methads used: adequate equlpment for PrIC itensi nd Ve
temperature control 45 Food and non-food contact surfaces cieanable, PIPf@
32| |Plant food properly cooked for hot holding Pf Kl Properly designed, constructed, & used
33] | Approved thawing methods used c 48 Warewashing: installed, maintained, & used: test strips PfiC
34| | Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean [+]
ki ysical
[35( | Food propery Iabeled original container | | | PHiC 48 Hot & cold water available adequate p Pf
: : Food Contemination 49 | |Plumbing installed, proper backflow devices PIPHIC
36 Insects, rodents, & anlmals not present PfIC 50 {4/ | Sewage & waste water properly disposed PfiC
37| _[Centamination prevented during food preparation, starage & display PIPHIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
38 Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained C
Wiping cloths: properly used & stored [+] 53 Physical facilities instailed, maintained, & clean PP
Washing fruits & vegetables F Vs Cc 54 dequate ventifation & lighting, designated areas used C

iﬂma et danamsLe-

Date>|{) f' ‘)Jf

s Paic-) '
VY License Posted/ Y } N (circle one)
7

erson in Charggg ighature)
Dyon k) ay ala

inspector (signature)

P
Follow up: YES MO (kircle one) Follow up Date:
N




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

70~ fost-1 FOOD ESTABLISHMENT INSPECTION REPORT
- ~ HLTH-FRM-005 N i ;. 7
Est. # Establishment name: [\ ( Date: 1O 2{ K
ltem/Location Temp. ILocation ' Tep. ltem/Location Temp.

Mtk Swalle ~in cooler | 3%

Hot don [ Walle ~1n Coqi% 39

Hot dia | warmer 120|- s\l ee6 rebneating
C\mrke?}'\ sanduyich Loy -
Cheess Rurger 29

TUrkGrJJ San«iumh Lig
\fognr } /copler 39

OBSERVATIONS AND CORRECTIVE ACTIONS

item #
LS Hand-sinks and 3 vak sink et prop ey-iy ccaled 1o wall,
Note: discussed  tnidh PELSON - 1N - c\nams o b}n'o\u cao\lema to
smk . (o7 .12)
SO |5 -uq-it - No L h $
map sink.
S8 | Filoor _under : Y

e bholtom of exvd door. plcase pot dD.O]’_S_LQ%.P_t:_QLQ‘_LG&__
‘\"he (‘h’rru of ﬁ__lnsﬁn_s_,_r_od@n\'s nhd other opmpimals.

N : . )
Person in charge: (signature) S \ing Nm n&\_)l h‘h!@m :%MW Date IO / 24 { /5]

Inspector ;N \Amqu la L/ pate |(5/24/ 1§




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

ol o/

Establishment/License # L, p [ o 5q No. of Risk Factor/intervention Viclations DATE m—
Establishment type: e rn Pmack. Crn Gdo ,t No. of Repeat Risk Factor/Intervention Viotations Em: ?ut_._a;‘oad
Address: || €xcautrve Park Total violations ' _
Permit Holder —~ Capacity | Telephone #

Inspection Type

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

LIFU

\ E IQ( corP F h Ter -}{x\V\ mERisk Category
_ Provisional outine J .

Complaint L] Other

F R
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 violaticn

Compliance status lcos| R v Compliance status [cos] R ] V
Person in charge present, dermonstrates 16 IN OUT(NA NQ | Praper cooking time & temperature PIPHC
1 ouT ! Pf 2 -
knowledge and performs duties 17 IN OUT NiA'ND) | Praper reheating procedures P
b 18 IN QUTRZAMND [Proper cooling time & temperatures P
2 @ ouT Manage'm'e'r!t, all empluyegs knowiedge, . 19 IN OUT N/ACNG | Proper hat hoidil?g temperatures P
responsibilities and reporting. ﬂg@UT N/A Proper cold hoiding ternperatures P
3(N ouT Proper use of restriction and exclusion P 21 (I OUT N/A NO | Proper date marking and disposition PPt
™, [ ] mm ﬁr_g%a 22 INOUT @NO Time as a public health controk; PIFFIC
| 4 (W OUT _ NO[ Proper eating, tasting, drinking, tobacco use PI/C procedures and records
TN ouT No discharge from eyes, nose and mouth C Adudsory
o Preveni:ng contgminabion by Consumer advisory provided for raw or Pt
SN OUT NO| Hands clean and properly washed P/Pf ESNINICt @ undercooked foods
. W L '.'.,‘ 5
7 @IMT NIA NO No bare hand con.tact with RTE food or a pre- PIPT = "ghly 3 pL 5
__|approved allernative procedure properly alowed Pasteurized foods used; prohibited foods o
- n ; 24 INOU f
Adequate handwashing sinks properly supplied not offered
8 ANOUT y PfIC
and accessible —
e i Bourpe 25 INOUT Food additives: approved & used properly e
stEPUT Food obizined from approved source PIPHIC 26 I& @ Toxic substances properly identified. stored, ) ﬂc
1 QUT N/A NO| Food received at proper temperature PIPf & used
11 R OuT Food in good condition, safe, & unadulterated PiPt ith rq P
Required records avaiiable: shellstock tags, Compliance with variance, specialized -
e OUT@ NO parasite destruction R e Process, & HACGP pian .
13 _MJOUT NA | Food separated & protectad PIC Risk factors are improper practices or procedures identified as the most
14 ARO Food-contact surfaces: cleaned & sanitized < PFIC 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.
15 IN GUTMNS e F
Served, reconditioned, & unsafe food
Good N
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical ebjects into foods.
Mark “X" in box if numbered item is not in compliance  Mark “X" on appropriate box for COS andfor R COS = coirected on-site during inspection R = repeat violation
[cOS]_ R i v _ [cosf R ] Vv
ki Use of LK :
pa] [Pasteurzed egys used where reqwred P 41 in-use utensils properly stored c
20)  |Water & ce from approved sourca PIPTIC 42 Utensils, equipment & linens: properly stored, dried, & handled Cc
B0] |Variance obtained for speciaiized prooessrng methuds PF 43 Single-use/singie-service articles: properly stored & used PIC
W ’ 44 | [ Gloves used properly c
Proper cooling methods used: adequate equment for yervent o
31 PfIC ;
temperature control 45 Food and non-food contact surfaces cleanable, oIpie
32 Plant food properly cooked for hot holding Pf Properly designad, constructed, & usad )
3] | Approved thawing methods used [ 45 Warewashing: installed, maintained, & used: test sirips PfC
4f | Thermometers provided and accurate PHC 47 | 4 Non-food contact surfaces clean [(5Y
[ Food Idenifisafior
B5]~| Food properly labeled: original container | 1 [ F¥C) 48 Hat & cold water available adequate pressure Pf
rovention of Food Contsmination 1 l48] [Plumbing installed, proper backflow devices PIPIC
36| Insects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed PIPHIC
37| KContamination prevented during food preparation, storage & display PIPRIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38| | Personal cleanliness PiiC 52 Garbage & refuse properly disposed, facilities maintained C
9] | Wiping eloths: properly used & stored 9] 53 P | Physical facifities installed, maintained, & ciean PIPTIC
0] | Washing fruts & vegetables C 54 Adequate ventilation & lighting, designated areas used i}
L/ . '
Person in Charge (signature) Date: [ JZ.4//f License Posted( Y/ N (circle ong)_
L T , L g
Tvon Kwegqla _
Inspector (signature) Follow up: YES MG Jcircle one) Fellow up Date:
j——




Est. # QLW , 0B cEl stablishment name: V\ erg gl e

MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway 9
Merrimack New Hampshire 03054 ' 0 C/
603-420-1730 & Fax 603-424-0603 / @ !

FOOD ESTABLISHMENT INSPECTION REPORT

HLTH-FRM-005 ' I
Date: (/7245 /17

ltem/Location Temp. ~ltem/Location ~T p. Item/Location Temp.
Heop doa | opele- | Leo
Chick ey unagfs Yo

OBSERVATIONS AND CORRECTIVE ACTIONS

em # .
%[ SCOom Yor |ce storad on dusta 1ca machine ’mLC&_mg_
2C C\f\emiml bottle on lwooden n\{”eﬂ table twith cwl a common
Name - No#e V)\SCUSSScl w ith w\nhoﬂnrabnmL providing Nams .

35 | Feod in holk certin condainars h5J+ leipelad  wiln F{ Common
name - \

L Pop corn wmachane on the Isf} side o® ine servics areas
dirdy Wi ansase hold-pp. lnderior gf  ice machine
d\r‘-(—u m\-\—hJ mold- Wiike <Substance: Countsr— bu red 1ce
mo:(‘h\{nc:ﬁ divty Celeaned ). ’

3 Prse boardJ\nu Boa~m hox Joase From (sall. Boes
storad _ dirachi cm “Floer-lramoved ) . Floor by 2o
Corn_ wiachine chirty ity food crumbs: Byoom “not
huﬂ{]} and_ stered %:m Floor.

Person in charge: (signature) WW Date [0/ Zl%/ ,g

Inspectori'; ot m‘_ kf){/g)’/ﬁ []’7@ Date /d/ 2?//f



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

[
DATE 0733

Gres N

/)
rf

Establishment/License # 2.Y [ o41] 7

No. of Risk Factor/intervention Violations

Establishmenttype: YM C &

No. of Repeat Risk Factor/Intervention Viclations

Address: & HWeywin <lay Yrive

Total violations

Timein: _| 2 JO
Time out: _§ ! &t O

Permit Hoider Y M A oY

| Risk Category

Capacity

| Telephone #

Inspection Type  [] Provisional

Circle designated compliance 5 {IN, OUT, N/A) for ea

er

ch ftem

Complaint Other

]

Lig ¥

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

IN=in compliance QUT=not in compliance NO=not observed NfA=not applicable COS=corrected on-site R=repeat violation

Good retail practices are preventative measures to control the
Mark “X" on appropriate box for COS andlor R COS = coirected on-site during inspection

Compiiance status [cosT R | V Compliance status [cos] R V
1 @ ouT Person in charge present, demonstrates Pt 16 IN CUT NA Proper coeking time & temperature PIPHC
knowledge and performs duties 17 IN QUT N/A Proper reheating procedures P
loyae | . 18 IN QUT N/A Proper cooling time & femperatures e
2 (ﬂ) ouT Management, all employees knowledge, PiPt 19 INOUT N/A Proper hot holding termperatures [
A responsibilities and reporting. 2 OUT N/A Proper cold holding temperatures P
3 AN] OUT Proper use of restriction and exclusion P 21 (NJOUT N/A NO | Proper date marking and dispositicn P/Pf
= Cond Pygiame Bractiors I OUT@NO Time as a public health control: —
4 (N OUT NO| Proper eating, tasting, drinking. tobacco use PIC procedures and records
5 N} OUT No discharge from eyes, nose and mouth 4] o 1

o 5 i i Consumer advisory provided for raw or
] ouT NO|Hands clean and properly washed PIRf 23 IN OUT@ undercooked foods Pr
2/ouT A Mo Np bare hand con.tact with RTE food or a pre- PIPf- H i s i 9

approved alternative procedura properly aliowed 2 @ QUT NIA Pasteurized foods used; prohibited foods p
G@OUT Adequate handwashing sinks properly supplied Bic not offered
and accessible — ;

Ly r Sourpe 25 @ou*(w} Food additives: appraved & used properly PIPHC
E)%Eg ouT Food obtained from approved source PIPEC 26 IN@ Toxic substances properly identified, stored, PIPf@
1 OUT NiA NO|Food received at proper temperature P/Pf & used Lo
11 NOUT Faod in good condition, safe, & unadulterated P/PE ; Vil Approved P

b Required records available: shefistock tags, @ Compliance with variance, specialized o
= OUT@ NO parasite destruction s 27 INoUT Process, & HACUP plan PPt

" Pretsation from o
13 AN OUT NJA | Food separated & protecte PIC Risk factors are improper practices o procedures identified as the most
14 ¥ OUT N/A Food-contact surfaces: cleaned & sanitized PIFFIC Prevalent contributing factors of foodborne illness or injury. Public Health
45 @CBUT A Proper disposition of returned. previously p interventions are control measures to prevent foodborne fllness or injury.
Berved, reconditioned, & unsafe food

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

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

R = repeat violation

[cosfR [ Vv [cosf R V
wite reod & 2 2 o
8| | Pasteurized eggs used where required P 41 In-use utensils properly stored 5]
29| |water & Ice from approved sourcs P/PTIC 42 Utensils, equipment & linens: properly stored, dried, & handled c
30] |Vvariance obtained for specialized processing methods PF 43 Singla-usefsingle-service articles: properly stored & used PIC
%@d Temp: . 44 | | Gloves used properly c
1 Proper cooling methods used: adequate equipment for PHC b i
E temperature control a5 Faod and non-food contact suifaces cleanable, B IPf@
2 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
133| | Approved thawing methods used [o] 46 |” |Warewashing: installed, maintained, & used: test strips Pf
34| | Therrmometers provided and accurate PfIC 47 B¢ | Non-food contact surfaces clean (CJ
[35] | Food properly labeled: criginal container | I | PHiC 48 Hot & cold water available adequate p Pf
. ) wmgipn of Faed Co ' 44 Plumbing installad, proper baciflow devices PIPFIC
B&[ [insects, rodents, & animals not present PRIC 50 Sewage & waste water properly disposed P/PIC
37| [Contaminstion prevented during food preparation, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PiflC
38{ | Personal cleanliness PG 52 Garbage & refuse properly disposed, facilities maintained o]
[39] |Wiping cloths: properly used & stored [o] 53 Physical facilities instailed, maintained, & ciean PIPIL
Kol | Washing fruits & vegetables [+ 54 | | Adeguate ventilation & lighting, designated areas used C -

arge (signature) j

A ~ :
Date: ',U /jzj { ] # License Posted (‘1 ") N (circle one)

Tvan Kwogale

Inspector (signature) o

Follow up: YES [0 (circle one) Foliow up Date:
L




MERRIMACK FIRE DEPARTMENT
' HEALTH DIVISION
432 Daniel Webster High _
Merrimacinllliw Saﬁg;hi:'g &%24 é (STt

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

[Est. #

/ /
Establishment name: S bate: ] /23 /77

Hem/Location Temp. ItemlLocatlon - Temp. item/Location Temp.

M\'\k | cooler 28

sﬁqwlaewg [Rek: 950’0 3y

rigptak 40

BSERVATIONS AND CORRECTIVE ACTIONS

ltem #

HS5 2 | Chemreal sprag bottle, stared above  fiad coomar by
Can ('\r)ﬁn(—‘s\(’- Cremave

US |Cup wsed as scoop Yor Rice chex.

1] Can open diriy mH—h old ¥ood residuve. Counter e s’ncku
bu con open . JMICYC)LU(]\:Q Cwlack) dirty ujith fad Aabrls

53 F\Joor N +<1-‘rc\f\cn area dirty. -~

Sh_ [ Personal yacked Stored G coonter top Py pager tousel

d\SDrnser

- . o

Person in charge: (signature) %MMM/ pate /0/B/ /A

Inspector 7 1z 41 /fu/a/a//; (e Date /G /23/1F



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

yéf(ow

Establishment/License #

No. of Risk Factor/Intervention Violations

DATE

Estabiishment

tyee: 0 ov¥an Ponpls

No. of Repeat Risk Factor/intervention Violations

Total violations

Time in: _ L1
— Time out. J) '3.3

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

k¥

Address: 3¢ Py High oy
Permit Holder J o | Risk Categor Capacity { Telephone #
Inspection Type [ Provisional Moutine F/U Complaint [] Other

- " T

' Mark “X" in aropnata box for COS and/ior R

15 NouTfua)

Served, reconditioned, & unsafe food

Good retail practices are praventative measures to control the
Mark “X" in box if numbered item Is net in compliance  Mark “X" on appropriate bo:

IN=in compliance OUT=not in compliance NO=not obsarved N/A=not applicabie COS=corrected on-site R=rapaat violation
Compliance status J[cosf R T v Compliance status Jcos! R| Vv
= ez srdous Fogd TimelT emperatur
1@/ ouT Person in charge present, demonstrates pr i, Proper cook:n g tlme & temperature PIPTIC
knowledge and perfarms duties 17 QOUT N/A NQ Proper rah g procedures P
‘ Ermpioy it . 18 INOUT Nra lOJ | Proper cooling time & tamperatires P
o ouT Management, all employees knowledge, . 19 UT N/A NC [Proper hot holding temperatures P
responsibilities and reperting. 260N OUT NIA _~ ;| Proper cald halding termperatures P
3 QUT Proper use of restnctlon and exclusion P 21 IN OUT NA(NG | Proper date marking and disposition PPt
Corvened B noHoes 22 IN OUT @IO Time as a public health control; BIPHC
441 ouT NO| Proper eatmg. tast!rlg, drmkmg. tnbacou useg PIC procedures and records
5 ouUT No dlscharge from eyes, nose and mouth +] 7.0 fuske
Py sveriing conty by Mt 23 IN om@ Consumer advisory provided for raw or -
G lINOUT NO Hands clean and properly V\ashed P/Pf undaroooked foods
p No bare hand contact with RTE food or a pre- Bhseeptible Popyl
T@UT T approved aliernative procedure properly aliowed il 24 INQUT @ Pasteurrzed foods used; proh|b'ted foods p
00 Adequate handwashing sinks properly supphied not offered
8 ANJOUT A PHC
and accessible QA
P L ved Aren 25 IN OUTﬂIA} Food additives: appraved & used properly 1PIC
2] %& ouUT Food obtained from approved source P/PfIC 26 IN @ Toxic substances properly identified, stored, b @C
10 T N/A NO| Food received at proper temperature PIPf & used
11 Ut Feood in good condition, safe, & unadulterated PPt v i i e ﬁ s
Required records available: shelistock tags, Compliance with variance, specialized
121N ouT '@ 8 parasite destruction PIPEIC IR OU"@Q Process, & HACCP plan il
13 _ﬁ%gUT NIA Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 UT MAR Food-contact surfaces: cleaned & sanitized PIPHC Prevalent contributing factars of foodborne illness or injury. Public Health
he Preper disposition of returned, previously interventions are control measures to prevent foodborne illness or inj

x for COS and/er R

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

R = repeat violation

[cos| R T ¥ jcosT R v
: Propar Use of Ule:
28] | Pasteurized eggs used where required P 41 In-use utensils properly stored c
28] |Water & Ice from approved source P/PHC 42 X Utensils, equipment & linens; properly stored, dried, & handled Cc
30| | Variance obtained for sscl ized processmg methods PF 43 Singie-use/single-service articles: properly stored & usad PIC
parsty 44 Gloves used properly c
S Proper cooling methods used adequate eqmpment for PG e prasnd and Vens
temperature control a5 Food and non-food contact surfaces cieanable, 2 fPf@
32 Plant food properly cooked for hot holding P )"Properly designed, constructed, & used
B3] |Approved thawing methods used [+ 46 Warewashing: installed, maintained, & used: test strips PfiC
34| | Thermometers provided and accurate PHC Non-focd contact surfaces clean c
5| _| Food properly labeled: originai container [ | PfiC 48 Hot & cold water available adequate pressure Pt
v of Paod € tion 49 Plumbing instalied, proper backflow devices PIPIIC
6] Insects, rodents, & animals not present 50 Sewage & waste water properly disposed PIPHC
37| ontamination prevented during food preparation, storage 3 display F'.fF'f{t'fz1 51 Toilet facilities properly constructed, supplied, & cleaned PG
38 | Personal ¢leanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained c
39| | Wiping cloths: properly used & stored [ 53 | X Physical faciiities installed, maintained, & ciean @
0| 'Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used s

Person in Charge (signature)

Date: [ O'D“IJ’ License Posted Y (ﬂircle one)

Tvoan kaagalq

Inspector (signature) i)

e ) .
Follow up:  YES( NO fcircle one) Foliow up Date:




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054 >{ 6 / ) ( a)

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

) Date: [0/ 2311

Est. # Establishment name; 2 | o o
ltem/location Temp. IelLbctio | ép. ltem/Location Temp.
=dgs Jwolk-n codal 2%
MV [iwaleomendal 37
Mgl byotwnn [(’00'6*" L
ausS Qe /makcr fobld 35
%logn‘}q [yaxerichls| 37
E?}!C‘}S {OVGV\. laz
DBSERVATHONS AND CORRECTIVE ACTIONS

item #

24 7-20l -1l ~ Chemical spray bottle gtorad above suaar
n coniainer ‘bu hanel sin k- -

34 1Observed chod flies bu donvt rack n service arca.
Note: dis wrt 4 st cleanin - tac
surface s -lfmm sogar 1o prevent obMracking B Se Hies -

3‘1 3-303 «\l. pumnk\h mufhn flour \n bOXGSJﬂO+ nro}ad-ecf
from _contamng tign  tnder prsp tableg by extt door. cavere

45 Ivand _smk and st ) [1.

3 |[Couvple oF celling Mies imisging ahous  soft difnk shelving.

Floor }iles Uhdé{— 2 vak Sinik \Jmmmd oF¥ Flaclr. £ loor

bnd e Mmachine and coffes mac*une FmUlDa\em Ay

St Hrod= Walk-incafvees> ar dirty wWitn ies loUtH QP -

SL{ Inade qLate lsate I l%h“'\ﬂ?} %15 walkein ~erae Frees ar:
Person in charge: (signature) £ /M '00# Date [{ )"21‘/ r
Inspector _bs/ o kUJ Cf a [Ct Date O [ 23 r ¥




MERRIMACK FIRE DEPARTMENT

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

No. of Risk Factor/intarvention Violations DATE 115 1T

EstablishrﬁentlLicense# S0 = ! 1077

Estabiishmenttype: 1 pinkyn OO0 e No. of Repeat Risk Factor/Intervention Violations - l.'m: :Jnlit_—g—-:.—z‘hr
Address: 5 iy Dahnicl kLiebh<icr Widh Total violations " ) M
Permit Holder MM e ¥ Fimaclkk NG nnObS Y | Risk Category Capacity [ Telephone #

inspection Type  [] Provisional [ Routine OFu j%l Complai

" in appropriate box for COS and/or R

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

IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status [COS| R | V Compliance status jcos] R ] V
T et ey — L
@ our - Person in charge present damonstrates e |0 I 6 INOUT NFA ED Proper cookmg time & temperature PIPTIC
knowledge and erforms duties 17 UT N/A NO | Proper reheating procedures [od
ipyes Kegith 3 18 IN QUT Proper cooling time & temperatures 3
2 @ ouT Management, aH employees knowledge, PIPF 19 SABOUT N/A NO | Proper hot holdlr]g temperatures P
responsibilities and reporting. 20 % gUT N/A Proper cold holding temperatures |
3/N) OUT Proper use of restriction and exclusion P 21 UT N/A NC | Proper date marking and disposition PIPT
i¢ Progtines = T Time as a public heatth controk: —
4 Ut NG| Proper eaﬂng tastmg, drinking, tobacco use P/C 2z INoU @NO procedures and records
5 ouT No discharge from eyes, nose and mouth C - LY. i
- wenliag econtauingtion by Mang Ve Consumer adwsory provided for raw or
S(INCUT NO| Hands clean and properly washed FiFt 2 UTRIA undercouked foods P
No bare hand contact with RTE focd or a pre- ) B r Pop B 7B
Ly
7@0 IRNVAHO approved alternative procedure propesly aliowed PPt F’astaurlzed toods used; prohrbned fopds
— ; 24(W/0OUT NIA P
Adequate handwashing sinks properly supplied, not offered
8(Mour ; PHC —
and acoessible ™)
e Sotrce 25 INQUTQIA)  [Food additives: approved & used properly PIPHC
agNbUT Food obtained from approved scurce PIPHIC 26 @)UT Toxic substances properly identified, stored, DIPHC
10 T N/A NC| Food raceived at proger temperature PPt & used
11(NOUT Food in good condition, safe, & unadulterated PiPt k A 12 4 i i i
Required records available; shellstock tags, Compliance with variance, specialized
el @NO parasite destruc:in RO S OUT@ Process, & HACCP plan PPt
:L@DUT NA Food sépara%ed & p:ed - = PiC Risk factors are improper practices or procedures identified as the most
14 OUT N/A Food-contact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of foodborne iliness or injury, Public Health
15 @3UT NIA Proper disposition 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 pathagens, chemicals, and physical objects into foods,

Mark "X" in box if numbered tem is not in compliance Mark “X" on appropriate box for COS and/or R €OS = corrected on-site during inspection R = repeat violation
[cos] R i v [cos| R | V
g ! i !g i hoci olfpencty it > rd
28] |Pasteurized sggs used where required P 41 In-use utensils properly stored [+
o] [Water & [ce from approved source PIRFIC 42 Utensils, equipment & linens; properly stored, dried, & handied D
30 Vanance obtained for specialized processing methods PF 43 Single-usefsingle-sarvice articles: properly stored & used EQ__
Fpi gm’a &@l 44 Gloves used properfy C
hq| {Proper cooling methods used: adequate equipment for piIC A LHansile Bauon
temperature control 45 Food and non-food contact surfaces cl PPy
2 Plant food properly cocked for hot holding Pf Properly designad, consiructed, & used )
3| | Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test strips PG
34 Thermometers provided and accurate PfiC 47 |% | Non-food contact surfaces clean c)
| | Foed properly labeled: original container | | | PfiC 48 Hot & cold water available adequate pressure [
Mﬂ of Faed Contaminat 49 Y] Plumbing installed, proper backflow devices PIPIIC
6] |Insects, rodents & animals not present PHC 50 Sewage & waste watst properly disposed PIPIC
37N IContamination preventad during food preparation, storage & display | PIPECY 51 Toilet facilities properly constructed, supplied, & cleaned PG
35| |Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilties maintained C
B39} %L | Wiping cloths: properly used & stored [~ 83 |\ Physical facilities installed, maintained, & clean PIPf,
40| | Washing fruits & vegetables . yi [¢] 54 | | Adequate ventilation & lighting, designated areas used c
Lt ; 2 — i
Person in Charge (mgnature)’ e Date: \G/ (S [1¢# License Posted (Y ) N (circle one)

Xen ktu(}rjq(a

Inspector (signature) Follow up; YES ﬂa(circle one) Follow up Date:
Sig =




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. # 5U-3] 10]Establishment name: - D U k Y\ Date:
ltem/Location Temp. ltemlLocatlon | ep. item/Location Temp.
MG / Bot Yold 145
faas / Hot hold 1S
_P_C&O_E‘J Luages [ 165
fnrjsl R(:‘OCM =¥ Lio
M\‘(k [ Recch —in 24

stk [ Watlle -1 n conler| 39

Relry ar 3§

nk

Eaas | Re Erigaraid 49
='W ol OBSERVATIONS AND CORRECTIVE ACTIONS
item #
o X 3-305 .2 -%f)s\fo\free , vani\l g chen ) Mint choecolat <lored
directly on ¥loor s s*ora%bm_l_k—m coolar
39 33000l - \A\{Pma cloth stored weld on food prep dable by
‘ co ¥ fec \maohmp 7
L2 h-dol. i ~ Plashc pabh Wwel stacked on shelving above 3 vt siy
L3 Smrjn\e-use -\rclcjis’. cops and bokcrh\jl hgxes i baxs Sl
directly nn ¥loor.
bs u-:‘:-‘ol_.‘jiz- CLthing board on maketr lable ]::;j avens Sloxsel.
scoved. L. HOIJ.'\"L - 2 vad swnk and nand sink n \warsluog
ot praoverly sealed o wall. Pleass apply c-c:tul‘(md |
Rroacs arC‘)Uhcl hand sink  faucets an pOQT Fepaly m SehvicE
areq .
LT |Gaskel on reach-in dooy dar-%3 with black-1ke shbstance. ice |
wachine mia\c Adrivdy it poild - B
Lq_ |s -2072 s - A gap natl provided dyamn tines by walk - wn cenley
53 iYloor dnﬂg Um&’esr ovensi ice machine angd ‘m‘i{cr sfaiys to
'orage. Base hile nexd to vee machine separaling Front wall.
Light wsibl on gxy door Yy uore wash .
Person in char e signature) W, Date /0/}‘8’7/{
Inspector tl/d_n ](U/afj/] [ cfby - Date -

Sk .

L‘9h4s out \99 cx't deor?

sStored
Gn ¥oad Prep iable 55 re-rr\gc:rq-}crw\h ware wosh cirsq

A “ieoue slavs. Cbserved personal .eop drinks



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

low/

] ]
DATE IO,HIU'*

.
Establishment/License # f)’& t606 No. of Risk Factor/Intervention Violations
Establishment type: P ¢ gy yavs Cds OV No. of Repeat Risk Factor/Intervention Violations %’m: g‘ut—u—'m
Address: 780 AL it v cl Total violations ] _L._‘LQ_
PermitHolder N & 5 Oine | Risk Category Capacity | Telephone #

inspection Typ

(] Provisional o tine

F/U

ropriate box for COS and/or R

Good retail practices are preventative measures to control the

Ly
Gircle designated compliance status (IN, OUT, N/A) for each item
IN=in compliance OUT=not in compliance NO=not observed NfA=not applicable COS=corrected on-siteR=repeat viclation
Compliance status ICOS| R | Vv Compliance status [cosT R ] V
1 @ ouT Person in charge present, dehonstmtes P 16 _|N OUT N/A I PIPTIC
knowledge and Eerforms duties 17 IN QUT N/A NO | Proper reheating procedures P
ey Y idi 18 IN OUT N/A [NOR| Proper cooling time & temperatures [
Management all employees knowiedge 19 INQUBN/A NG | Proper hot holding temperatures &
28 out PIPt
responsibilities and reporting. 20 IN N/A Proper cold holding temperatures Gl P
3 GN) ouT Proper use of restriction and exclusion P 21 UT N/A NO | Proper date marking and disposition P/Pf
Practives 2 Time as a public health control:
4(INYOUT NO| Proper eating tast:ng drmkmg tobacco use PIC 2 N OU@NO procedures and records PIFC
5 (N OUT No discharge from eyes, nose and mouth c )
- Lt famninatipn by piand Consumer advisory provided for raw or
s{NJOUT NO| Hands clean and properly washed PPt 23®)UT NIA undercooked foods Pr
No bare hand contact with RTE food or a pre- fighly 8 y
TNJA p P e b
7®0U NO approved alternative procedure properly aliowed /P 24 INOU .@ Pasteurized foods used; prohibited foods o
a uT Adequate handwashing sinks properly supplied, PHC not offered )
@ and accessikle Y ;
ouprd] oo 25 INOUT(N/&?  |Food addiiives: approved & used properly IPHC
Food obtained from approved source PiPfIC Texic substances properly identified, stored,
10 IN QUT N/A Food received at proper temperature PiPf 26@ et & used iy
(i UT Food in good condition, safe. & unadultarated PIPf i
Required records aveilable: shellstock tags. | Compliance with variance, spec:al:zed -
e OUT@ — parasite destruction s 27 IN OU( ’a Process, & HACCP pran Fiet
- : TR Lo
13 UNYOUT N/A | Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 INQUTYN/A__ | Food-contact surfaces: cleaned & sanitized PiIPtC Prevalent contributing factors of foodbome illness or injury. Public Health
15 INO Proper disposition of returned, previously P interventions are control measures to prevent foodborne illness or injury.
Served, reconditioned, & unsafe food

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

R = repeat violation

Mark “X" in box if numbered item is not in compliance  Mark “X" on appropriate bo:
lcos| R v jcosf R [ V
e Foud A Use of Ute
L8 Pasteurized eggs used whera required P 41 in-use utensils properly stored C
29[ [Water & Ice from approved source PIPFIC 42 A [ Utensils, equipment & linens: properly stored, dried, & handled C
B0] | Variance obtained for specialized processing methods PF 43 Singie-use/single-sarvice arlicles: properiy stored & used P/IC
o Tamy e Coriral 44 | |Gloves used properly [
1 * | Proper cooling methods used: adequate equipment for PHE b ind
temperature control 45 Food and non-fuod contact sun‘aces cleanabie, pfpf"é
2| | Plant food properly cooked for hot holding Pr W | Properly designed, constructed, & used
3| | Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test strips PfIC
34| | Thermomaters provided and accurate PfIC 47 | | Nen-food contact surface clean {C)
35] | Food properly iabeled: original contamer ] | | PHC 48 Hot & cold water available adequate pressure Pf
] Frevention of Food Contemiryfion 49 | [Piumbing installed, proper backflow devices PIPHC
36| | Insects, rodents &animals not present PfiC 50 Sewage & wasle water properly disposed P/PHC
3 7|9 [Contamination prevented during food preparation, storage & display PIPIIC| | 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
B8[-L Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained [
28] | Wiping cloths: properly used & stored 9] 53 | ¥ Physical facilities installed, maintained, & clean PP
40| | Washing fruits & vegetables C 54 || Adequate ventilation & lighting, designated areas used

Date: O [’I 3"[' ¥ License Posted (‘;j N (circle one)

Persen in Charge (signature)
-

Follow up: YES @(cil:le ane) Follow up Date:

Inspector (signatura)



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. #20 [00G_Establishment name: P C l:.:l o U

o
Date: 10/1y Li<

ltem/Location Temp. ItemlLocatlon ep. ltem/Location Temp.

Mash ;‘hia’ro@s/\—lo’: 150 |Coleslaty /wallem 39

Loldhiss | Rice /L.Jolk-m 37

Cut Broccel | Hot |30 [Torkey / mgn'gcrqbf Y0
Poletaes | Hot hold| 120 J

eHice [ salad bar | Ug

Polato salad | L2z

wicken solad [barl Ug

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem #

19

Cut brocecoll and go_iro_tc_as_hg_\_d__a_bsjj&eeh Qo -13¢°

discarded .

Letuce, chicken Salad and cot tomatoes held between

26
LWe-Ug® —discarded: |
14 QObserusd pans (plaskic) with stricker re stdye.
2¢  [2-303.1| -ermolnupcs wearing o watch. Remaued
02 [Mel pan wel sidcked abote 3 vat sk ( u-sol- ()
1S |Paint pecling on pottom shaluing inside cabmet Onder
' ljt‘-\-\()lﬂ coffes oms. ‘—\-—L:o*z-,_\z{ Chest freeo ey MO
elevatsd Sincves oFF Elaar.
U1 |u-cgz -3 ~ Fan muo.rcl M pallk ~in coolar dirtu wath debris |
53_ |Klall wvehind foad nr—sxo sink dirky . Yoo piles S e
svhver chest fvae2 el misSing.
377 [3-305-12 — Frosted flakes \% Yox sloved ch'rsr’rlg o

HOOr.

4

/ Bea— '
Person in charge: (signature) /(W ( Date ‘C)/ IGT %

Inspector :l:\/(]m Wt uo_om Qi . ‘ Date lO/ /s / €




HEALTH DIVISION f/l@é(
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT /
4ot /20
Establishment/License # [4 v / as€ - 1 No. of Risk Factor/Intervention Violations DATE 4
Establishment type’ Uyaer Eura No. of Repeat Risk Factor/Intervention Violations . [
— | — Time out: o
Address: 72 Avn &vest - | Total violations _
Permit Holder N O ¥+ &s | ¥cos | Risk Category Capacity | Telephone #
Inspection Type [ ] Provisional lﬂr‘Routlne L F [] Complaint L] Other
z z 7 3 3
: ¥i
Circle designated compliance status (IN OUT N/A) for each rtem Mark ‘X" in apprnpnate box for COS andior R
iN=in compliance QUT=not in compliance NO=not observed NfA=not applicable COS=corrected on-site R=repeat violation
Compliance status ] cos| R v Compiiance status __ ICOS| R | Vv
saily ous Food Time/Ts
@OUT . Person in charge present, demonstrates PF EV%UT NIA, :'foper cooking time & femperature PIPIIC
knowledge and performs duties 1 UT NJA NO | Proper reheating procadures P
S - 18" IN OUT /ATNG | Proper cooling time & temperatures P
Management, all employees knowledge, | 18PTRUDLT WA NG | Proper hot holding temperatures [GF]
I OUuT o . P/Pf -
- responsibilities and reporiing. 20 IN A Praper cold hoiding temperatures [d
3 gg} QuUT Proper use of restriction and excluslon P 21€1 UT N/A NG | Proper date marking and disposition PIPf
e Time as a public health control:
== PIPHC
FINDUT NO{ Proper eaung. tastlng dmk ing, tobaccu use R/iC B @)»IO procedures and records
5(INOUT No discharge from eyes, nose and mouth c
Prevertng prostion by Hands @) Consumer advisory provided for raw ar :
& UT NG| Hands clean and properiy washed P/Pf = undercooked foods =
Mo bare hand contact with RTE food or a pre- Highly S
N/, P i L k2
e approved alternative procedure properly allowed i 24 IN OUT /A Pasteurized foods used; prohibited foods o
Adequate handwashing sinks properly supplied not offered
g(IN)oUT . PHC
and accessible = 8
kphroved Saur 26 INOQUTQA”  [Food additives: approved & used properly P/PIIC
Food obm:ned m approved source PIPfIC Toxic substances properly identified, stored,
ood received at proper temperature P/Pf 2@1'” & used s
Food in good condition, safe, & unadulierated PIPf antorm h yeod Proresd
Required records available: shellstock tags, : Comphance wth variance, specialized
S @ND parasite destruction PIPHC 27 IN OU‘I@ Process, & HACCP pian il
137 INDUT WA | Food separated & pmteed . o PIC Risk factors are improper practices or procedures identified as the most
JLANA Food-contact surfaces: cleaned & sanitized PIM Prevalent confributing factors of foodborne illness or injury. Public Health
15 @ Proper dispositien of returned, previously interventions are contral measures to prevent foodborne illness or injury.
5 INOU o P T
.Served, reconditioned, & unsafe food &
Good retail practices are preventative measures to contro addition of pathogens, chemicals, and physicai objects into foods.
Mark “X” in box if numbered item s net in compliance _Mark "X” on appropriate box for COS andfor R COS = coirected on-site during inspection R = repeat violation
[cosT R | V [cosf R Vv
28| | Pasteurized aggs used where req red P 41 in-use utensils properly stored ) c
29| [Water & Ige from approved source PIFHC 42 Utensils, equiprent & linens: properly stored, dried, & handled (o]
0l | Variance obtained for specialized processing methods PF 43 K| Single-usefsingte-service arficles: properly stored & used PIC
m fenl 44 | | Gloves used properly . c
4| |Proper cooling methods used: adequate equipment for PG L ling
temperature control 45 Food and non-food contact surfaces cleanable, PIPHC
32/ | Plant food properly cocked for het holding Pr Properly designed, constructed, & usaed )
B3| | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips P
24| | Thermometers provided and accurate PfiC 47 Non-food contact surfaces clean c
35] | Food properly labeled: original container ' | | [ _PfC 48 | IHot & cold water available p Pf
_ revention of Feod Gontamination 48 | |Piumbing installed, proper backflow devices PIPTIC
36] | Insects, rodents, & anfmals_not present PHC 50 || Sewage & waste water properly disposed BIPHIC
B7] [(Contamination prevanted during foad preparation, storage & display RIPFIC 51 Toilet facilities properly constructed, supplied, & cleaned PfIC
38 Parsonal cleanliness PfIC 52 Garbage & refuse properly disposed, facilittes maintained %]
39) | Wiping cloths: properly used & stored i C 53 Physical facilities installed, maintained, & ciean PIPFIC
40| | Washing fruits & vegetables C 54 |y [ Adequate ventilatien & lighting, designated areas used c
-
Petson in Charge (signature () License Posted { Y "N (circle one)
Bran \ApOwlal& _
Inspeetor (signature) Follow up: YES (NOJcircle one) Follow up Date:
e




HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

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

MERRIMACK FIRE DEPARTMENT &

[ Est. #40[06<G-Establishment name: ]% , : Date: \C[ L P (f’
ltem/Location Temp. | Lo ep. ' ltem/Location Temp.
alogna 7 cotd Unite | 49 | Chicken / Fruey Vg
‘e | co pnt 157 | Fres / fy el 1€
( cold Lk 43 J -
Lettue [ walkim |y b
Chicken {wiellevin | 22
Cut domatoes luatbe 37
Chicken patlg [ Hot [140
Nr)aaseis K 13%
OBSERVATIONS AND CORRECTIVE ACTIONS
Item#
(4 S coop abow = vat sink dl’rJrSf L-Gol

s-‘owaoe o¥ swngle — ULse jlams. Sing Yo boxes +o

LS lcousd w\m\e Sw‘cgye:cl

us 1Yy~ Lo -iz-_cablkng ot 2 veut Sink  coning o¥%¥.

17 IVant hood Ariu amﬁ{ henuu Qradss  ahoud Ovar -

LnYericy

oF ice machinea e\w—Lu unth b‘{ack Lke SUhsfance:

Bleror of shake %ckme noz22le A.‘r’";\)l with Jam|o|.~e-bb

Cli-gol. 1 -13)

Lce tachmne -

SO S-Lol- U — Dy Aow nod \nmvidg:] a¥ _drain lines bshind

53 |[Floor vnd cock- ine cltr’ru wlhn cr Ovmbs. Floor

YHies 'Hnr_'

storages, dnr-Lu Lot emngﬁg boxes. Crout migsing bshwasn

Jli- NS
Date / 02&%%

Person in charge: (signature) (*
Inspector &am \4(”000 \Q

< ~ 7 —

pate \6/1% |1 ¥

Cemlma Hles dwﬁﬂ Wwith debris above Nob ayd «old Wold onit-

SY 6-501 410 - Coll phone slors on foaod pep arca .



(03 2o 1734

MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway ; [ w
Merrimack New Hampshire 03054 6110
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT
|

Establishment/License # l m .,” Y No. of Risk Factor/Intervention Violations DATE JU_ITﬁTE'
Establishment type: /¢y plim G, 17 Cuit No. of Repeat Risk Factor/Intervention Violations . Er':: glut_%
Address:  ( Opr imon. MO Poyrl o I Total violations - _
PermitHolder 30 Y Peanct] [Hh \A/ | Risk Category Capacity | Telephone #
inspection Type I:I Provisional ﬁ Complaint [] oth

Circle designated compliance status (IN, 0, N/A) for each item Mark X" in appropriate box for COS and/or R
IN=in compliance OUT=not ih compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation

Compliance status jcos| R ] Vv Compliance status lcos| R | V
1 @ ouT - Perscn in charge present, demonstrates P 16 N UT NIA NO Prper cooking time & temiperature PIPTIC
knowledge and performs dutles 17 IN OUT N/A Proper reheating procedures P
it W . i, 4 13 @OUT N/A NO | Proper cooling fime & temperatures P
ouT Management, all employeas knowledge PP 19 LT N/A NQ | Proper hot holding temperatures P
@ responsibilities and reporting. 20 IN @ N/A Proper cold hoiding temperatures e P
3 out Propser use of res:nctlon and exclusion [ 21 (INNOUT NFA NO [ Proper date marking and disposition PIPF
. (Aoa i Time as a public health controk
S0NOUT NOJ Proper eatmg tastlng, dmkmg. tobacco use PIC Z2NNIOUTIN/ANGS procedures and records e
5 ouT No dlscharge from eyes nose and mouth c o :
ravartiy by Fieriol Consumer advisory provided for raw or
G{_I_I\DOUT NO Hands clean ancl properiy washed P/Pf & |NICHTNA undercooked fouds
No bare hand contact with RTE food ora pre- by ] ?
N/A N . hd b
7 ]N@ © approved alfernative procedure properly allowed @Pf 24 UT NIA Pasteurlzed foods used; prohlbrted foods o
Adequate handwashing sinks properly supplied, not offered
3@0UT . PHIC
and accessible = ,. y
Approved Sourpe ZS(MOUT NfA Food additives: approved & used properly PIPTIC
UT Food obtained from approved source PIPIIC 26 IN Toxic substances properly identified, stored, PIPHIC
OUT N/A NO| Food received at proper temperaiure PP & used
11 IN @US Food in good condition, safe, & unadulterated PIPf & KBNS Wl APETOVe Proes
— Required records available: shelistock tags, Compliance with variance. specialized
12 IN QUT A parasfce destruc‘lcm PIPIC 27 N OUT@ Process, & HACCP plan i
_L.’._%OUT NA | Food separa*ed & protected ' PIC Rizk factors are improper practices or procedures identified as the most
14 CUT N/A__ | Food-contact surfaces: ¢leaned & sanitized PIPIIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 @OUT NA Proper disposition of returned, previously interventions are control measures to prevent foodbome iliness or injury.
.Served, reconditioned, & unsafe fond

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" an appropriate box for COS and/for R COS = comrected on-site during inspection R = repeat violation
lcos| R | v lcosi R | ¥
Safe Fopd g Vister of ignrile
28| | Pasteurized eggs used where required P 1 In-use utensils properly stored ) C
29| |Water & Ice from approved source PIPTIC 42 M Wensils, equipment & linens: properly stored, dried, & handled "QS C
30| | Variance obtained for specialized processmg methods PF 43 Single-uselsingie-service articles: properly stored & used PIC
&df yre Copire 44 | | Gioves used properly c
4| | Proper cooling rnethods used: adequate equnpment for PG L it
temperature control 45 Food and nonnfood conta PIPHC
32| | Plant food properly cooked for hot hoiding Pf N | Properly designed, constructed, & used
3| [ Approved thawing methods used c 46 | |Warewashing: installed, maintained, & used: test strips PHC
4| | Thermometers provided and accurate PHIC 47 Mon-food contact surfaces clean [+]
ﬂ _ - H ar -
BEl T Food properly labeled ungmal nonﬁlner [ | PHC 48 Hot & cold water available adequate pressure Pf
) . d Cor natien 49 Piumhbing instalied, proper backflow devices PIPIC
86| [Insects, rodents & animals not present PfIC 50 Sewage & waste water properly disposed PIPHIC
7] _[Contamination prevented during food preparation, storage & display PiPIC 51 Toilet facilities properly constructed, supplied, & cleaned PiIC
8| |Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained c
29] [Wiping cloths: properly used & stored C 53 Physicai facifties instailed, maintained, & clean PIPHIC
40, | Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used C

Miteed Rl Kitduen Wionsge—

Person in Charge (signature)

TNOWI kwamfl s

Pty
Inspecter (signature) | ° Follow up: YES/ NO/circle one) Follow up Date:
hd o

Date: )(')II’I yi I’fr License Posted @y‘ N ({circle one)




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

\/6// o/

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

HLTH-FRM-005 }

Est. # {2 iy Jo; tEstablishment name: Covrion _V\ Date: 1O [ 1g IT)

Hem/Location Temp. lte/Location ' ep. Item/Location Temp.

Mille /ﬂmdﬂ wn Cooler | 37 lobs-‘mrxnup/honoH 135

Sal?[ [ rakbr table LD [Pot roast {sheave 165
Eam [ Reathin. coaler] 4° [Msal [ walle .in Lif
Col tomatoes Imaker | U
' osaac,/maker table | S3
Potato salad /feachin | il
Sausaae [ walk-n Yo
Spinach [walk-in UG

== OBSERVATIONS AND CORRECTIVE ACTIONS

7 3-30l~} — Bare hand contact : : Otey
c]iscuasecl with cnock_abeut Ustng gloves _on read -Yo-eqt Foo::k‘

E ~jof -}l - Observed maldy strawlerries astaingrs _localed
m_ Wolkin cooler and m¥rigeralor = Miscarded

20 Sot)qmcs held at $3 derq dearces - Discarded .

Q6 Chsrmrai siored above \r‘éach N coclers hn shoirs - Remaovad

L2 K -aol-1l = Melagl and plastic pans wet stafleed on dish
ﬁ\ne\vmo -sent Yo wash-

LS L -S5O} <12 Cothing boards thronaghout  kiichen seared - Note.-
dscussed with ok abaut rsw\q“c):nho them. Shelving n walk-in
coaler \rus!«—u v

53 _ |Rase hheard ¥ MisSing i kiichen nrea. Light visible on exit
door . Noter Doer necgi be  vermin p[ogE loor gmdmeqn pencn}
d‘Hu

Sic_ [Light out w1 vantioad - Nole! Lmlm n food prep arens s requirdd

Ao ﬁg §0 Yoot candies -

L.
Person in charge: (signature) / Mw\@

owe [0] (/1B

Inspector

Jvan kwagfa!a Date '_f(}/’l{//f/




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

)(5/ o,

L1 NERS RIEH T
Circle designated compliance status {IN, OUT, N/A) for each item

Establishment/License # j E IU L7 No. of Risk Factor/Intervention Violations DATEAC [171i¥
Establishment type: S ba : i on Violat Timein: _{Qt26

ooyt Prng No. of Repeat Risk Factor/intervention Violations Time ouf- l
Address: -722 Dame | websisr Biak e Totai violations ‘1—7‘-'14-0‘
Permit Holder Mi]< €S P123q plg e [Risk Category Capacity | Telephone # ~
inspection Type [ Provisional [4Routine LJFu

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
Mark “X” on appropriate box fo

addition of ptho

IN=in compliance OUT=not in compliance NO=not observed N/A=
Compliance status [cos| R v Compliance status IcCos| R V
- x5y
¥ =~ Polemtinfly Razardous Egod Tams T
1 @ ouT Person in charge present, demonstrates Pr | 16 (BPOUT NiA NO [Proper cooking time & temperature PIPfIC
knowledge and performs duties 17 UT N/A NO | Proper reheating procedures ) P
ryee Masly i 18 IN OUT N/A Proper cooling time & temperatures P
@ ouT Management, all employees knowtedge, PIPF 19 UT NJA NO | Proper hot hofding temperatures [
responsibifities and reporting. 20 UT N/A Proper cold holding temperatures P
3N ouT Proper use of resiriction an exclusion P 21 IN 353 N/A NO | Proper date marking and disposition Pﬁ)_
- iy 2 Practiney 2 il Time as a public health control: ic
4 ULPOUT NQ| Proper eating, tasting, drinking, tobacco use PIC calil OUT@NO procedures and records PiPy
5(IN, OUT No discharge from eyes, nose and mouth C ‘ Advisery
F G tion by Mano Consumer advisory provided for raw ar
:: vl
5] uT NO| Hands clean and properly washed P/Pf 23 INOUT Nia undercooked foods a
No bare hand contact with RTE food or a pre- i
T le] 2 -
T@DU NIA N approved alternative procedure properly allowed o Pastaurized foods used; prohibited foods
e - 24 INQUT P
& @ ouT Adequate handwashing sinks properly supplied PHC hot offered
and accessible Cl
pn e § rog 25 (1R CUT NiA Food additives: approved & used properly 1PHIC
a(i§ouT Food obtained from n approved source PIPFIC 36 IN Taxic substances properly identified, stored, b "@C
T04MOUT N/A NOQ| Food received at proger temperature P/Pf & used
11fINYoUT Food in good condition, safe, & unadulterated PIPF : ; i
- Required records available: shellstock tags, @ Compliance with variance, specialized
LTy NIA@ parasite destruction i 27 INOUT Process, & HACCP pian PPt
[
13 @ OUT N/IA_ | Food separated & protected P/C Risk factors are improper practices or procedures identified as the most
14 IN DUF NA Food-contact surfaces: cleaned & saniized W Prevalent contributing factors of foodborne illness or injury. Public Health
15 ®JUT NIA Proper disposition of returned, previously ; interventions are control measures to prevent foodborne Hiness or injury.
.Served, reconditioned, & unsafe foqd

gens, chemicals, and physical objects into foods.

Mark “X" in box if numbered itemn is not in compliance COS and/or R COS = corrected on-site during inspection R = repeat viclation
. [coOS[R [ v [cos| R T v
WRIG ¢ Do 3N ¥ raper Lise pf ’ g
28| | Pasteurized eggs used where requived [ 41 In-use utensils properly stored c
29) | Water & Ice from approved source PIPIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
Varianee obtained for specialized processing methods PF 43 Single-use/singie-sarvice articles: property stored & used PIC
—%? y Centrol 44 | | Gloves used properly c
1 Proper cooling methods used: adequate equipment for PiC oy : ¥ el ¥
temperattre control a5 | X Food and non-food contact surfaces cieanabig, - fPf@}
2 Plant food property cooked for hot holding Pf roperty designed, constructed, & used ()] )
Approved thawing methods used o] 46 Warewashing: installed, maintained, & used: test strips. PfiC
4 Thermometers provided and acourate PfIC 47 | | Non-food contact surfaces clean {C g
.,_m § 3 =
35 roperly labeled: original container | | | PiiC 48 Hot & cold water available adequate pressure Pf
A ] wention of Food ( _ 49 | |Plumbing installed, proper backfiow devices PIPHC
36 Insects, rodents, & animals not present PfiC 50 Sewage & waste water properly disposed PPfIC
[37] ontamination prevented during food preparation, storage & display PIPFIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
38 Persona) cleanliness PHC 52 Garbage & refuss properly disposed, facilties mamtained o]
39| |Wiping cloths: properly used & stored Cc 53 [YL{Physical faciities instailad, maintained, & clean PIPﬂﬁ‘
40| [Washing fruits & vegetables c 54 Adequate ventilation & lighting, designated areas used [o]

_ﬁ(l%ﬁu_l,( K- Wlunson

ersen in Charge (signature)

Date: 1) I'l i If I License Posted (\:C] N (circle one)

Tva

Inspector (sighature)

Follow up: YES {NOJCcircle one) Foilow up Date:




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054 )/{/ [ O(,{_)
603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

Est. # 7 [ ¢ (i 7 Establishment name-

HLTH-FRM-005 , .
Sp Date: [0/ 17 ]iv

ltem/Location Temp. i ItemLoion ' Temp. ltem/Location Temp.

Mishroon [ Reach-in | Lo

S

rahe'H-( / Reach-in| Yo

alar | g

Cot ormvon [ narkesr-labd 42

Meat g 137

ce C /urrll \es

Fred chlcksn [ Boske | 200

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem #

1| W-6o-1] . Slicemd\!’\-u with old food rasidpe - Notot discossed
2} i Y‘nahacgﬁ’ b cvoss Contatinalion dee o dir+3 Shcer.

26 T1-20t-1 - Chemical zprad bolHes slore s
hex! _do breads. Removed A prevent chemical hdpard -

20 3-30.37 - No dgte m::xrlc\mo praovided on fsods in reach-in
coolers, and re!frroe,mlors Noter discussed  tuith manager
Dot nmmi—h of hs’rsrlo due to storing FoadsC - rGC)c:l(i }o cat)
OVGir 7dmua

Ls b —~ 43 2__-12'- 2 vad sinks and handsink not Droweflu ‘?G‘olﬁnf o Walf]l -
Poocr board used as Yiner ondes Picp Jrables Co++mn boards
‘i("‘iY("Cl — discarded V

47  |Can Cpaner dirdy - Mizer dirdy witn Yood residoa Cralss psed
QRS shelving \anamwcmh. ,

53 _|Bese baar missing in mop sink Staton. Ceiling Hles m\asins:

J
Gbove pPiI22g roller Storage. Wall onder stars 4omaoccl

Floor Under equipment ’dmrob&hq;L dirty (il Fand (‘rmmbsf_

debris _and e:-LHgi— éuﬂ 1C-mim3 4—:1@5 dl\""'ll with stains albout

slicer.

Person in charge: (signature} M

Date

Inspector | \ycan kum?jafo Date |O/ |7/ Ig



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway //
Merrimack New Hampshire 03054 Yé; Ow

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Circle designated compliance status TN, OUT, N/A) for each item
IN=in compliance OUT=nct in complianceNO=not cbserved NiA=not applicabls COS=

P —
Establishment/License # 7e Jo 2a ~{ No. of Risk Factor/Intervention Violations ] DATE _HJT 1717
! s =
Establishment type: ™ 7 €1 evean No. of Repeat Risk Factor/Intervention Violations [~ _I::n": :,nleLQJ_ ,o >%
Address: 7y Dame| toe bsteyr B ¥an Loa Total violations ] _
Permit Holder S4- - 4Ol nc- ¢ Ri Capacity | Telephone #
Inspection Type [ ] Provisional ‘m L] Other

Msark X" _in apprapriate box for COS andior R

corrected on-site R=repsat vioiation

Mark “X" in box if numbered item is net in compliance

Good retail practices are preventative measures to control the

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

Compliance status [cosT R v Compliance status IcosT RT ¥
™ ouT Person in charge present, demonstrates P 16 N OUT N/AND Proper cooking time & temperature PIPIC
knowledge and performs duties 17NOUT N/A NO Proper reheating proceduras P
[ ! 1 POUT NiA NO | Proper coafing time & temperatures P
Management, alf employees knowledge, 19 POUT N/A NG [Proper hot holding temperatures P
2,@ ol responsibilities and reperting. iy 20 (RFOUT N/A Proper cold holding temperatures. P
ouTt Proper use of restriction and exclusion P 21 IN OUT Nia 5 Proper date marking and disposition P/PE
g Ig Frarys 773 22 I OU@NC Time as a pubiic health control: PRI
muT NQJ Proper aating, tasting, drinking, tobaceo use | PIC procedures and records _
5 (N oUT No discharge from eyes, nose and mouth E nyymer Advisory
Socnr i cOrfami 5 by G@D Consumer advisory provided for raw or
Ly k- s sl M Pf
sGRE‘éEf NG| Hands clean and properly washed oS W 2 e undercooked foods
@OUT NIt NO No bare hand con_tactthh RTE food or a pra- PIRF Y Bitag r'e RS
approved alternative procedure properly alloved 2 6 OUT NIA Pasteurized foods usad; prohibited foods -
Adequate handwashing sinks praperly supplied [ gc not offerad '
and accessible C@' — i
g : 25 IN OUT@Q Food additives: approved & used properly PG
Feod obtained from approvsd sourse. - T RIFTC ZS@OUT Toxic substances praperly identified, stored, oPHC
Food received at proper temperature PIPf & used
Food in good condition, safe, & unadulterated Cas PPt ) Proes
Required records avaitable: shellstock tags, . @ Cormpliance with variance, specialized :
) OUT@NO parasite destruction IR LZT INouT Process, & HACCP plan FIPe
. - i Cont
13 (INOUT N/A™ T Food separated & protected BIC Risk factors are improper practices or procedures identified as the most
14 (FRROUT WA Food-contact surfaces: cieaned & sanfized PIPIC Prevalent contributing factors of foodbome iltness or injury. Public Heaith
15 UT NiA Proper disposition of returned, previously p interventions are control measures to prevent foodbome illness or injury.
@O Served, recondgitioned, & unsafe food

ICOS| R [ v

Mark ‘X" on appropriate box for COS and/orR  COS = cofracted on-site during inspection R = repeat violation
[cos] R | v

B W B
41 In-use utensils properly stored

28| Pastaurized aggs used where reguired P ) C
S| [Weater & lce from approved source PIPTIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
0| | Variance obtained for s ecialized processing methods PF 43 pd| Single-usefsingle-service articles: properly stored & used PIC
- patature Ak, 44 Gloves used properly C
34| |Proper cooling methods used: adequate equipment for PtiC Jangeils Eagione) i
temperature control 45 Food and non-food contact surfaces cleanabile, BIPC
2| | Plant food properly cooked for hot holding Pf Properly dasigned, constructed, & used
K Approved thawing methods used [+] 45 Warewashing: installed, maintained, & used; test strips PIC
4 Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean o]
35 | Food properly labeied: original i ] | | PfIC 48 Hot & cold water available adequate pressure Pf
' ion of Food Cor 49 | | Plumbing installed, proper backflow devices P/PSIC
36| | insects, redents, & animals not present PFIC 50 Fewage & waste water properly disposed PIPFIC
37| _Contamination prevented during food preparation, storage & display PIPIC 51 | Toilet facifities properly constructed, supplied, & cieaned PfiC
8] |Personal cleanliness PHIC 52 Garbage & refuse properly disposed, facilities maintained [+]
9] | Wiping cioths: properly used & stored o] 53 DA Physical facifities installed, maimained, & clean P/PRIC
40| [Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used C

< LA

Inspecter (signature)

License Posted { ’\"-‘) N (circle one)
p—

T
Follow up: YES fO)(circle one) Follow up Date:
oy




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

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

Vellot

) HLTH-FRM-005 L,
Est. #7C Establishment name: 7 _._T Date: [O/1T{ [y
Item/Location Temp. ItelLotion Tep. ltem/Location Temp.
Mﬂ_&gefsf Hoid 1410 Ecgch volis [\”\mdn-ll’\ Lo
ebd /Mot hold | o agage (ot wold | (4o
z2a / Hot hald 1 2F
Tonatges [ e ldont | 42
turkeysub /Disphy | L2
dk /walk-in 40
Yoqurt ] pisplay L0

BSERVATIONS AND CORRECTIVE ACTIONS

ltem #

4

2-R¢l -y~ Ob&:yv&'—l G—Y"\P‘GUFE \_ot)Hmn on _ala

Wwi-

hands o Fler handling  moRel. Molm'J

about wWhen +o luas\ndhomdx- 2 correcled.

J
Disc pssed ki YY\G(hQS!C—'f’

¥ C-3o1-H4gh - No Hondwashing Clean sar and drping K roviSion
at hand sink  laocoled on ales ﬁjnor. Ngl \ F ’ vidéed

1 =200 4 - Pears displag n pear _candition - Remayed

L3 4 ~0%1__~ Single -yse cups 5 tared dircety on floor Ondar 2 vat
sink  Noles discssed tytin Mmanager abotd _proper siarade for sigledvs

S £ -50l-1a - Observed reslmom door le €4 Oopen withopt self
Closuwe.

S3 Floors under hol hald and Mmixer dirvk _mmachwnes dirdy -

Sk Liaht oot in Wwalk-in coalsr . Nofs: discussed (it n‘ionqgei"

ayuvt plac!\ng ll'rj\mL-

r .

Person in charge: (signature) ﬁ Eaédj :r&

Inspector I\}OH kc.ua%a'a

Date (O/ﬂ /F

pate 10 /17 |1z




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Green

/.

{,
]

Establishment/License # G -} /o5

No. of Risk Factor/Intervention Violations

No. of Repeat Risk Factor/intervention Viplations

DATE 10717 'fS

Time in:

Establishment type:

Walareens

Address: )< OOm}s V Websler i 10k uan

Total violations

—1 Time out: 403 'O/

Permit Holder

Wel\areasn J

-1 Risk Category

Capacity | Telephone #

Inspection Type

[ ] ProVvisional A Routine L JF/U
i oy

T

Circie designated compliance stafus (IN, OUT, N/A) for each item

IN=in compliance OUT=not in compliance NO=not cbserved NiA=

%

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

Comp Other

rk aprogriate box for COS andfor R

[cos] R v

Inspector (signature) .}

Compliance status [cosI R v Compliance status
1IN ouT Person in charge present, demonstrates pf 16 IN QUT N/A NO [Proper £ooking time & temperaturs PIPTIC
knowledge and performs duties 17 _IN QUT N/A NG [Proper reheating procedures 2
' Employee iegith 18_IN OUT /A NO [Proper cooling time & temperatures P
2 IN OUuT Management, all employees knowledge, PPt 19_IN OUT N/A NO [Proper hot holding temperatures P
responsibilities and reperting. 20 IN OUT N/A Proper cold hofding temperatures P
3 IN oUT Propar use of restriction and exclusion P 21 IN CUT N/A NO | Proper dats masking and disposition PP
=ood Pygienis Prg Time as a public health control:
4 IN Ut NO| Proper eating, tasting, drinking, fobacco yse P/IC 22 INOUT NA NO procedures and records P!Pf@
5 IN QUT No discharge from eyes, nose and mouth - C )
Pr. y by Hands : Consumer advisory provided for raw or
8 INQUT NO and properly washed PiPf 23 INOUT NA undercocked foods i
7 IN OUT WA NO Mo bare hand cun_tactwith RTE food or a pre- . . ; .
approved atternative procedure properly allowed 24 INOUT NA Pasteurized foods used; prohit o
Adequate handwashing sinks properly supplied, not offered :
8 INOUT ) PiC
and accessible
ABRrovEd ok 25 IN CUT N/A Food additives: approved & used properly PRIC
8 IN CUT Food abiained from approved source PIPFIC 26 IN OUT Toxic substances properly identified, stored, b Pee
10 IN QUT N/A NO| Food received at proper temperature P/Pf & used
11 IN OUT Food in good condition, safe, & unadulterated PPt } e Wit fpbroved Prage ]
Required records available: shellstock tags. Cornpliance with variance, specializad
121N QUT Nia NO parasite destruction PIPHC 27 IN OUT WA Precess, & HACCP plan ’ l .
13 IN QUT Nia Food separated & protected FIC Rizsk factors are improper practices or procedures identified as the most
14 IN OUT N/A Food-contact surfaces: cleaned & sanitzed FPIPHIC Prevalent contributing factors of foadborne illness or injury. Public Health
15 IN OUT N/A Proper disposition of returned, previously interventions are control measures to prevent foodberne iliness or injury.
) .Served, reconditioned, & unsafe food
Good retail practices are preventative measures to contrel the addition of pathogens, chemicals, and physical ebjects into foods.
Mark "X" in box if numbered itern is hot in compliance  Mark X" on appro riate box for COS andior R~ COS = corrected on-site during inspection R = repeat violation
Cos[R [ v _ lcosf R T v
: anel Wt Propar Use of Utensits
28| |Pasteurized eggs used where required P 41 In-use utensils properly stored - ) C
29] | Water & fee from approved source PiPFIC 42 Utensils, equipment & jinens: properly stored, dried, & handled c
30| | Variance obtained for specialized rocessing metheds PF 43 Single-use/singie-service articles: properiy stored & used PIC
Pood T mperature Gg ] 44 Gloves used properly ) c
b Proper cooling methods used: adequate equipment for PG 1%, B it and Y
temperature control a5 Food and non-food contact sufaces cieanable, BIRtC
B2 | Plant food properly cooked for hot holding Pf Proparly designad, constructed, & used
B3| | Approved thawing methods used [+ 46 Warewashing: instalied, maintained, & used: test sirips PiiC
34] | Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean %]
35] | Food properly fabeled: o | | [ PEC 48 | | Hot & cold water available adequate pressure Pt
Prev of Food 49 | | Piumbing installed, proper bacifiow devices PIPHIC
[36 Insects, rodents, & animais not present PiC 50 Sewage & wasle water properly disposed P/PFIC
37 antarmination prevented dunng food preparation, storage & display P/PFIC 51 Toilet facilities properly consiructed, supplied, & cleaned PHC
138] [Personal cleaniiness PilC 52 Garbape & refuse properly disposed, facilities maintained [+
B9] | Wiping cloths: properly used & stored C 53 |y | Physical faciiities installad, maintained, & clean s P/IPRIC
MO|  [Washingfruits & vegetable _ [¢] 54 Adequate ventilatign & fighting, designated areas used C
oha Ste kel 1017/ ' '
#$6n in Charg & 7 ~T / ) Pate: 7 License Posted (¥ N (circie one)
/ 74
1van k widd |Ct %damla
J Follow up: YES ircle one) Follow up Date:

Temperatures

Milk Lo°

Yoaurt Lo® &4&Rarnm =25

3 Fggs ( ¢S-Ham 4O
p\nlnf‘jhﬂ i

S3 - Ligh’r

A‘r\-r!-(‘np 1

iatok

visible on ex door 1o storage



432 Daniel Webster Highway
Merrimack New Hampshire 03054

MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

803-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Green

Establishment/License # 218 /32 ¢4 ~2.~

No. of Risk Factor/Intervention Violations

Establishment type: ~rpmymoin ity Hdomce

No. of Repeat Risk Factor/Intervention Violations

Rd

Address: 21~ Na ¥\ codlc

Total violations

DATE 101
Time in:

Time ouf 3 39

L

Permit Holder )~

| Risk Category

Capacity

| Telephone #

Inspection Type [ ] Provisional

_@Routme

Circle designated compliance s‘tatﬂs_(lN OUT NIA) for each item

Mark *X”_in appropriate box for COS and/or R

A=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 cbserved N/
Compliance status lcos| R | V Compliance status [cos| R [ V
T RRETRY MgV s 4
1 @ ouT Person in charge present, demonstrates Pr 16 [N QUT N/A Proper cookmg TJrne & ternpera’ture PIPFIC
knowledge and performs duties 17 _IN OUT N/A NO | Proper reheating procedurss P
L ioyee Healt A 18 IN QUT /A i) | Proper cooling time & temperatures P
2@ ouT Manage_m'e'rft. af employe_es knowdedge, PIPF 19 IN QUT N/A Proper hot holdsr)g temperatures P
responsibilities and reparting. 20 UT N/A Proper cold holding temperatures [
38 _ouT Proper use of resmctmn and exclusnon P 21 QUT N/A NO [Proper date marking and disposition PIPT
Eood Mygienie B Time as a public health control:
: PIPIIC
4 (M ouT NQ| Proper atmg. taslmg dnnkmg, tobacco use PIC 220N OUT@ NO procedures gnd records
s5(N ouT No dlscharge from eyes, nose and mouth c : Adyigary
y AN ¥ Consumer advisory provided for raw or Pt
INCOUT NO Haqu clean and properly washed PPt & I OUT@ undercooked foods
No bare hand contact with RTE food or a pre- ks : ;
M
7@‘3‘—” — approved alternative procedure preperly allowed PPt 24 @ow @ Pasteurized foods used; prohibited foods P
Adequate handwashing sinks properly supplied not offered
sy out ’ PIC
and accessible " |
'ﬁOUT s ; ey 3 : . 25 IN CUTQUA) .!;oo‘d ad:it;v:es: approvecli S.‘dusez; p‘;np;erly'd PPRIC
ood obtained from approved source . oxic substances properly identified, stored,
10POUT N/A NO| Food received at proper lemperature PIPf ZG@OUT 8 used PIPHC
14Ty CUT Food in good condition, safe. & unadulterated PiPf sonformanes viith 4 M
Required records available: shellstock tags, @\ Compliance with variance, specialized .
12INOUT @NO parasite destruction PIPHC 27 IN oUT, Precess, & HACCP pian it
A~ ] n from Gort
113 UNGUT N/A | Food separated & protected BIC Risk factors are improper practices or procedures identified as the most
14 OUT N/A Food-contact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 OUT N/A Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
@ .Senved, reconditioned, & unsafe food

addtion 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 andiorR___ COS = corrected on-site during inspection

R = repeat violation
[cos] R Vv

Person in Charge (signature)

e ——

|cOS[ R Vv
26| | Pasteurized eggs used where required P 41 In-use utensils properly stored o)
29| |Water & ice from approved source P/PFIC 42 LRensils, equipment & linens: properly stored, dried, & handled C
B0| | Variance obtained for specialized processing methods PF 43 Single-use/single-service articles: properly stored & used PIC
Food Temperature 44 c
b Proper cooling methods used: adequate equipment Tor PG
ternperature control 45 Food and non-food contact surf PIPHIC
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 PHiC
B4) | Thermometers provided and accurate PfIC 47 Non-food contact surfaces clean C
%5] | Food properly labeled: original containe | | | PfiC 48 Hot & cold water availahle adequate pressure Pf
Pmm 48 Piumbing instailed, proper backflow davices PIPIIC
36 |[lnsects, rodents, & animals not present PH/C 50 Sewage & waste water properly disposed PIPIC
37] _(Contaminafion prevented during food preparation, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleanad PHC
38| | Personal cleanliness PiIC 52 Garbage & refuse properly disposed, facilities maintained C
B9 |Wiping cloths: properly used & stored [¢] 53 Physical faciiities installed, maintained, & clean PIPHC
M0l |Washing fruits & vegetables - C 54 Adeguate ventilation & lighting, designated areas used C
VA e

Date: (D lllé i ¥ License Posted (:’\?) N (circle ong)

Tva a &

Inspector (signature)

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

Meatloan £¢0
Mash potatoes ¢ O

Mk O



MERRIMACK FIRE DEPARTMENT

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

Establishment/License # 2 ) /03(;\ . No. of Risk Factor/Intervention Violations DATE ‘f ! 4 fl?
Establishment type: D\A [/ 5220 No. of Repeat Risk Factor/Intervention Violations . Emg ':L;t_ ]‘ - G:
Address: 72 Vaniel Wlebsic ¥ \-—h(-,h_e Total violations ' :
Permit Holder ~ D W] P.')_'zc, | Risk Category Capacity | Telephone #
Inspection Type [ ] Provisional otle _[JFU L] Complaint [ ] Other

Circle designated compliance status {IN, OUT, N/A) for each item Mark “X"_in appropriate box for COS andior 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 |ICOS| R | Vv
: n ‘ od Tine Tomperature
1 ® ouT - | Personin charge present, demonstrates pf 16{IN)CUT N/A NQ [Proper conkmg time & temperature PIPHC
knowledge and performs duties i 17 TN OUT N/:% Propay reheating procedures B
] e A 18 N QUT N Praper cooling time & temperatures P
2 @ ouT Manaelmle..r?t. all errpioyegs knowledge, PP 19 LT NIA NG | Proper hot holc_lnjg temperatures P
responsibilities and reporting. 2 OUT N/A Proper cold hoiding temperatures P
Baﬁ OuUT Proper use of restriction and axcluslon P 21 (INOUT N/A NC | Proper date marking and disposition PPt
2 Time as a public heaith control:
i T PfIC
4 (I ouT NO| Proper eating, tﬂsting, drinking, tobaccu use PIC 22 INOU @NO procedures and records .
5 ouT No discharge from eyes, nose and mouth - c . Bzl
Prevent; : by Hand 56!: Consumer advisory provided for raw or
WUT NO| Hands clean and properly washed PPt E GETINA undercooked foods &
?@OUT NJA NO No bare hand centact with RTE food or a pre- PIPt 7 Sy F i 8
approved alternative procedure properly allowecﬂ 24 IN OUT@ Pasteurized foods used; prohibited foods -
Adequate handwashing sinks properly supplied, not offered )
8 fINyOUT PfIC
and accessible 4
., ; e = 25 IN OUT(@ Food additives: approved & used properly PTG
8 (pouT Food obtained frem approved source PIPHC 26 @OUT Tovic substances properiy identified, stored, i
TAINIOUT N/A NO| Fooed received at proper temperature PP & used
1K CUT Foud in good condition, safe, & unadulterated PIP | o with Approyed anl
Required records available; shellstock tags., Compliance with variance, specialized e
e @NO perasite destruction P(Pf‘fc Ao @ Process, & HACCP plan it
%UT MNA Food separated & proied PIC Risk factors are improper practices or procedures identified as the most
14 LT WA Food-contact surfaces: cleaned & sanitized PIPTIC Prevalent contributing factors of focdborne illness or injury. Public Health
Proper disposition of returned, previousiy interventions are control measures to prevent foodborne illness or injury.
15 NDUT N/A ", F
i _Served, reconditionad, & unsafg food
Good retall practices are preventative measures to ;:untrol the addition of thugens, chemicals, and physical objects into foods.
Mark “X” in box if numbered item is net in compliance  Mark “X" on appropriate box for COS andior R COS = corected on-site during inspection R = sepeat viclation
[COS| R | V lcos| R | ¥V
8] |Pasteurized aggs used e;ereqrred ‘ P 41 In-use utensils properly sor o ) C
28] | Water & fce from approved source PIPHC 42 Utensils, equipment & finans: propetly stored, dried, & handled C
30| | Variancs obtained for specialized processmg methods PF 43 Single-use/single-service articles: properly stored & used PIC
¢ 3 %' 44 | | Gloves used properly 5
b1 Proper cooling methods used: adequate equnpment for PHC o ; :
temperature control 45 Food and non-foo ct lea P{Pf@
2| [Plantfood properly cooked for hot holding Pf M | Properiy designed, constructed, & used ?
3] [Approved thawing methods used o 46 Warewashing: installed, maintained, & used: test strips Eg?r
34] | Thermometers provided and accurate ; PfIC 47 1 | Non-food contact surfaceclean {
5] | Food properly iabeled: orfmal oontamer | | | PfiC 48 Hot & cold water avaliabie adequate pessur Pf
F i ] nod Conts fon ] AG Pilumbing installed, proper backflow devices PIPHC
36] [ Insects, rodents, & ammals not present PHC 50 Sewage & waste water properly disposed PIPFIC
B7] [contamination prevented during feod preperstian, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PiC
38 Personai cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained C
39 ¥ | Wiping eloths: properly used & stored Physical faciities installed, maintained, & claan PIPIIC
Washing fruits & vegetables Adequate ventilation & lighting, designated areas used C
L’GéLKa:/BJ oulis ¢p- awaeréﬁ;&m . -
Person in Charge (signature) Date: |0 /i6] \f License Posted (YJ N (circle one)
v 0] ==
Follow up: YES NOQ/(circle one) Follow up Date:
N

Inspector (signature)




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway G)YSGVI
Merrimack New Hampshire 03054

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

HLTH-FRM-005 N
Est. #72 [0 “ Establishment name: A— Date: \Q/i6117
ltem/Location Temp. Item/Locatlo e ep. ltem/Location Temp.
Cot lomailoes Ll
! onians 43
hicken Ly
Rectf /((:}lrﬂl ' 165
SQI)SG(:I}K fhot hold | 1S3
OBSERVATIONS AND CORRECTIVE ACTIONS
ltem #
29 Couple of Uh\rf)Jﬂd cloths stored st oYi food prep Yaples:
Correcled durt el
Ls  Jh-14g%012 - Wand swk localed in kidchen nol proper iy
?H)‘ecl Yo twall- Nove: discussed witn Yhohogm_uzbﬂﬂ_f_aﬁ)_p_\&ﬁm,
caplking 40 sink . ~J
li-Sol M2 - Cohing Roard on maker Yable scarcd - Naleg:
discossed _Witn mé{ngaﬁr ciboot re—sorlfocmg it or pre-
Plaocag 1% - J
' J
U7 144-603+13 - Ven)} hood Fillers clir-lg i (erSe-

pate 10/ 14 N

Person in charg

@: (signature) £

Date o/ ic/IF

Inspector I\}QY\ c’. 1d




HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

MERRIMACK FIRE DEPARTMENT

Greeh

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

jo/

Establishment/License # )Y) i /ﬁ Tl

No. of Risk Factor/Intervention Violations

DATE

Establishment type: ) imin o'

Pizoc

No. of Repeat Risk Factor/Intervention Violations

Total violations

”ﬁ :ag é/f
Time in: ‘

Time out; Y | [#)

Circle designatéd compliance status {IN, CUT, N/A) for each ite

Address: & L Dapnic] Weshisr
Permit Holder - N oy Tin ole iz a | Risk Category Capacity | Telephone #
inspection Type [ ] Provisional [ Routine FIJ

‘ina propriate box for COS andfor R

15 INOUTETD

_Served, reconditioned, & unsafe food

IN=in compliance OUT=not in compliance NOG=not observed NfA=not applicable COS=corrected on-site R=repeat violation
Compliance status [cos] R Vv Compliance status lcos{ R | V
1@ ouT Person in charge present, demonstrates Pt 16 _IN OUT Ni Proper cooking time & tempera*ure PIPIIC
knowledge and performs duties 17_IN CUT N/A HO) [ Proper reheating procedures P
f ryee H EAHA 18 IN QUT N/A Proper sooling time & temperatures P
2 dﬁ OUT Management, all employees knowledge, PRI 19 IN OUT N/A Proper hot hoiding temperatures P
responsibiities and reporting. 20 UT N/A Proper cold holding temperatures P
3 N ouT Preper use of restnctron and exclusicn P 21 UT NfA NC | Proper date marking 2nd disposition PPt
: . Time as a public heaith control:
e 2 MOUT PIPHIC
4N CUT NO Prog_eaﬂng. tastmg, drlnkmg. tobacco use PIC 2 ﬁ Y @ . procedures and yecords N
5 ff ouT No dlscharge from eyes. nose and mouth c — Conaymet Advinory '
y ; i Y i Consumer advisory provided for rawor
2 Pi
§ INOUT @D Hands clean and properly washed PPt - ®OUT NIA undercogked foods
Ne bare hand contact with RTE food or a pre- 3
1IN z
ouT NA 5 approved aternative procedure properly allowed PPt 24 IN OUT@ Pasteurized foods used; prohibiled foods P
8 @JUT Adequate handwashing sinks properly supplied, PG not offered
and accessible — ]
Ansreved Souros 25 IN QUTRlpe Food additives: approved & used properly PFC
g oUT Food obtained from approved source PIPHC 26 (I:E?CUT Toxic substances properly identified. stored, /PG
1 QUT NA NOQ{ Food received at proper temperature PrPf & used
11y ouT Food in good condition, safe, & unadulterated PIPt formines viih ABpTOVEd Pro
Required records available: shelistock tags, Carnpliznce with variance, specialized
et @ LS parae destruction Ll 27 N OUT@ Process, & HACCP plan piPt
13 @NOUT NA Food separated & protected P/C Risk factors are improper practices or procedures identified as the most
14 OUT NiA Food-contact surfaces: cleaned & sanitized F/PIC Prevalent contributing factors of foodborne iliness or injury, Public Health
Proper disposition of retumed, previously interventions are control measures to prevent foodborne iltness or injury.

Good retail practices are preventative measures to control the addition of pathugens chemicals, and physical objects into foods.

Mark “X" in box if numberad ftem is net in compliance  Mark “X" on appropriate box for COS andforR COS = corrected on-site during inspection R = repeat violation
[cos] R i v [cos| R [ V
Sete Pood and Water Proper Use of Utonsfls
28| | Pasteurized eggs used where required P 41 In-use utensils properly stored c
9] |Water & [cs from approved source FPIPTIC 42 Utensils, equipment & linens: properly stored, dried, & handled c
B0 | Variance obtained for specialized pr ing methods PF 43 Single-usefsingre-service articles: property stored & used pIc
amparsiure éow 44 Gloves used properly c
b1 Proper cooling methods used: adequate equipment for PHC ¥ g
temperature control a5 Food and non-food contact surfaces cieanabie, BIPHC
32| |Plant food properly cooked for hot holding Pi “L! Praperly designed, constructed, & used
B3 | Approved thawing methods used o] 46 Warewashing: installed, maintained, & used: test strips PHC
ﬁ'_ Thermormeters provided and accurate PHC 47 ¥ | Non-food contact surfaces clean C
35 | Food properly labelad: orl inal contllner | | PHC 48 Hot & cold water available adequate pressure Pf
mf}m aminatic 49 Piumbing installed, proper backflow devices PIPIIC
[36] |Insects, rodents, & animals not present PiC 50 Sewage & waste water properly disposed P/PFIC
$37]  |Contamination prevented during food preparation, storage & display PIPTIC 51 Teilet facilities properly constructed, supplied, & cleaned PHC
38| | Personai cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained [+
39 Wiping cloths: propetly used & stored [o] 53 ¥ | Physical faciiities installed, maintained, & clean PIPTIC
Washing fruits & vegetables [+ 54 | %] Adequate ventilation & lighting, designated areas used C

T/ac/ C’; Lo

T —

f
Person in Charge (signature) // I Dat!i{(j {{G /{¥ License Posted @,:\) N (circle one)
Tuawn  Wwnaale W
Inspector (signature) J e Follow up: YES NO (circle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054 & =4

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

HLTH-FRM-005 s, [ o
Date: |0/ /&[]

Est. # Establishment name: :
ltem/Location Temp. Item/Locatlon | p. ltem/Location Temp.
%(,Saac /Rmc\n- V4l 4 ¢
%w‘hach [Peachein | LI
Chicleen | Aenchh-n Lo
Chic ket l-bi'VlC}S' Lio
Chiclken sajad [ 39
OBSERVATIONS AND CORRECTIVE ACTIONS
Hem #
Ls Hond swik w Wwarslash §ic_ﬁan net scaled Yo gl - Nole:
dscossed it nanader abou# applyng  cavlking: 2 val sink |
JoJ J
cakwig in rooy _condihion.
LT | Ven! hood Yillas d'\r43 with debyis.
53 Base board pnder R val sink in loase frem all. Note dscussed
¥Pihn'a) YV\OF!GS&(-‘-* abott fixmg 1t :
oL lnqéechﬂa \lghhh\cjj M __the women emplogee yestroaom: Nels:
v wos dark on tihe lower part of e restraom -

I . e 0/ /6/)5

Person in chEg : (signature)

Date /0/ / él/ /f

Inspector

VAN Kiﬁajmf?



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 Q SS]g
603-420-1730 &« Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

_ HLTH-FRM-005 ; |y
Est. #5 0-%] FEstablishment name: (_ 7 | Date: |G /11&[ 17X
Item/Location Temp. ltem/Location | Temp item/Location Temp.
Voanr / Up- hnhl ceseler | 3¢
Em S 29
1 YV\OV’IA il 2 3

OBSERVATIONS AND CORRECTIVE ACTIONS
item #
37 2 305-12 - feudin bores sl chre‘-c-[!u on Flocy 1n lmrrr
(-\nfﬁ&ﬁk . Rr‘mr'wecl
sl S+ S Clel --Re{‘ep tacle v weonian resironm notl covaered
-Discussed  eibhe  vanagar cdoot t prcsmdmd COrfey G
rec c:p-lnt‘e N restrgom.
53 Liah4 vistble an extt daor . Nole - manaasr place a work crdsr
o.n 1y For o dror sweep b provent the r~n¥rnof wcsi-

Person in charge: (signature) 4,]—,[«, Al

' Date /O-16-1€
Inspector [ v/ 31 kuﬁaa la \A@

Date




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway
Grest]

Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

f ]
Establishment/License #5)_ 2 / 12 = No. of Risk Factorfintervention Violations DATE 'O [ 16/
. ATE
Establishment type: - | i diy @¥ yma& (f No. of Repeat Risk Factor/Intervention Violations . Em: I:dt'wc')‘o 9
Address: 1L -\ babheoodic laka B d Total violations i
Permit Holder Qv | aidy Chabreiy | Risk Category Capacity | Telephone #
Inspection Type  [] Provisidnal [ Routi ] 7 Complai [ Other

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

Compliance status [cos| R] v Compliance status [COS| R Vv
1 @OUT . Person in charge present, demonstrates Pt 16 INOQUT N Proper cooking time & temperature PIPFIC
knowiedge and performs duties 17 _IN OUT N/ Proper rehesting pracedures P
Employes Hagith . 18 _IN OUT NIAGG | Proper cooling time & temperatures P
2 KB ouT Management, all employees knowiedge, PIPF 19 iN QUT NIARIC) | Proper hot holding temperatures 1 P
il responsibilities and reporting. 20 { LT M/A Proper cold holding temperatures P
3( out Proper use of restriction lnd exclusion P 21 UT N/A NO | Proper date marking and disposition PIPF
| i r Time as a public health controd;
4 (INDUT NOC| Proper eating, tastung. dnnkmg. tobacca use PIC Gl OUT@ i procedures and records FIpie
5 ouT No discharge from eyes, nose and mouth c . _‘
C Praye At by Fand 23 IN OUT@ Consumer advisory pravided for raw or P
IN;OUT NO|Hands clean and properly washad F/Pf undercooked foods
: No bare hand contact with RTE food or a pre- y Susee Pop 5
T@OUT N/A NO approved atterative procedure properly allowed P/Pf > UT NIA Pasteurized foods used; prohibited foods .
Adequate handwashing sinks properly supplied not offered :
s@OUT ¥ Pi/C
and accessible
. B PO : 25 INOUT{/AY  |Food additives: approved & used properly IPIIC
9 §N§UT Food obtained from approved source PIPIIC 26 @BUTV Toxic substances properly identified, stored, —
T0ERPOUT N/A NO| Food received at proper temperature P/Pf & used
11 UT Feod in good condition, safe, & unadulterated PIPE ] Foved Pr
Reguired records avaitable: shellstock tags, T@ pl ce, specialize
eheny @NO parasrte destrucflon s 27 INQU Process, & HACCP pian PIRt
id " Han
13 E;%OUT NFA Food separatad & protec‘ed PiC Risk factors are improper practices or procedures identified as the most
14 UT NiA | Food-contact surfaces: cleaned & sanitized PIPEIC Prevalent contributing factors of foodborne iliness or injury. Pubiic Heaith
15 ®OUT N/A Proper disposition of returned, previously ) interventions are contrel measures to prevent foodborne iliness or injury.
- .Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pathngens chemicals, and physical objects into foods.
Mark “X" in box if numbered item is net in compliance  Mark "X" on approprlate box for COS and/orR  COS = cofrected on-site during inspection R = repeat violation
Icos| R [ ¥ [cos| R [ v
: Ford & : Proper Use of |
28| | Pasieurized eggs used where required P 4 In-use utensils properly stored C
26| |¥Water & [ce from approved source PIPIIG 42 Utensils, equiprnent & linens: properly stored, dried, & handled c
30{ | Variance obtained for specialized processing methods PF 43 Single-use/singte-service articles: properly stared & used PIC
Pood T rature Con 2 44 | |Gloves used properly [¢
B Proper cooling methods used: adequate equipment for PG LHen it ang rending
femperature control a5 Fooéd and non-food contact susfaces cieanzble, BIPHG
2 Plant food properly cooked for hot holding Pf roperly designed, constructed, & used )
[33] | Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test strips PfiC
34| | Thermometers provided and urate PHIC 47 Non-food contact surfaces clean [4]
5| | Foed properly labeled: ori |na| contalner [ [ | PHC 48 Hot & cold water available adequate pressure Pf
d Contaminatio ' 49 | |Piumbing installed, proper backfiow devices PIPHIC
36| | Insects, rodents, & animals not present PfC 50 Sevage & waste water properly disposad BIPFIC
137 ontamination prevented during food preparation, storage & display PIPHIC 51 Toilet facilities properly constructed, supplied, & cleaned PfC
[38] | Persanal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained C
38| | Wiping cloths: proper|y used & stored c 53 Iyl Physica! facilties installed, maintained, & clean PIPHIC
Ko shjng fruits & vegbiables J A _ C 54 | |Adequate ventilafion & lighting, designated areas used C
PM W, . —
erson in Chargé (shpature) N Date: [J/I6 [[§ License Posted (Y N (circle ong)
ktw
Follow up: YES {circle one) Follow up Date:

Inspector (signature)




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

Green

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment/License # 1) - L, oS Q Na. of Risk Factor/Intervention Violations DATE | M s
Establishmenttype:(_ v s P abvac U No. of Repeat Risk Factor/Intervention Violations - Emz Ionut

Address: L1SE€ Vamie! klebster Wiahwatd Total violations ) 'LL"LQ
Permit Holder Cvs AMan<lhash E;V J | RisK Category Capacity [ Telephone #

Inspection Type

[1 Provisional

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

[1 Other

ggropnale box for COS and/or R

IN=in compliance QUT=not in corpliance NQ=nat observed N/A=not applicable COS=corrected on-site R=repeat violation

Good retait practices are preventative measures to c ntrol

Compliance status lcosi R T v Compliance status [cosT R v
1 @ ouT Person in charge present, demonstrates Pf & IN OQUT N/A Proper cooking time & temperafure PIPfIC
knowledge and paerforms duties 17 IN CUT N/A Praper reheating proceduras 2
Empiryea M, 18 IN QUT N/A KlG [Proper cooling tima & termperatures P
2@ auT Management, ail employees knowiedge, PIPE 18 IN QUT NFAQIO | Proper hot holding femperatures [ad
responsibiities and reporting. 20 N OUT NIA Proper eold holding temperatures P
3_(i§ OUT Proper use of restriction and exclusion P 21(TNHYOUT NIA NO [Proper date marking and digposiiion PIPf
= ractices Time as a public health control:
4 {ix OUT NG| Proper eating, tasting. drinking, tobacco use P/C 2 N OUT@ NO procedures and records Pt
5 a; ouT No dlscharge from eyes nose and mouth [+ Wr%
" & Sl ZS@OUT NIA Consumer advisory provided for raw or Pt
& {IN OUT NO|Hands clean and properly washed P/Pi undercooked foods
. No bare hand contact with RTE food or a pre- Mig i P
! @OUT@DNO approved alternative procedure properly allowed PPt 5 4@ OUT N/A Pasteurized foods used; prohibited foods o
3 @JUT Adequate handwashing sinks properly supplied BC not offered
and accessible - ] .
= Approved Souray 25 INOUTQWA  [Food aaditives: approved & usad properly piptic
ouT Food obtained from approved source PIPHC 26@ ouT Toxic substances properly identified, stored, biPHC
1GDOUT NvA NCIFood received at proper temperature PIPf & used
1 uT Food in good condition, safe, & unadulterated PiPf & With F e Frod
Required records available: shellstock tags, Compliance with variance, specialized
12@0[” N/A NO parasn:e dest.ructmn PIPHC 27N OU@ Process, & HACCP plan FIpt
CUT NA Food separated & protected PIiC Risk factors are improper practices or procedures identified as the most
14 Wb OUT NIA Food-contact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 ®0UT NA Proper dispesition of seturned, previously P interventions are control measures to pravent foodborne iliness or injury.
Served, reconditioned, & unsafe foad

COS and/orR  COS = corrected on-site during inspection

pathegens, chemicals, and physical objects into foods.

R = repeat violation

Mark “X" in box if numbered item is not in compliance  Mark *X" on appropriate box for
lcos| R | v jcosf R ¥
8 Pasteurized eggs used where required P 41 In-use utensils properly stored [
29] Water & [ce fram approved soirce PIPIIC 42 Wensils, equipment & linens: properly stored, dried, & handled [o]
30 | Variance obtained for specialized processmg methods PF 43 Singla-uselsingle-service articles: properly stored & usad pI/C
o Teny 1] " 44 Gloves used properly &
4 Proper cooling methods used: adaquate qulpment for PHC Lo g ¥
temperature control 45 Faod and non-food conf surfaces cleanable PIFHC
32| | Plant food properly cooked for hot holding Pf Properly designad, consiructed, & used )
B3] | Appioved thawing methods used C 45 Warewashing: installed, maintained, & used: test strips PIC
24| | Thermometers provided and accurate PfIC 47 Non-food contact surfacas clean o]
o0 s "
35] [ Food properly fabeled: original container [ | | PfC 48 Hot & cold water available adequate pressure Pf
ﬁv&n&a of Food Contamination 49 Piumbing instalied, proper backflow devices PIPIC
36| | Insects, rodents, & animals _not present PfC 50 Bewage & waste water properly disposed PIPTIC
BT [Contamination prevented during food preparation, storage & display |C¢R PIPIIC 51 M| Toilet facilities properly constructed, supplied, & cleaned PfIC
38| | Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained C
[49] |Wiping cloths: properly used & stored o] 53 Physical facilities instalfed, maintained, & clean PIPFIC
MOF  |Washing fruits & vegetabies [ 54 Adequate ventilation & lighting, designated areas used [+

shley Aushkin

_apbp >———

Person in Charge (signature)

[

o 13
License Posted { ¥

Date: /O/JZ7T3

N (circle one)

Iua\/\

kchm ala

Inspector (sighature)

2
Follow up: YES WQJcircle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway X
Merrimack New Hampshire 03054 \}

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

&lloty

Establishment/License # 1) -Li | 61

No. of Risk Factor/Intervention Violations

No. of Repeat Risk Factor/Intervention Violations

DATE wg} fzi
Time in: 11’

Circle demgnated compliance status.

Establishmenttype: | ¢ Yoler Rond : -y
Address: ¢ el _Yebsier Wigh puay Total violations Time out: L IX
Permit Holder & F M\ : { Risk Tategory Capacity | Telephone #

Inspection Type  [] Provisional Routine |:I Other

in appropriate box for COS andior R

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

Compliance status [COS| R | v Compliance status TCOS{ R ] V
1 @ ouT Person in charge present, demonstrates P 16¢ 1 0OUT N/A NO | Proper cooking timme & temperature PIPFIC
knowledge and perforrns dutles 17 IN OUT NJAQO! Proper reheating procedures P
Ersplo i 18 IN CUT N/A NCB| Proper cooling time & temperatures P
2@/ ouT Management, all empioyees knowiedpe, PIPF 19 ¥ OUT N/A NO Proper hot holding temperatures P
responsibiiities and reporting. 20 [FOUT N/A Proper cold hoiding temperatures [
3 ﬁs ouT Proper use of rastnctmn and exclusuon P [ 21 GPOUT N/A NC | Proper date marking and disposition PPt
ygieni Time as a public health controf:
UTi PIFFIC
4 INOLT NO| Proper eatmg tastmg drmk ng, oi:acoo use Ec e @NO procedures and records
5 ouUT No dlscharge from eyes, nose and mouth c Fe RO
i gy 50 by ZS@OUT NIA Consumer advisory provided for raw or Pt
& IN OUT NO{ Hands clean and properly washed PIPf undercooked foods
No bare hand contact with RTE food or a pre- iy s ions
OUT N/A N =
7@ A NO approved alternative procedure properly aliowed P/Pf 24 INOUT @ Pasteurized foods used; prohibited foods ™=
3 I@ Adequate handwashing sinks properly supplied QC not offered )
and accessible ]
Ap red Sourae . 25 INQUT N@ Food additives: approved & used properly PIPTIC
QEE'?OUT Feod obtained from approved scurce PIPEIC 26 (PouT Toxic substances properly identified, stored, PIPHC
1 OUT N/A NO| Food received at nroper temperature P/Pt & used
1HEyouT Food m good condition, safe, & unadufterated PP o] G i |
. Required records available; shellstock tags, Compliance with variance, specialized
12@ OUT NiA NO parasite destructlon PIPHIC 27 INouT @ Process, & HACCP plan PiPt
13 WPOUT A Food separa‘ed & protec'ed - BiC_ Risk factors are improper practices or procedures identified as the most
14 IN QUDN/A Food-contact surfaces: cleaned & sanitized (2] PIPfIC Prevalent contributing factors of foodbarne iliness or injury. Public Health
Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
15 UT NIA
Served, :econd@oneq, & unsafe food

Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objecbs into foods.

Mark “X" in box if numbered item is not in compllance _ Mark “X” on appropriate box for COS andfor R COS = coirected on-site during inspection R = repeat violation
Icos| R | ¥ [cos] R vV
SRS DA APE of U
8] | Pasteurized eggs used where required P 41 In-use utensils properly stored o]
9| | Water & Ice from approved source PIPTIC 42 | Utensils, equipment & linens: properly stored, dried, & handled c
30| Variance obtained for seclallzed prooessm methods PF 43 Single-use/single-sarvice articles: properly stored & used P/IC
Food Temg tspfrs 44 | |Gloves used properly c
1 Proper cooling methods used: adequate eqmpment for PG taneile o : gyl
temperature control a5 Food and non-food contact surfaces cieanable, BIPHC
[32 Plant food properly cooked for hot holding Pf X | Properly dasigned, constructed, & used
33| | Approved thawing methods used C 46 W |Warewashing: installed, maintained, & used: test strips PfIC
34| | Therrometers provided and accurate PIC 47 Non-food contact surfaces clean C
B5] | Food properly labeled: original container | | | PHC 48 Hot & cold water available adequate pressure Pf
Prevention of Feod Cantamination : 49 | Piumbing installed, proper backflow devices PIPHC
36| | Insects, rodents, & animals not present PG 50 Sewage & waste water properly disposed PIPHC
37 ontamination prevented during foad preparstion, storage & display P/PHC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
8! |Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained C.
8] Aj Wiping cloths: properly used & stored IC C 53 N Physical facilities installed, maintained, & c'ean PIPfIC
o[ Washing fruits & vegetables [+] 54 Adequate ventilation & lighting, designated areas used C

Person in Charge (signature)

3 P |
Date: 10/}] ]| License Posted { Y | N (circle one)
. N/

Tvan kwaaglc

Inspector (signature) J

Follow up: YES NO (circle one) Fol

low up Date:




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway \/6[ IO
Merrimack New Hampshire 03054 (U

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

HLTH-FRM-005
Est. # sp- [o7Establishment name: Date: 1G /| [1&
ltem/Location Temp. ltem/Location i p. Item/Location Temp.

sulad [Refrigenter | Y G
Caleslaw / ﬂcslfn;c)mralcr L g
Sccx\\rua ’ Aecichs Li6
Lﬁ\oﬂ-el’ }Lnu\k ~l L1o
Chicken [Refr Geok) L O
Cloms | ?ruer 200
Cnion rmass 200

ltem #

4 2:301.12 -~ Observed emploges n Frumg <lahion Armk\'ng From

LUnappraved cup. Note! appraved cup s F{sc)ln{red_ Yo have ahandle
id ng shatw-
© g-2032ell - Wo hard sink DYbVIElec\ in lichen arsa- Note anlg
Dnre hahdunwhmo facivig preve Drovldcd Vlcase find o Luny YeJ;
odd handsink i Foad n‘f’e\o areci- No hov\cllunc;hmg §|c—th|Jch
nlnrowdec‘ o) Nomdsin k. 1n Wen’s resiroom and ware lexash -;\Qh on .
Iy | Observed dirlg yatal pans storad as clean on dish shelwngs
4 { sent 1o wash? . ~
39 |[L-%901-2 - Ohserved couple of W pwg C\C)H\g sh\fewoj\rf\ erep tables
Note: \led Wiping cloths are vrcom'er b be  Storsd \h sanitizinn
bocked Wwith pyoper solovtton. C p\c\ced wis  bocked )

L2 Metal pans and plast s next e by a
LS L-5ot 13 « Cothng boards in kidchen are scred. Sh@\\n‘ng in

¥ J . 3
walk-n coolers are rusted - d\scusse;:!Jm}\_mamgﬁ_m_@plqcﬁ:\ﬂ‘

CU‘H’\Yld voards and Yo pqm% s\nc\vmo

LT Eomn‘émcrl-l- *hrouoou’k L) -)~c‘ncn dlr“\‘u (eas of prep lableas, FmCr
Ccabmc—’rs, \ce mackine plate and FonJcmqrdq n_(walk-in roolar -

Person in charg_(5|gnature) Refueed o Sjnr\ Date ()} [ /6 -

Inspector Lvay\ cherm[ pate /1 [1€

53, Floor and wall n &JCR\\\'_S W poor vepatr. { walkn cooler, Kijchen,

Wosh stasion . Cleor Under vacch -\ coolers rdish moe \nme fryers and
Letween to walk-n coolers . 3 °



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730 & Fax 603-424-0603

Créel]

FOOD ESTABLISHMENT INSPECTION REPORT

,wm lcwtzw/a

Inspector (signature)

Establishment/License # <Vy. [ lo g No. of Risk Factor/Intervention Vioclations DATE | O [ 10 [ ¥
Establishment type: Ry Y Bakery No. of Repeat Risk Factor/Intervention Violations 'Emg g]ut 4.9 S
Address: {, 2¢ n artie |\l ehq{.(- V- Total violations )
Permit Holder \cle v | Risk Category Capagity [ Telephone #
Inspection Type Provisional Houtlne C1FU 1 Complaint [1 Other
Li] 37 : LT T B 7
Circle designated compliance status { IN OUT, N/A) for each itam Mark "X" in appropriate box for COS and/or R
IN=in compliance OUT=not in compliance NO=not observed N/A=not applicahle COS=corrected on-site R=rapaal viclation
Compllance status [cosf R | V Compllance status [COSf R WV
Enarviion 2 : : Feod Time - T
“@ BT Person in charge present, demonstrates - 16 (INJOUT /A NG | Proper cooking tims & famparature PIPIIC
knowledge and erforms dutles ~ 17_IN QUT N/A WO | Proper reheating procedures P
EFRRIGYR i i 18 UT N/A NQ | Proper cooling time & femperatures P
E ouT Managemsnt, all employees knowledge PPt 19 UT N/A NO | Proper hot holding temperstures P
proll respensibilities and reporting. 20 (I OUT N/A Proper cold holding temperatures P
3 N ouT Proper use of resiriction and exciusion P 21 (IN-OUT NJA NO | Propar date marking and disposition PPt
: v Titme as a public health control:
oy 3 o | P!PfIC
4 INDU NOQ| Proper gating, tasting, drinking, tobacco use P, R DUT@ . procedures and records
Ut No discharge from eyss nose and mouth [ Crnmwmar Advisary
o 1 soph t by Hands Consumer advisory provided for raw or
TE 23 INOUT N/A Pf
8 {(IWOUT NOJ Hands ¢lean and properly washed [ 3 undercooked Ioods
. No bare hand contact with RTE food or a pre- ] B Mo
TUNICUT N/A N ]
@ « approved aiternative procedure properly allowed PIPt 24 N OUT @ Pasteunized foods used prnhiblted foods P
Adequate handwashing sinks properly supplied not offered
8 ouT . PHC
and accessible o :
. Source _ 25(1) OUT NiA__ [Food additives: approved & used properly PG
AN OUT Food obiained from approved source P/PHC 2 @ ouT Toxic subsiances properly identified, siored, PIPHC
10 UT N/A NOJ Food received at proper temperaturg PPt & used
1 INJOUT Faod in good condition, safe, & unadulterated P/Pf - meﬁ Approved F.’_ a b
Required records available: shelistock tags, @ Compliance with variance, specialized P/Pf
! RS parasne destmcuon BIRDE e Process, & HACCP plan f
Food separat & protect P/C Risk factors are improper practices or procadures identified as the most
Food-contact surfaces: cleaned & sanitized P/PIIC Prevalent contributing factors of foodborne iliness or injury. Public Health
Proper disposition of returned, previgusly P interventions are control measures to prevent foodborrne illness of injury.
Served, raconditioned, & unsafe food .
Good retail practlces are preventative measures lo Gontrol the addition of pathogens, chemicals, and physical objects into foods. -
Mark "X” in box if numbered item is not in compliance  Mark “X" on g riate box for COS and/or R COS = corracted on-site during inspection R = repeat violation
JCOST R | V [COS] R | V
Bl Food goi Weler Proper Uge of (ignatia
8| | Pasteurizad eggs used where ro raquired P 41 In-use utensils properly stored c
9| |Waler & Ice from approved source P/PIIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
0l | Variance obtained for specialized processing methods PF 43 Single-use/single-service aricles: properly stored & used P/C
@24 famporatyre 44 | TaGloves used properly [¢]
hg| (Proper cooling methods used: adequate equipment for ~ pHpmert and Vending
tempearature control Jifaces cleanable, PIPHG
32| | Plant food properly cooked for hot holding 2d, & used
33| _ | Approved thawing methods used itained, & used: test strips PHG
84] | Thermometers provided and accurate ] gan G
35] | Food properly !abeled: original container ‘ S /\\ . ]V\ ’.r jequals pressure Pf
: of Feod Conl = - 'YS ickflow devices P/PI/C
6| |insects, redenis, & ammals not present srly disposed P/PHC
37 1. [Contaminaticn prevented during focd praparation, storage & ( Mé 6“ fructed, supplied, & cleaned Pi/C
38! | Personal creanllness") S lisposed, facilities maintainad %
ipil naintained, & clean P/P
/ K V\ \ ! 1 %{ ng, designated areas used [¢]
/ i o=
,’ - License Posted (Y/ N (circle one)
N e

ircle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Danie! Webster Highway GV eep
Merrimack New Hampshire 03054 A/—élt%
603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005

Est. #50-4 [60E stabiishment name:

bate: JO J7CTTS

Temp. Item/Location Temp.

EGﬁ:E'G eq Ulpmen-)

Hem/Location ltem/Location Temp.
Chicken solade /dimlaa Ll M ushyoom eravy 168
Paxr Foidt ] dsplag ” U3 Spinach f}umTL-m uo
Chicken lwrap 1A1qg}oa LU
Ranch sailad [eoaled Ll
Bubler mitk | watk-in | e
Enas | Walk-in Ly
T4 | teFriaarator Ut
Hom 1 walltn |
OBBERVATIONS AND CORRECTIVE ACTIONS
item #
1L 2-Ua) . Obsurvmwl parsonc] drinks in SR Unappravad Cups.
Nolet apwroved cup 1s r‘(‘(‘J()Irﬁr'l 10 have o hond\c Ird and ne
Sivrate.

37 12-205 1 ~ Bread in_coffee siohion and _<ochng bicad 1n
‘ook\'ng stahion net covered i provent C’on’raw‘r}mmlmn-

3¢ L<oactip [ 3. 300 .00 ~ Obseryad mmmo cloths skwed on prep
arcas whie wet. Nete: el lINg cld s con bz abrc\cdmn
arcond _for miree bes - & wel iipihe  ctodng are feq| vire d 5

stored . o sanibaing bnckc4 m”\l‘th oroper CoONe G‘—Y'H‘i"nHOY\-

Ls Ucoffee Orn cabimelt wood’ not cecaled or \@ vanied .

Hs Bond sinks Harotahot facilitag not s\.aﬁl to wall. 3vat sink ard
PisW machme vfcjﬁ sealed ’rc)Jmall L - Sol 12 — cutting boards
scored - Nete! discussed With manaaer ahaut rc@lncj Y\m Haciy .

L7 lce ymachme nlates in boin mkree Siatron and s—qude ciiﬁb!-
he H-Sol.iy -~ 3 valsink and interigr of dish ymachine” dlr’rq

_y wty No =elf clo on emploges restyocm.

Person in charge: (signature) A Date |o/ /0 OC
_Iqspector I\,&n \4LQJOCJDGIG! : Date |c: / lol1s
53. Bage &-201\ 11 Rase Cove wu'ssmg et uhnder Byad sink -~ Cos .
¥l - 20111 stamed Cething tites aboue stoue. Fleor c:hrjra under

M cotitee slation-




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

| Establishment/License # (D -3/ ,2Q No. of Risk Factor/intervention Viclations DATE [2]
 Establishment typs: Wiy G o220y No. of Repeat Risk Factor/intervention Violations ~| Jime in:

Address: 3 3 3% vanmel _ﬁ \o S har _ Total violations e ot 3—9—'
Permit Holder [N =% ] ate Capacity | Telephone #
a7 L g

1ad M snplience stalus gN. OUIT, 1A for secntom ' “Mark - bax for OB andior R
compliance OLIT=not n iinca_NO=pot obeerved N/A=nat mn:mm Rerepeal violetian

status . R vV ens O GOS| R v
M, QuT .. Persor in charge prasnnt; damorsvetes Pt 16 UT N/A NO | Proper cooking time & temperature
kn and performs dut| 17 UT N/A NO | Proper reheating proceduras
o, BT e S e 18 IN OUT N/A Proper cooling time & tamperatures P
o @ CuUT Mansgement, all employess knowledgs, PRt 19 UT N/A NO | Proper hot holding temperatures P
responsih itles and reparting. 20 N/A Proper cold holding temperatures P
] DUT Proper usa of rastriction and unlusion 2 21 N/A NO | Proper date marking and disposition PPt
3 el o E e T R Time as a public health control: PrC
4 T~ NOJ Proper eating, tasting, drinkn tobacco use PIC %2l (e @No dure : B
& MouT No dlaehlrua from eyes, nose and mouth - [+] P RS RN _' ef MEleony. . - o o
i LR iR Ve
6 UT NO| Hands clean and properly washad PPt i
No bare hand contact with RTE food of & pre- Siteces e L A LA B
7@01’” WS approved aiternative procedure property allowed i F'astaunzed fouds used. prohibited fouds P
8 UT Adequate handwashing sinks properly supplied PUC not uﬂered
and accessible =% i AR
; 28 IN O : Food audmves .!ppvrﬂl.md & used properly ppretic
g {INpouT Food obtained from ag s0UICe PIPIG 26 IN @ Toxic substances ptopenly Identiied, stored, },@c
10{NJOUT h/A NOf Food received at proper temperature P/Pt_| £ used |
11 T Food in pood condition, safa, & unadulterated PPt . - S e
Required records available: shellstock tags, Compllance with variance, specialized
12 N OET NO rasite dastruction PP 2 OUT@ Process, & HACCP plan R
13 (| T Risk factors are improper practices or procedures identified as the most
14 LT NA cod-comes sunsces claaned & senitired Eﬁ.{ Prevalent contributing factors of foodbomea illness or injury. Public Health
15 @:UT A Propes disposition of relurned, praviously P interventions are control measures to pravent foodborne iliness or injury.
Served, recondiioned, & unaafe food
g S e S R e D B R i P R
[c] are preveninive measures io control the addition of pathogens, uhemlcals. and physical objects into foads.
A" I box i numbared liam Mmric X" on box for COS and/orR___ COS = coitected on-site during insp
i "J._. 3 ) y T ‘: : ,:. ; 7 _ [ : Z-.'_,,_ '. L:"\;. B i ‘- e e A1, s
Parteurized eggs used whare required 41 In-use utensils properiy stored ) c
Water & ice from approved sourcs PIFNC 42 | ilUtensls nt & nane: slored, drisd. & handied c__
v obtained et FF | [43] [single-useMsingie-service ariclas propery siored & used PIC
5 e E B 41 [ a4 leuuud o c
1 Proper moung mthods used: adequate equipment for PHC 7z L
temperstura conirol = a8 Food and non-food ennhct surfaces clzanable, PIPIC)
Plant food pro cooked for hot ho Pt % Pro, designed, constructsd, & ued
d thawing methods used [+] | 46 D4 | Warewashing: Installad, maintsined, & uzad: test sirips PHC
Thermomaters and accurate PIiC 47 Non-food oomr.t surfaces olean c
T ¥ i, s sl i e i <l e
Food 7] 48 Hot & oold mhr uvnlhbla adequate prassure Pf
1 | 48 Plumbing installed, proper backflow devices iC
Insects, rodents, & animais not 50 8 & wasts water pro diaposed PIPHC
ation food ? & 611 constructed iad, & cleaned PIIC
Personal cleaniinass M [ faciities mainteined c
™ used & | ] }
Wash & 2
P Lo Gaxis -
Person in Charge (signature) _ Date: Licenss Posted ol one
] ke |
Vo n_Kivad ala _ -
[inspactor (signaturs) 7 ' Follow up: _ﬂ@o Geircle one} Follow up Date:

\/\/’



0’1‘4

MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

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

HIL.TH-FRM-005

Yelloc)

Est. # L[] 3

Establishment name:

2= 5

Date: ]G/ 107]%

ltem/Location

Temp.

-1

Item/Location Temp. ltem/Location
Lettuce [ sal\cam 2¢ | Ham / reach-rn | Lo
ip_c_m\'\c,\-h {UJCH\:-‘ 3%
TGW\C\‘—OGS’ watk-n [39
Chicken / caoler |L(s
Ree¥ quuf coolsy | Lo
Evies /ﬁ-d Fryer 2¢O
Hc\mbui'oe / c\vr\l 1%
Beo Meat all ) Bs
= OBSERVATIONS AND CORRECTIVE ACTIONS
26 1=-201:11 - C hemycal rspray bottle stored nex b to Yot
hold food onit. Chemicals stered above 2 val S lc . remoe
Ms Can apener dirtg with_old mad residue. Cotting baard on
maketr taible by “(}‘OOk—\\‘ne scored . Note: discssed it
Mmanaga@r abon” rep\aomg ittor ve-svrface. Yand swks
and  2val sk notr pvoperiy sealed to wall - Note
Aiscussed 1w Manager ce_bp()\f cpPlumag c‘cxulkmo
L& L-SolA . B wnierior \émd exXISrior of ﬂ{sh machwme alur-‘u Lul’rh
Yoest [cl-nn- 2 vat sink dirlg itk grease bo\‘d-ub
L Coca Cola cooler diriy. e ne
Filters in ven! hoed d\Y"ju wih arecase borlid- - Interior and
cxxrerior aof h‘\\c\roujq've d\\f’ru focc:nkcd \03 C\GseL
L Q Dran line of Wallew cooler m-l Air_gapped .
53 Ficor we thwovagnotl Kilchen dw‘m t{pﬂrh heavy drease and
3 debris. C D\’\échFruch, stoves coolc,rs and \orém tabieg .
Sk [highy oot in vent hood . Note discussed i Manager
Kooy rcp\cmthg llc\qhk

Person in charge: (signature)

pate [0//0/!5

Inspector Tv Qy)

\Kwéda] q
J

Date |0 /i |1 ¥




HEALTH DIVISION
432 Daniel Webster Highway ) [ _
Merrimack New Hampshire 03054 éllow
603-420-1730
‘ FOOD ESTABLISHMENT INSPECTION REPORT
Establishment/License # { y{) -3 [o2G No. of Risk Factor/Intervention Violations DATE _J( |l {0 [ 15
Establishment type: N\v. Gt 10\2720 No. of Repest Risk Factor/intervention Violations : 'IT':rT: l:ut zTe g
Address. V¢ 2 Viae 'Vgﬂ‘o sher ~ Total violations e
Pemmit Holder WA Y . Gt : Capacity | Telephone #
ot obsarved N/A=not spplicabls COS=corecied on-she Rera »
status [T Vv stz [CO8] R 1.V
R ; TR
1 auT Parson in charge present, demonitrates Py 16 UT N/A NG | Proper cooking time & termperatura PIPIIC
8 Bnd parforma dutles 17 UT N/A NO | Proper reheating procedures [
. e (18 IN ouT NiA G [ Proper cooling time & temperatures P_|
: @ ouT Managemont, all amployess knowledge, PIPt E 9 LT N/A NO | Proper hot holdiqg tempersatures P
rasponslbiitics and reporing il 20 % N/A Proper cold holding temperatures P
OUT Propar use of realrcton and uﬁusion P 21 N ¢ N/A NO | Proper date marking and disposition P/Pf
F ; AT A e 2 Time as a public health control: PIPHC
4 FMIOUT NO| Proper eating, testl rinking, iohacco use PIC nroeadures and records -
5§ §hy OUT Mo discharge from ayes, noss and mouth - [+] : : L ' T TP
* R 'I:‘.nnlurmr ld'h'llﬂr'_l' pmvmﬂ an Tawor
6 (NJouT NO| Hands clean and praparly washed [Jial mﬂlrmnhuu lmdu
) No bare hand contact with RTE food or a pre- sifiale 7
T@OUT hNE approved afternative progedure properly allowed S
Adequate handwashing sinks properly supplied,
g dl and accessible PHGC
Foo:! lddr.r.rn .lpp-mvad & used pmperiy
9 UT Food obtained irom Bpproved Sourse P Toxic substances proparly identified, stored, h&c
10 T NiA NO| Food received at proper tamperatura P/Pt
11 LT Food in good condition, safe, & unadulterated PPt R e 1T g i T e y iath Adipi ovaill Froost e
Raquirad racords svaileble: shelistock tags, Compliance with variance, specialized
D NO rasits d A i Process, & HACCP pian
Food ssparsted & protected . P. Risk factors are impropar practices or procedures identified as the most
sod-contect surfsces cleaned & senfized = Prevaient contributing factors of foodborne lliness or injury. Public Health
Propes gisposition of returned, previously P interventions are control measures to prevent foodbome iliness or injury.
Served, reco & ursfe food .
IR A g 3 L LS, .!r,&:«_ SR EERES
BGood #ro preventativs measures to contral the sddition of pethogans, nhamieals, :nd physical ob]aeli into foods,
W K" In box T numbansd e b ned in K on bou for COS andior B COS = coitected on-site during inspection R = at violation
I v [cosi R V
% 2 BN T S He e T
8f | Pasieutirad sggs uved whers required 41 In-unie vtenslls propedy stored = [+
mmEF«;mm yrovad Bourco |82 1 [tensits & linane: propery aiored, dnod. b handied T
0 Varllno- obtal 43 fe-sarvice artioles: properly stored & used PIC
e 44 | | Gleves used prope
4| [Proper coollng methods usad: sgeguate squipment jor PUC ¥
raturs eontrol 45 Food and non-food contact nurfaces clamnabie,
Plant food proj cocked for hot hold Pf Pro designed, constructed, & usad
roved thawing methods used [} 148 Warevashing; Installed, maintained, & used. test strips
_ | Thermomsters provided and aecurste PfiC 47 |75 Non-food contact surfaces ciasn
£ ‘;“’". s e it TR el w e e S A;:‘:'_;"".‘—:;,"— 5
;_Food 48 | [Hot & ‘cold water avallable adeguate pressure
49 Plumblng installed, proper baciflow devices
insects, rodsnts, & 50 Mo & waste water properiy disposed PIPIC ]
n food & [ constructsd sup & cleaned PHC
Personal cleaniiness ined c
Wi 3 usad & siored |
Washing frults & s C
i ‘{ ]
Person in nature
Vo ala

re)




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway CU
Merrimack New Hampshire 03054 é/ { 0
603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

029

Est.# Ul/3

Date: |O /' 15/1%

Establishment name:

Item/Location

Temp. IélLtioh o Tep. Iltem/Location Temp.

Lebluce

/mq\\z\-.m 2¢ | Ham / thAeach-n | Lio

Spaaherti [walk-n | 38

Tomé.‘roes | balk-m |39

Chicken | cooler L5

Bee¥ pattef caoler | Lio

Fries /ﬁg \Cvuev 20

Hambukqe/qu\\ 15€

Koot re\p\acthe h%\rﬂ--

Reo N\e,,gj han _ | &s

— _ OBSERVATIONS AND CORRECTIVE ACTIONS

26 |7-201-11 - < hemycal br_*sprg? bottle stored nex b to ot
hald feod onit- Chemicals stored above 2 val Sin e . remaed

LS Can opener diriy with old fad residve: Cotbing baavd on
Mmaker +able bB \J‘OOk—\W\G scored . Note: d.\SC(]_SC:‘JQQJ lin
manaqgar akout rs\p\am’ng 1iter ve-sorface.  HYand sinks
aond val sk nor pyvoperiy sealed to wall - Note,
discussed with Ynanager _abot cpolng Ccuulkmo

Le L-Solay . ¥ \nierior %nd exYerioy of cgfsthac;hme dir¥s with
boild-gp . 2 val sink dirig oitw g rease borld - -

L Caca Cola coaler dirty- ce hme \ ir ' Adiy
FilYers in vent hoad dw-‘Ju with _arease oo id- ~LP: Inferior and
cxrerior o microwave clvr\ru located \03 c\csel

LQq Drann live oF Walkwn cmlcrﬂ4 air gapped .

53 Ficor wa thwouaghoot Wiltchen clnr‘ru m\H’\ heavy Jrease angd

5 debris. € Onder frue!rs. stoves Coolc,rs and or-c{n tahies .

Sk fhighy oot n veny hoad . Note discussed (o313 Manager

Person in charge: (signature) }O(_/( /’¢\_—\ Date [Q// 0l

Inspector

Tvan '\_4\;)03@] a Date |O/|P]1¥




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054
603-420-1730 & Fax 603-424-0603

FOOD ESTABLISHMENT INSPECTION REFPORT

Crécl]

Inspection Type

{1 Provisicnal é’

A I ] 2
Establishment/License # Sy Ly {o g No. of Risk Factor/Intervention Violations DATE J O 7]07 7
Establishment type: Boc¥\catu Rakery No. of Repeat Risk Factor/Intervention Violations Time in: <L, ©&
- — Time out: /¢/-
Address: ) 3¢ Vanfe | lehsteyr Total violations
Permit Holder puelcley Yaalkery . | Risk Category Capacity | Telephone # -

Mark “X”_in appropriate box for GOS and/or R

Circle designated compliance status (IN, CUT, N/A) for each itern
IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corracted on-site R=repeat violation
Compliance staius [cosfT R v Compliance status [cos| R | Vv
Suporvision Fond T Terngaratye
@ ouT Person in charge present, demonstrates Pt 16 (INJOUT N/A NO | Proper cooking time & temparature P/PHC
knowledge and performs duties ~y 17 _IN OUT N/A Proper seheating procedures P
Tl ! 18 UT N/A NO | Proper cocling time & temperatures P
2@ ouT Management, all employess knowledge, PIPE i8 UT NiA NO | Proper hot holding temperatures P
=4 rasponsibilities and reporting. 20 (I OUT N/A Proper cold holding temperaiures P
3 I out Proper use of restriction and exclusion [ 21 (IN-OUT N/A NG { Proper date marking and disposition P/Pf
= T 7 — " N
i ; iges i Time as a public health controf: PIPIC
4 1 NO| Proper eating, tasting, drinking, tobacco use PELS =2 &l OUT@ L@ procadures and records
5 UT N discharge from eyes, nose and mouth C Evmmm
= Frevarling cortarination by Rands 23 INOUTN/A | Consumer advisory provided for raw or Bf
S(INNOUT _ NOjHands clean and propetly washed P/Pf i undercooked foods :
) No bare hand contact with RTE food or a pre- ' By By : Fons
7 UT NA NO) :
@O approved alternative procedure properly allowed il 24 INOUT @ Pastgurized foods used; prohibited foods P
! Adequate handwashing sinks preperly supplied not offered
slINOUT - Pi/C
and accassible " w fea)
on : d Sourcs 25 (I OUT N/A Food additives: approved & used properly /PG
g UWOoUT Food obtafnsd from approved source P/PHIC 26 @ ouT Toxic substances propary identified, stored, PIPHC
10 UT N/A ND| Food received at proper temperature P/PE & used
T{INOUT Food in good condition, safe, & unadulterated /Pl : 2 wih Approved Prosedures
1 OUT N/A NO Flequslred records:. available: shellstock tags, BIRHE 27 N OUT @ Compliance with variance, specialized PP
parasite destruction Process, & HACCP plan
" Prolecian Fom Gonpromaion
13 s%UT N/A | Food separated & protected P/C Risk factors are improper practices or procadures identified as the most
14 UT N/A | Food-contact surfaces: cleaned & sanitized PIRIC Prevalent contributing factors of foodborne iliness or injury. Public Heaith
. Proper disposition of returned, previcusly interventions are control measures to prevent foodborne iliness or injury.
15 L INJOUT N/A e P
Served, reconditioned, & unsafe food _ _

Good retail practices are preventative measures to control the

addition

Mark “X" in box if numbered item is not in compliance  Mark “X” on appropriate box for COS and/or R COS = carrected on-site during inspection - H = repeat violation
[cos| R [ V [COST R | V
§o¥e Food and Wakor Broper {lsg of Uimghs
28| | Pasteurized eggs used where required P 41 In-use utensils properly stored C
29] [Water & ice from approved source P/PHC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30| | Variance obtained for specialized processing methods PF 43 Single-use/singie-sevice arlicles: properly stored & used P/C
Faon Tempersure Condral 44 | | Gloves used properly C
1| |Proper cooling methods used: adequate equipment for Py Senslis, Fquipment ﬂ%
temperature control 45 Food and non-food contact surfaces cleanabls; PIPIG i
Plant food properly cooked for hot holding Pf Properly designad, constructed, & usad
3] | Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test sirips PG,
34| | Thermometers pravided and accurate Pf/C 47 ¥ | Non-food contact surfaces clean .
85| | Food properly labeled: origi ] | 1 PIC 48 Hot & cold water availabls adequate pressure Pt
1 ¢ 49 Plumbing installed, proper backflow devices P/PHC
36] |Insects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed P/PHC
B7 ontamination prevented during food preparation, storage & display P/PI/C 51 || Toilet facilities properly constructed, supplied, & cleaned PfIC
8] | Personal cleanliness”} PHC 52 Garbage & refuse properly disposed, facilittes maintained 1 €
9] ¥ Wiping clot oy used d fas:y [¢] 53 Physical facilitiog installed, maintained, & clean PP
HO| [Washing frdits 5 es / = 54 Adequate ventilatibn & lighling, designated areas used [+
/ \[Df'f"" HV/V"’ /0//0/0 ~
Person i arge (Sighature) { ] Ddte: License Posted (Y N (circle one)
B

P14,

i20% ?/G,lrﬁ/ﬂ

Follow up: YES

circle one) Follow up Date:

Inspector (signature)



MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT

HLTH-FRM-005

GVec.%;,’

Est. #9504 [6OEstablishment name:

Date: [0 /10117

IelLoc | Tep.

Nole omomvcd cup LS rtmmrﬁd 1o have ca hohd\r hd and Ne

item/Location Temp. Item/Location Temp.
Chicken m\&ls/dlsniaa Ll IMushroom aravy 167
Por Fail ] dsplag ” L3 Spinach f}uade'ln Uo
Chicken lwrop 1d19é00 217
Ranch Su\ael [coale? L
Rubler mik [ aikein [Le
E’E\}%ﬂﬁ [ walk-mn L
Tona | refraerater | 4
Hom 1 wallin
OBSERVATIONS AND CORRECTIVE ACTIONS
ltem #
1y 2-bot. - Observed personal drnks YN et Uhcmpm\r(l CLPS.

Sivae.

37 {3305 ||

Bread 1N coffeec siation and <oolhing brsad 'n

baking stabion net covered Ia prevent contarminahon.

2q |bhecolwp [ =2-3cu-1u~ Obsened Lt g cloths skyed on prep
arcas while wet. Nete: Wed lmmha! C\C’rh«; <an bc“c:tbl»@(‘chha
arcond  for mircobes - 30 welt u‘\\'ﬁ’\%m ctoing ars Tc‘Cl‘blrc‘Cl 1o
ﬁ; sfored w1 a saniteing bucke? m‘%\h proper CoNcentvption -
Lus Ccffee OIn cabmnet woo&j-ncx scated or wla pantad .
hs Boandsmnks Mrovahotd  Facilita nat SGQ‘%{. }o wall. 3vat sink ahd
Disn machne néi sealed thual\- L-301 .12 - cuthing boards |
scoved - Note: discussed with mannscr ahatt rcohcj"nm Hacny
L7 lce yachine plates in boinl anfiece siativon and g-mvod*e) dw*bl
he |h-sot.it -~ 3 val sk and interigr of dish machine dn’fu
Ty wdy No <elf clos on employee rostyoom.
Person in charge: (signature) B~ / Date | 0‘/ /oG
Inspector Hen \LUJ_DcJ}a[a Date Jc/lo/1S
53 . Bage 6-22\ il Rase cove rmissing en uhder Bved snk - Cos .
Bl 6~ 2001l staned ceiling tles above slowe. Floor dirty onder

CofFec equipmen’ n co¥rfee staten.



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

Child Care Prograsm Name Phone ((03) - 33T
Program Address_10 Depelr St. Merﬁmar\(;

Applicant Name_WMichelle. Desmarais Phone { ;5) a44-959 2
Requesting approval to care for a maximum of HE children, ages 3 (e

val, life safety/fire codes, and child care licensing rules.

subiect to health officer

‘THE HEALTH OFFICERMUSTCQMPIETE THE Rl\dAl\TlER OF THIS FORM (2 pages)
He-C 4002 38 S jfied 1 , indc COMMENTS
and gtdoor §pace! .
14(a) & (b) | Does the indoor environment contain or pose any health Y Cl\y
conditions that may be hazardous to children, other than those
listed below?
14M)(12) | Are there adequate protections against insects (screens on @ N
windows/doors)?
14()(17) | Is the environment free of unclean conditions or disrepair? (?” N
14(b)(18) | Is the indoor environment free of damp conditions, visible -@ N
mold/mildew, or musty odor?
14(e) ‘Was the building built prior to 19787 (Y’ N
J14(b)(15) | If yes: Is there chipping/flaking/peeling paint? Y OP
.14¢h) Ts there information or evidence indicating the buildingmay  {¥) N
contain asbestos hazards? -
14() & (k) | Are all toxic materials stored separately from food items? (Y N.
27(an)
14(0) Any pets? (If yes, list type in comments) Y W
14(0)(1) If there is a cat/dog, is current rabies documentation on file? 1@@
14(oX2) & | Are pets, pets' living quarters, or litter boxes on food preparation | Y N
3 or service surfaces? &a°
.14(0)(3) & | Are children exposed to pets’ feces or urine, including litter Y N
(4) boxes located where children play? g
.14(p) & (w) | Is the child care space well ventilated, heated (at least 65°F) and 'Y) N
15(X3) lighted (including bathrooms)?
J14(x)(8) Is there information or evidence indicating the soil on the Y
property may be contaminated with toxic chemical or
substances?
14(ae) Is the swimming or wading pool maintained in a clean and Y @)
sanitary manner? N
14(2) & Ate trash containers where food or waste is disposed of covered ('Y) N
(ak) and emptied regularly?
15(a)(1) & | Is there running water under pressure available, and is the hot (Y N
(2 water between 60 - 120 degrees Fahrenheit?
15} Ts the program on a city or town public water system? @ N
Tf No: Does the program have its own water supply with a U.S.
EPA ID pumber issued by NH DES (Dept. of Environmental Y N
Services) on file? n
-15(a)(d) & | For programs with independent water supplies and not required (D N
) to be registered with NH DES, has the water been tested and are
the iab results on file for review?
Effective 1122017

r\program supportilicensing\cchgroupiniles\i002 child care rules\2016 oc rules\formsihealth officer inspection form.doc



J5(b) Is there functional sewage disposal facilities? N
15(c) & (d) | Are flush toilets and sinks (one per every 20 children) in
15() working order, clean and sanitary?

15() & (k) | Are potty chairs and diaper changing areas away from food tﬁ N
preparation/service areas and located adjacent to a hand washing
sink?

.19(s) & (t) | Are first aid supplies available, non-expired, & stored in a @ N
portable container? -

.19(ab) & | Is information for managing injuries/emergencies posted in a @ N

(ad) prominent location?

27(ap) & | Is refrigerator temperature at 41°F or lower, and freezer at 0°F ( j’ N

(a@ or lower?

APPROVAL STATUS (If either the maximum munber of children or age range is blank, the CCLU will determine
based on licensing rules and the firg inspector and/or zoning official limits.)

APPROVED for nmmber of children requested above
. APPROVED for a maxirmum of children (if other than requested)
___NOT APPROVED - please specify reasons for denial below

APPROVED with conditions (please specify what action(s) must be taken by the program and a date by which they
must be completed)

COMMENTS:
N
Tuan kweqagla W 10 o, /1 7
Name of Health Offi Signature/ Date of Inspection
Town/City Telephone Alt. Telephone (optional)

program suppori\icensing\ccl\gronpiules\d002 child care rles\2016 cc rulesformsthealth officer inspection form.doc Effective 112017
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MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Ve e

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

/
Establishment/License # {j1) | o550 - /. No. of Risk Factor/Intervention Violations DATE Mﬂ_
Establishment type: M ew riymac ¥ Yood No. of Repeat Risk Factor/Intervention Violations - Rm: :;Et', 216
Address: \_( antin enlol BV Al Total violations '
PermitHolder & | A 1L \nc] _[Risk Category Capacity | Telephone #
Inspection Type [ ] Provisional _ Com laint 1 Other

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

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

Complisnce status lcos| R | Vv Compliance status [cos R | Vv
1 @ ouT Person in charge present, demonstrates PF 16 INOUT NO | Proper cocking time & temparature PIPHC
knowledge and perl‘orms duties 17 INOUT NQO | Proper reheating procedures P
; i g gist 5 18 IN OUT K/A NO | Proper cooling time & temperatures P
2 @ ouT Marnagement, all employees knowledge PPt g IN OUT NO | Proper hot holding temperatures P
i responsibiiities and reporting. | 20 B OUT NIA Proper coid hokding temperatures P
SfiN,"! ouT Proper use of rastnc‘tlon and axclusuon P 21 LT NfA NO | Proper date marking and disposition PPt
. i e 3 Time as a public health control:
PIPEC
4 (N ouT NO| Propet eaﬂng. tasﬂng. drlnklng. tobacm use PiC S @NO proctdures and records
5(INJOUT No discharge from eyes, nose and mouth [+] Advisory
Proventi E o by M3 3 Consumer adwsory previded for raw or
B Mk =1
6 HEOUT NO| Hands clean and properly washed PPt 23 INOUT ! undercooked foods
) No bare hand contact with RTE food or a pre- inkly repitbie Popi,
7 @ QUT NJANO approved akernative procedure properly allowed PIPT 24 INOUT @ Pasteunzed foods used: pmmblted foods o
8 @@ Adequate handwashing sinks properly supplied, @C not offered
and accessible
= \pproved Sours 25 IN OUT(N ood additives: approved & used properly PIPHC
9 i ouT Food obtained from appmved source P/PH/C 26 INBU Toxic substances proparly identified, stored, F'IP@
10 NOUT N/A NO| Food received at proger temperature PP & used
1dNOUT Food in good condition, safe, & unadulterated PiPf HENTID NS § : %
! Required records available: shellstock tags., Cnmphanoe wrth variance, spemallzed
12 N ouT (3 NO paresite destruction __ PIPHC| 127 INOUTNIA | b/ cess, & HACCP pian PiPe
S ; e Lk
113 QUT NIA Food separated & protec:ed PiC Rlsk factors are improper practices or procedures identified as the most
14 OUT N Food-cantact surfaces; cleg_ged & sanitized PIPHC Prevalent contributing factors of foodborne iliness or injury. Public Heaith
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, chemlca-ls' and ﬁhyslcaf objects into foods.
Mark “X” in box if numbered item is not in compliance __ Mark "X" on appropriate box for COS andior R COS = corrected on-site during inspection R = repeat violation
Icosl R i Vv ] Jcosf R | V
28] | Pasteurized eggs used whera raqulred P 41 In-use utensils properly stored T C
9] |water & Ice from approved source PIPfIC 42 Utensils, equipment & linens: propeny stored, dried, & handled [+]
30] | Variance obtained for specialized processing methods ] PF 43 Single-usefsingle-service articles: property stored & used P/IC
- ¥ F ady 44 Gloves used properly C
h1 Proper cocling methods used: adequate equipment for PHC s, E el X e
temperature control a5 Food and non-food contact surfaces cleanabls, SIPHC
[32 Plant food properly cooked for hot holding Pfr Properiy dasigned, construcied, & used
B3] |Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test strips PfIC
34] | Thermometers provided and accurate PHC 47 Non-food contact surfaces clean %]
5] { | | PHC 48 Hot & cold water available a equate pressure Pf
pn of Foer = 49 Piumbing installed, proper backflow devices PIPHC
6] |Insects, rt:ldentsl & animals not present PfC 50 Sewage & waste water properly disposed PIPTIC
7| _IContamination prevented during food prsparahon smrage 5 dlsplay PIPHC 51 Tollet facilities properly constructed, supplied, & cleaned PHC
B8] " [Perscnal cleanliness _PfiC 52 Garbage & refuse properly disposed, facilities maintained c-
19| | Wiping cloths. properly used & stored _ [+] 53 K | Physical facifities instailed, maintained, & clean 'DS] PIPTIE }
4D |Washing frults&veg_etables i ) g 54 | {Adeguate ventllation & liphting, designated areas used [
Tony Mg, g o
Person i in Cha sianature) Date: Y3/ 4] /S LicensePosted Y N (circle one)
a - HLi ] rr N
Tuain K W mu(& ,,,,,
Follow up _YES NO (circle one) Follow up Date:

Inspector (sngnature)

* Hand sinfe Usecl g

"‘?“’ 1rO \nuh& Sk next ICE wream caoler .
drain For je. cveam yaa Chin€



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 Gy eein

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

Establishment/License # 2,¢ l clo— | No. of Risk Factor/Intervention Violations DATE _]_QL\L
Establishmenttype: Donkin Don ks No. of Repeat Risk Factor/Intervention Violations ]I_—ﬂg g‘m—il—l—a; 5 ]
Address: 50 contmenta | Bivd Total violations ) ]
Permit Holder Yonkww Oonulr | Risk Category Capagcity | Telephone #
Inspection Type [ ] Provisionai outine ] F/U [1 Complaint [] Other

JEL] 2

Circle designated compliance siatus ( N, QOUT, N/A) for sach item Mark “X" in mpnate box for GOS andior R

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

Compliance status JCOS| R | ¥ Compliance status [cosf rR|] Vv
e " Polenilal 5 3
1@ ouT Persen in charge present, demonstrates P 16 _IN OUT N/A §I0.3 Proper cooking tine & temperature P/PHC
knowledge and performs dutiss 17 _IN OUT N/A Proper rehgating procedures P
; : 18 IN OUT N/A Q| Proper cooling time & temperatures P
P @ OUT Management, all employess knowledge, ) 19 _IN OUT N/AQNS | Proper hiot holding temperatures P
fesponsibilities and reporting, 20 4NOUT N/A Froper cold holding temperatures P
3Ny CUT Proper use of restriction and exclusion P 21 (I OLIT N/A NO | Proper date marking and disposition P/Pf
5 speiinals BB Time as a public health controt:
4/ Iy OUT NOQ| Proper eating, tasting, drinking, tobacco use FIC 72 Wour @NO procedures and records g
;( ®) ouT No dlscharge from eyes, nose and mouth c i ) i 3 r
i 60 ' O 3% 23 IN OUT Y. Consumer advisory provided for raw or Pt
RouT NOJ Hands clean and properly washed P/Pf undsrcooked foods
@ OUT NiAs NO) No bare hand con.tact with RTE food or a pre- PP iy & P
approved alternative procedure properiy allowed 2 4@ OUT N/A Pasteunzed foods used prohsbﬂed feuds P
N Adequate handwashing sinks properly supplied not ofiersd
s@our PIC
and accessible ) — LT ;
Approved Sourge 25 IN OUT @4}~ [Food additives: approved & used properly IPHC
g Zrﬂ OuUT Food oblained from approved source P/PHC 26 @ ouT Toxic substances properly identified, stored, BIPHC
10{ IR OUT N/A NO|Food received at proper temperature PPt & used
11E|5)OUT Food in good condition, safe, & unadulierated PIPf _ armance Wit Approved Procedureg
Required records avaiiable: shellstock tags, @ Comphanee with variance, specializad
15 1 el @ he parasite destruction PIPIC 27 INOUT; Process, & HACCP plan PPt
13 OUT N/A | Food separated & protecied P/C Risk factors are improper practices or procedures identified as the most
14 GOUF VA | Food-contact sufaces: cleaned & sanflized PIFYCY Prevalent contributing factors of foodbome iilness or injury. Public Health
15 IN OUTER Praper disposition of retumad, previously P interventions are control measures to prevent foodberne iltness o injury.
Served, reconditioned, & unsafe food :

Goced retail practices are preventative measures to control the addition of athogens. chemicals, and physical objects into foods.
ropriate box for COS and/ior R COS = corrected on-site during inspection R = repeat vialation

Mark “X in box if numbered item is not in compliance  Mark “X" on a
[COS| R ] Vv [COS| R | ¥
28| | Pasteurized egos used wheres required P 41 In-use utensils properly stored C
9| | Waler & Ice from approved source PIPHC 42 | Y Utensils, squipment & finens: properly stored, dried, & handled [«
0| | Variance obtained for specialized procassing methods PF 43 Single-use/single-service arlicles: property stored & used P/C
smpgratire Lonjral 44 | |Gloves used properly c
| [Proper cooling methods used: adequate equipment for PHC il e
lemperature control 45 Food and non-food comact surfaoes claanable PIPIC
32| | Plant food properly cooked for hot holding Pf Properly designad, constructed, & used
R3] [Approved thawing methods usad C 46 Warewashing: installed, maintained, & used: test stips PHC |
34| | Thermometers provided and urale P{/C 47 Non-food contact surfaces clean [+
5| | Food properiy labeled: eriginal oontalner [ | | PfiC 48 Haot & cold water available adsquate pressure Pi
Mm@ Conty : 49 | | Plurnbing installed, proper backfiow devices PIPHIC
|36 | Insects, rodents, & animals not present P{/C 50 Sewage & waste waler properly disposed P/PHC
37| cntamination prevented during food preparation, siorage & display P/PIC 51 Toilet facilities properly constructed, supplied, & cleaned PHG
38] | Persenal cleanfiness PHC 52 Garbage & refuse properly disposed, facilities maintained [+
38| |Wiping cloths: properly used & stored o] 53 Physical facililies installed, maintained, & clean PIPIIC
40| |Washing fruits & vegetables c 54 Adsguate ventilation & lighting, designated areas used C

YANGRE Ao, AL

Person in Charge (signature)

won  Kuagala %ﬁfd

Inspector (signature) <

Date: 1G/ 4 i |§ License Posted / ’YD N ({circie one)

Follow up: YES {ﬁa (circle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway G
Merrimack New Hampshire 03054 reey

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

g
Est. # ¢ { o¢;>-{ Establishment name: U Ut’lk\ W .

HLTH-FRM-005
2 Date:

[tem/Location Temp. ItemlLocatlon “ - Temp. ltem/Location Temp.

 Cream elherse [ hen | 3@
Mk {uotkin coler | 37

hicken /Rédcﬁm ]

yahies 2%

Potatates (Reaeh-tn | 14}
Eags [ parker table| Lo

OBSERVATHINS AND CORRECTIVE ACTIONS

Item #
1 \ce viachine Scoap stored A ice h’lOCh\Y\ﬁ daar . Note!
disclssed 10 Ba mcxvsaqer Alocut pYoper SbFQC}Ga-F Scan-
L2 -Got- 11 « Plastic \nseH pan met stacked above 3 vatsink
Nc:rl*e. discossed Wwith manogel’ aboud air d?’Ulhg pans pefore
Slcweroe- S%crmg:
Person in charge {signature) \VFQC’%Q» AR T ?ﬂﬂoﬁ U jm Date |O / q [ 2

Inspector 4 VOW \-;uuoc] ala \/’g[@/ pate 10 ) %« [I€




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Yetow)

DATE U [gi’[g

Establishment/License # L, ¥) /Sl —2.

No. of Risk Factor/Intervention Violations

Establishmenttype. P ova G ine'S

No. of Repeat Risk Factor/Intervention Viclations

Total viclations

— Timein: _{1:06
Time out: 12 ! IS

TEY

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

Address: 3 contment al Rivd
PermitHolder Poue 01 &1yvier's | Risk Category Capacity | Telephone #
Inspection Type [ ] Provisional (U Routine [JFU [C1 Complaint [] Other

- T i 3 A - ST

i,

Mark “X" in appropriste box for COS andfor R

IN=in compliance OUT=not in compliance_NO=not observed N/A=not applicable COS=correctsd on-site R=repeat violation
Compliance status [cos| R v Compliance status ] [cos| R v
e i A - i i IS FODC % Rure i
1 @ ouT Person in charge present, Pr 16 (INJOUT N/A NO | Proper cocking time & temperature BIPHIC
knowledge and performs duties 17 INOUT N/A Praper reheating procedures .
Jhwm 3 18 1N QUT N/A Proper cooling time & temperatures P
2 @ auT Manage}'ngqt. all empioyegs knowtedge, PIP 19 {IRCUT N/A NG [ Proper hot holdrr_ag temperatures P
responsibilities and reporting. 20 UT NIA Proper cold holding temperatures 7
3 N OUT Proper use of restriction and exclusion P 21 UT N/A NC | Proper date marking and disposition PP
- = E - -
Mygienig Pra : T Time as a public health control: 1PF
4 IN 6& NDJ Proper eating, tasting, drinking, PE CERINCS @ e procedures and records PIFIC
5 (NJouUT No discharge from eyes, nose and mouth [+
Consumer advisary provided for raw or
& T NQY| Hands clsan and properly washed PiPf G ®OUT Al undercooked foods _ F
?@JUT NIA NO No bare hand contact with RTE food or a pre- PPt
approved allermnative procedure properly allowed 24 IN OUT@ o
3 @UT Adequate handwashing sinks properly supplied PHC not offered )
and aceessible .
b 1 25 IN OUT@I} food additives: approved & used properly IPFIC
8 INOUT Food obtained from approved source PIPIIC 26 IN @ Toxic substances properly identified, stored, QPfIC
10 UT NfA NO|Food received at proper temperature PPt & used \
11 UT Food in good condition, safe, & unadulterated PIPE Yaiinip p ! :
Required records available: shellstock tags, Cornpliance with variance, specialized o
ol @NO parasite destruction s Ry Process, & HACCP plan i
o E L-08
13 @OUT N/A | Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 _@NIOUT N/A__| Food-contact surfaces: cleaned & sanitzed PAPIIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 @)UT NIA Proper disposition of retumed, previously P interventions are control measures to prevent foodborne iliness or injury.
.Served, reconditioned, & unsafe food % .

Good refail practices are preventative measures fo
Iviark “X" in box if numbered item is not in compliance  Mark “X" on appropriate box for COS8 and/or R COS = cormrected on-s

cantrotha

Py :
addition of pathogens, chemicals, and physical objects into foods.
ite during inspection

[cos[ R Vv

R = repeat violation

|cos| R | V
28] | Pasteurized eggs used where required P 41 In-use utensils properly stored o]
29| |Water & Ice from approved sourca PIPFIC 42 {%|Wensils, equipment & linens: properly stored, dried, & handled [®)
B304 Vg_rjg_noe obtained for specialized processing methods PF 43 Single-usefsingle-service articles properly stored & used PIC
ﬁog Emperatire WI 44 Gloves used properly C
q Proper cooling methods used: adequate aquipment for P il _7
temperature control a5 Food and non-food contact surfaces cleanable, F'I@é
B2 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
33| | Approved thawing methods used c 45 Warewashing: installed, maintained, & used: test strips PHC
[34] | Thermometers provided and accurate PfIC 47 [ | Non-food contact surfaces clean [(®]
= = ‘
B35 Food properly labeled: original container OS] | PrS 48 Hot & cold water available adequate pressur Pf
‘WM C n 49 Piumkbing instalied, proper backfiow devices PIPIIC
6| |Insects, rodents, & animals not present PiiC 50 Sewage & waste water properly disposed PIPIC
7| [Contamination prevented during food prepsration, storage & display BIPHC 51 Tollet faclities properly constructed, supplied, & cleaned PiC
[38] | Personal cleanliness PfIC 52 Garbage & refuse properly disposed, facilities maintained c
B9 [Wiping cloths: properly used & stored C 53 Physica! facilities instailed, maintained, & ciean PIPFIC
40| | Washing fruits & vegetables o [¢] 54 |»| Adequate ventilation & lighting, designated areas used C

y%%‘“ (ool
Person in -rge (signature)

Date: 100/ % fr 1€ License Posted @ N (circle one)

Tva |

[ Inspector (signature) i 1

A
Follow up: YES {#0/(circle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054 3 ) e\l o)

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

['Est. #1) |G¢t4~LEstablishment name: . Date:
ltem/Location Temp. " Ite!Location Tep. Item/Location Temp.
Meal pall Twalk-n | 38
Nomatess [walk-in | 3q
Barm [ alk - in L{d
Toralees | cooler L6
chicheren /\—rusl’ _|v13
%o\que /ﬁm:\»lqwn (&)
ﬁcusc:ms IP\cﬂc}'\ 08 ud
' OBSERVATIONS AND CORRECTIVE ACTIONS
Iiemg_é
Ly 2-bol. A~ SYAG Y tink Y Orov
cn_prep iab =. N ' Pe Lo v
3o have rd, nandie and ne stam.
3% Foond in Container not labeled on prep table bu pizs g oleh,
L2 L-Qoi-\ =~ Meq ¢ 1 4 e
shalvina above prSp table.
Ls-47]RYcer ij‘ﬁ Frcac e mla’rc A;.or!c. no*a:z\;;.sA\Hj Loter shﬁ\wnj Ohder
sticer pyep f ' 1y
Boards scared n kidchen .
iz Floor +hvo08houir Lttty divdty - Noter dscossed L\]tﬂf\ mone gel
Abobt  clecining  Flooy . szroken tle M Mop sk giaton and
on daor e 91z oven stalon. Hole in piall bu storage:
26 [Chemical nottte stored on  przag prep +c:be nex~\— i prazg
rreYhnvecJ )
Sy Lujh\— ouvt i veny hood .
BT [Vent heed Eillerc diﬂf’ with  debris,
4y JCoup vsad as gecoop for chease wn Conmainer. Nete) discussedd
Lt mcmmcmt’ abotd using o SCOC)\'O Lot hand le Yo prevent conlamy

o\

Person in charge: (signature) K e 7% Eog

bate o fql\¢

Inspector

pate 1O/ qlls

Twvon \<\,Uajb ala




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

\/@{(aa/

Establishment/License # -2Y) /o2 "-_l

No. of Risk FactorfIntervention Vioiations

Establishment type: | SUYS Lexty

No. of Repeat Risk Factor/Intervention Violations -

Address: "] Ceym tinen s

i3

v ¢

Uat 3

Total viclations

DATE NUPngi 18
Timein: JOOS
Time out: 1" 0S8

i 3. ;
Circle designated compliance status (IN OuT, IN/A) for each ltem

Permit Holder S\~ ve:C- 2 QN -.‘(% thart | Rigk Cate%ory Capacity | Telephone #
Inspection Type Provisional outlne FIU Complaint EI Other
o it 4 - 1 ) 4 G

Mark "X"_in appropriate box for COS andior R

IN=in compliance OUT=not in compliance NO=not obsei‘ved N/A=not applicable COS=corrected on-site R=repeat viclation

Inspector (signature}

YES AQ {(circle one) Follow up Date:
e

Compliance status Jcosf R v Compliance status [cos] R v
1 N ouT Person in charge prasent, demonstrates Pf 16 _iN OUT rn‘_ﬁ Proper cooking time & ternperature PIPTIC
knowledge and performs duties 17 INQUT NIARY Propsr rehesating procedures P
18 I OUT NIA@ Proper cooling time & temperatures P
7 @ GUT Management, all employees knowiedge, PPt 19JNAUT N/A NO | Proper hot holding temperatures |
responsibilities and reporting. 20 ANJOUT NiA Proper cold holding temperatures [
36N oUT Proper use of restnct'nn and exclusion P 21 UT NiA NO | Proper dafe marking and disposition PIPf
| e ] Time as a public health controf:
4 4 UT NQ) Proper eating, tasting, dnnklng‘ tobacco use P/C 22 IN OUT@NO procedu;es and records RIENC
5 (NJOUT No dlscharge from eyes, nose and mouth C 5
o s 1 by Mands - Consumer adwsuly prowded for raw or
5 INDUD  NO Fiands clean and properly washed (459 o] |2 @our undercooked foods -
No bare hand contact with RTE food or a pre- hly Sustep
7 I @ RS approved aliernative procedure properly allowed{_(5 ®Pf AT @ Pasteurized f foods used; prohibited foods .
B@ ouUT Adequate handwashing sinks properly supplied, PHC not offered
and accessible e d
Approve: 0 25 IN OUTQA) Food additives: approvad & Used properly PIPHIC
9 WY OUT Food obtained from approved source PIPFIC 2@ ouT - Toxic substances properly identified, stored, —
10 UT N/A NO| Food received at proper temperature PiPf & used
1 {INOUT Food in good condition, safe, & unadulterated PPt e wikh 3 F .
Required records available: shellsiock tags, Compllance with variance. snecsallzed :
Zl OUT@ NO parasite destruction i = B OU@ Process, 8 HACCP pian 3
13 OUT N/A Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 CUT N/A Food-contact surfaces: cleaned & sanitized PPHC Prevalent contributing factars of foodbarne iliness or injury. Public Health
15 UT WA Proper disposition of returned, previously P interventions are control measures to prevent foodborne iliness or injury.
.Served, reconditioned, & unsafe fond
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 and/or R COS = corected on-site during inspection R = sepeat violation
lcos| R [ V [cos| R | V
Fogd Proper Use of Utensils
28| | Pasteurized eggs used where required P 41 In-use utensils properly stored c
28| [Water & lcs from approved source PIPIIC 42 Utensils, equipment & linens: properly stored, dried, & handlad c
B0 |Variance obtained for specialized processing methods PF 43 Single-usefsingle-service articles: propariy stored & used P/C
%oj fmm mﬁkl 44 Gloves used properly C
b1 Proper cocling methods used: adequate equipmeant for PHC Lt s, Eas ¢ and Yen
temparature control a5 Food and rion-food cortact surfaces cleanabie PIPfIQ
32| | Plant food properly ceoked for hot holding Pf Propedy designad, constructed, & used
33| | Approved thawing methods used C 46 Warewashing. installed, maintained, & used: test strips Pi/C
34| [Thermoemeters provided and accurate PG 47 Mon-food contact surfaces clean C
[35] | Food properiy labeled: criginal co 1 | [ PtiC_| 48 Hot & cold water available adequate pressure Pf
of Food 49 | | Piumbing installed, proper baciflow devices PIPHC
36] |{Insects, rodents & animals_not present PHC 50 Sewage & waste water propetly disposed PIPIIC
37 % [Contamination prevented during food preparation, storage & display [eyS) PIPiIGy | 51 Toilet facilities properly constructed, supplied, & cleaned PIC
38| [Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained !
39| |Wiping cloths: properly used & stored C 53 Physical faciliies installed, maintained, & ciean PIPfIC
0] Washing fruits & vegetables c 54 Adequate ventilation & lighting, designated areas used C
= i 'y 3 Fn S
Person in Charge (signature) NFLTH FHTE/], A Y, Tetref, Date: {0f 3 [ I License Posted (Y] N (circle ane)
Tvan kW agdlq
Follow up:




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 . .
te: JO[ 9 Jif

Est. # 30) Jog3iEstablishment name: S N

Date:

ltem/Location Temp.

item/Location Temp.

ltem/Location | Temp.

Houe [ coldhad [ 27
Tematees [eold had L)

/Co\é hotd. 3

hicken

Tt)rk63 /Ra‘-ac\n—l‘ncmla' 3%
Harm “ walkeiin ()

Meat ball [wdkin 3d
c¢at Yoall | het hold | 15T

OBSERVATIONS AND CORRECTIVE ACTIONS

lterri#
[} 2300 14 hen o wuch — Observed employee totiahng face
vie oS  J
cand us'mm cail R hong Uoﬁ‘n Ereparing CD*\-C. combers .
CJ\QCUSQFJ TR a) emnlouee C.\\oou’r oben Yo wash hande . J
GMWlouee- woashed han <.

-1 23-300- 1 - Olservad employea  prepping GOt COCOMmbers
th Yoare hand contack Nete' dLS*o.U?G‘Gd i emplagees o
use m\ov&q while handiing read -to-ect Yaod e . i;mmouee POt

J J
O m\oues

37 ‘2~3c>‘5-1\ ~ Eggs M ox oY cavered o }onsvem contaminghor
on lowar she\m'n&i - oK - cests Freesgr. ('cns;'— Couemc{)

HS  Hondsink cind R val sink rot sealed bo iall in iaret pach -

Person in charge: (signature) ]\’E E£TAH PCH‘ TE‘L /\} Ay lJc:bFe/ pate | O/ qli8
Inspector L\ kwaga\a %@ pate 1O/ 4/15



Merrimack New Hampshire 03054

FOOD ESTABLISHMENT INSPECTION REPORT

HEALTH DIVISION
432 Daniel Webster Highway

603-420-1730

MERRIMACK FIRE DEPARTMENT

Oveen
Foffaw — o

EstabiishmentiLicense £ 73 D) [ 70 5. |

No. of Risk Factor/Intervention Viciations

BATE {grz; ice
Time in: _U4°S0

IN=in compliance_ OUT=not in cornpliance NO=nof cbserved MNJA=nat applicable COS=corrected on-site_R=repsat violation

Establishment type: €122 (s Rrx bvo No. of Repeat Risk Factor/Intervention Violations Time out 1T 1
Address: 7 conbinemial 15wl Total violations ' Rl
Permit Holder ¥ (=2 | ¢c 0 'S +rd vweuat | Rigk Catego Capagj [ Telephone #
Inspectlon Tvpe D Prowslonal Routine FIU . Complaint Other

Circle designated compfiance status (IN, OLJT, N/A) for each Item . Mark"x In appropriate hox for COS and!or R

=

Mark “X" in box if numbered item is net in

Good retail praelieea are pmontatnra measures to oontrol the

Compliance status ICOS]| R | V Com Ianu shtus Jcosf R Vv
1 @ ouT Person in charge present, demonstrates PF 8 IN OUT N/A Proper cooking time & temperature PIPIIC
knowledge and erforrns dutles 17 _IN QUT N/A Proper reheating procedures P
: E-nploy e 18 IN QUT N/A Proper cooling time & temperatures [
2 @ ouT Management, aff employaes knowiedge. BIP 19 [N OLIT N/ Proper hot holding temperatures P
ey responsibilities and reporting, ] 20 UN OUT N/A Proper cold holding temperatures P
30N/ OUT Proper use of restriction and exclusion P 21{I) OUT WA NO | Proper date marking and disposition P/Pf
£ > Time as a public health control:
408 QUT NO| Pr: oger aati ng tasting, drinking, tobacco use PiC 22 1N QT @NO procedures and records i
5 (Y OUT No dlscharge from eyes, nose and rnouth [ e P sy
& Een) Gpribay Py : COnsumer adwsory prowded for raw or
ouT Hands clean and properly washed P/Pf 2 @OUT [ undereooked foods Pt
Fa No bare hand contact with RTE food or a pre- L by Sy
7
@ OO approved alternative procedure properly allowed il 24 IN OUT@ Pasteurized foods used; pI’DhlbIled foods P
s @OUT Adequate handwashing sinks properly supplie§ PHC not offered
and accassible A i~ .
=3 Aporywed B Nl 25@ OUT NIA Food additives: approved & used properly PIPHC
%OUT Food obtained from agprove souroe EibIT; 26 l Taxic substances properly identfied, stored, - fPf@
1 OUT N/A NO| Food received at proper tsr_geemwre PP & usad
111§ OUT Faod in good condition, safe, & unadulterated FiPt o Yo 5
Required records available: sheilstock tags, Yy ornp ance wit variance, speclalzsd B
1@’@‘”@ e parasrta destructmn i AR &R IN OUT Process, & HACCP plan il
13 i OJT NIA Food separated & pi’otectod PI(:“ Risk factors are improper practices or procedures identified as the most
14 JIWOUT NiA | Food-contact surfaces; cleaned & sanitized PIPHIC Prevalent contributing factors of foodborne iliness or injury. Public Health
Froper disposition of returned, previously ] interventions are contro| measures to prevent foodberne illness or injury.
15 (B ouT A P L -LL i
Served, recondmoned -1 unsafefood .

addition of pathogens chemlcals, and physu:a! objects into foods
GOS8 andior R COS = cofrected on-site during inspection R = repeat violation

4

nos _ Mark “X"on % for
COS| R | V Jcos| R | v
oo il A 2 i n e 1 rin & ; :
28 Pasteunzed 80gs used whera requirad _ TR 41 In-use mensiis properbr stored [}
29] |Water & ice from approved source FIPIC | 42 | |Utensils g iprent & linens; properly stored, dried, & handled [+
0) Variance obtoined for s eciallzod methods PF 43 s:ngl&useISIngr&sewlce articles: properiy stored & usad PIC
! ‘Dot o Rt 44 Gloves used properfy [~
1 Proper coolmg methods used adequate equuprmm for PG i H B ;
temperature control i s Food and nun-food aontact s es olea BIPHC
2" TPfant faod properly cooked for hot haking Pt | |_—_|%|Properly designed, constructed, & used
3 %ggroved thawing methods used G 1 146 !Warewashing: installed, maintained, & used: test strips PHC
hermomsters rowded and acourate PHG 47 Non-food contact surfacas n c
Foodro rlmn 3" lfginal conieiner o oy e 7o B dequat L
i atiggr e br ML Bl ot 49 F‘Iumblng installed, proper backfiow devices PIPIIC
Insacts rodents & lnlrm not % 50 Sewage & waste 'mter properly disposed PIPHC |
Contamination prevenied food & 811 ’I‘olm faciliiipn pro Liuil=g
nal claaniiness PIC ) C
cleths: used & atejed C_| RIPHG
ing fruits & vagetables c | 3
L]
¢ . (Mg

Per,; in Char nature;

Tvon_

/<a/¢e/@ ( G

Em:!Ulbg 77 Lcanss Fawisd {7 N e ova)

26 Chemarcal slorsd

US - Cottmg Moards scmme

.‘Il
Follow up:_YES [NOAeicle one] Fallaw Up LAt

Inspector (signature)

Oh. prep table by c#oray&:

—_— e

wlnnn 1 fufr/-.;.

[

B e - N A P



MERRIMACK FIRE DEPARTMENT

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

Greey

FOOD ESTABLISHMENT INSPECTION REPORT

.
10/

Estabiishment/License # 3, 125~/

No. of Risk Factor/Intervention Violations

Establishment type: &}

No. of Repeat Risk Factor/intervention Violations -

feo slee

Total violations

DATE T&SIAT 3
Timein: .50

Time out; §5 * sy

Inspection Type

Address: C OlNrjg ) g:; Fg heavek
Permit Holder Cyv v i v > gpa a rd s
[ ] Provisional ottine E/
F3

Circie designated compliance stus IN, OUT, N/A) for each item

Risk Category

Capacity | Telephone #

not observed NfA=n

ot applicable COS=corrected on-site R=repeat violation

(] Other
PR T

Good retail practices are preventative measures to contrel the
Mark "X" on appropriate box for COS and/or R COS = corrected on

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

IN=inh compliance OUT=not in compliance NO=
Compliance status [cOS] RT v Compliance status ] [cos_l R| V
@ ouT Person In charge present, demonstrates l ' Bf Proper cooking time & temperature PIPTIC
knowledge and performs duties Proper reheating procedures B2
— Emplrrae Hegh " Proper cooling time & temperatures P
2 ouT Management, all employees knowiedge. ppt Proper hot holding temperatires P
@ responsibiliies and reporting. Proper cold hoiding temperatures P
3 OuUT Proper usa of restriction and exolusion P Praper date marking and disposition PIPf
4 Practices : Time as a public health control:
- - 4B - 2 T ’ HPAIG
@OUT NG| Proper eating, tasting, drinking, tohaceo use PIC AL @NO procedures and records P
5 (NjouT No discharge from eyes, nose and mouth [ : : Advige
- B by Consumer advigory provided for raw or
GNJOUT NOQ) Hands clean and properly washed PPt - ®OUT NA undercocked foods Pr
e No bare hand contact with RTE food or a pre- b
T@DUT e approved alternative procedure properly allowed PPt 24 a}OUT NIA Pasteurized foods used; proh l ] o
8 @ ouT Adequate handwashing sinks properly supplied, PG not offered
and accessible
= - PR 3 e 25 IN OUi Eﬁ Foud additives: approved & used properly PHC
9 INOUT Food obtained from approved source PIPIIC 26 INCUT Toxic substances properly identified, stored, .
10 IN OUT fN/AINO] Food received at proper temperature Piet & used
1IQNOUT Food in good condition, safe. & unadulterated P/Pf ;
Required records available: shellstock tags,
[ OUT@ P parasite dastructio EREE L s Process, & HACCP plan
rtection froym Conten i
13 IN OUT@ Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 MPOUT N/A_| Food-contact suifaces. cleaned & sanitized P/PHIC Prevalent contributing factors of foodborne Hiness or Injury. Public Health
15 @)UT NA Proper disposltr_qn of returned, previousiy interventions are control measures to prevent foadborne illness or injury.
] _Served, reconditioned, & unsafe food

Mark X" in box if numbered iter is net in compliance -site during inspection R = repeat violation
] cosf R [ V [cos] R [ v
_ = : Use of Utensflz -
28] | Pasteurized aggs used where required P 4 In-use utensils properly stored ) c
26 | Water & lce from approved source PIFHC 42 Utensils, equipment & linans: properiy stored, dried, & handled C
80| | Variance obfained for specialized processin methods PF 43 Single-use/singie-service articles properiy stored & used P/C
) ; SR 44 | | Gloves used properly [
1 Proper cooling methods used: adequate equipment for PHIC L, B AR
temperature control a5 Food and non-food contact surfaces cleanabie, PIPHC
2| | Plant food properly eooked for hot holding Pf roperly dasigned, constructed, & used
33| | Approved thawing methods used E 46 Woarewashing: installed, maintained, & used: test sirips PHC
34| Thermometers provided and accurate PiiC 47 MNon-food contact surfaces clean [
5 Food properly labeled: original container !CE:I | PHC 48 Hot & cold water available adequate pressu| Pf
- e : i ] 49 Piumbing installed, proper bacifiow davices PIPHIC
36, Insects, rodents, & anlmals not present PIC 50 Sewage & waste water properly disposed PIPFIC
37 ontamination prevented during fead preparation, storage & display PIPHC 51 Toilet facilities propeny constructed, supplied, & cleaned PfiC
8| | Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilties maintained C
Wiping eloths: properly used & stored C 53 Physica! faciitties instailed, maintained, & ctean PIPFIC
M0} _Washing fruits & vegetables [+ 54 Adequate ventilation & lighting, designated areas used [+

Caldo conneter

Person in Charge (sighature)

Date: /& ig ./?L License Posted(:;;;“ N (circle one)

—

oy

inspector (signature)

Wiy l@

s
Follow up; YES WOAcircle one) Follow up Date:

35 Label rissin

37~

boxes o

9 on smal| ciderg bolHes .
appies sleved o Floer 1w welkin ccolar

cCov



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Green

No. of Risk Factor/Intervention Violations

Circle desighated compliance status (iN, OUT, N/A) for each item

Establishment/License # =  / { Q[ -3 p ATE
Establishment type: Sl \Wicks co e No. of Repeat Risk Factor/Intervention Violations ?me .
Address: "{7 Prem UM optlels s hd A Total violations ime out:
Permit Holder  STor bot«s eolFe e | Risk Category Capacity [ Telephone #
Inspection Type [ Provisional IQ’Rcutin FA) O omlaint [J Other

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

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

15 @)JUT NiA

Mark “X" in box if numbered item is net in comphance

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

addition of pogens. chemicals, and physica.l objects into foods.

_ [COS| R | ¥

Compliance status jcos| R |V Compliance status Jcos R T v
@ ouT Person in charge present, demonstrates ] [ | Pt 16 _INQUT %‘E Proper cooking time & temperature PIPtIC
knowledge and performs duties 17 IN OUT Proper reheating proceduras [
ﬁ!ﬂu Heakh 5 18_IN OUT N/A %g Proper cooling time & temperatures B
2 @ ouT Managemsnt, all employees knowledge, PPt 19 IN QUT N/A Proper hot holding temperatures P
responsibilities and reporting. 20 UT N/A Proper cold holding temperatures P
m ouT Proper use of restriction g_ga. exciusicn P 21 [INyOUT N/A NO | Proper date marking and disposition PIPT
) %sm % . ) y Time as a public health conirol:
4 iy OUT NO! Proper eating, tasting, drinking, totracco use PIC . OUT@NO procedures and records PIPHGC
5 ouT No discharge from eyes, nose and mouth c
Py ¢ i . @DUT NA Consumer advisory provided for raw or -
I OUT NG| Hands clean and properly washed PIPf undercooked foods
No bare hand contact with RTE food or a pre- Migih'z 8 i J
7(PouT /A NO e e e e PP 24 (QouT N | Pasteurized foods usedt; proMibited foods i N
@ Adequate handwashing sinks propery supplie not offerad )
8 N OUT . PG
and accessible >
o~  paveyed rce - 25 INOUT (A  [Food additives: approved & used praperly 1PIIC
9§g ouT Food obiained from approved source PIPIC 26 @DUT Toxic substances properly identified, stored, BIPFC
1 OUT N/A NOQJ Food received at proper temperature P/PF & used
11 MNOUT Food in good sondltion, safe, & unadulterated PIPf ) [+] A0S APRIroves ’M(fﬁ
Required records avaiizble; shellstock tags. Compliance with variance, specialized
el @NO pargsite destruction s 27 N OUT@ Process, & HACCF pian l | 2y
- o m Lortaminadon :
13 UT NFA Food separated & protected PiC Risk facters are improper practices or proceduras identified as the most
14 gg OUT N/A Food-contact surfaces: cleaned & sanitized PIPIC Prevalent contributing factors of foodborne iliness or injury, Public Health
Proper disposition of refurned, previously B interventions are control measures to prevent foodborne lliness or injury.
_Served, reconditioned, & uns__g_fe food

R = pepeat violation

Person in Charge (signature) j'nlﬂl]'f' W

7i

jcos] R v
, . _ of Uiensis
28| |Pastsurized epgs used where required P 41 In-use utensils properly stored [+]
26| | Water & |ce from approved source PIPFC 42 Uensils, equipment & linens: proparly stored, dried, & handled [¢]
30| | Variance obtained for specialized processing methods PF 43 Single-use/singia-sasvice articles: properly stored & used PIC
: \Taparaire 44 Gloves used properly &
b1 Proper cooling methods used: adequate equipment for PHG ! : et Ve
temperature control 45 W Food and non-fo ot leanable, 8 IF’TE
2| | Plant food properly cocked for hot holding Pf Properly designed, constructed, & used
Approved thawing methods used C 45 Warewashing: insfalled, maintained, & used: test strips PiIC
Thermometers provided and accurate PHC 47 Non-food contact surfaces clean [}
5| | Food properly labeled: original container | ] | Pilc 48 | [Hot & cold water available adequate pressure Pf
n of Foed Contamination 49 L | Piumbing installed, proper backfiow devices PP
[36] | Insects, rodents, & animals not present PIC 50 Sewage & waste water properly disposed PIPHC
[37] ontamination prevented during food preparation, storage & disptay PIPFIC 51 Toilet facilities properly constructed, supplled, & cleaned PiIC
3| | Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained C
189, Wiping cloths: properly used & stored [+] 53 Physical faciities installed, rmaintained, & clean PIPHC
MO0[ [Washing fruits & vegetables [« 54 Adequate ventilation & lighting, designated areas used c

] I \
Date: \Ulﬂ{ | F License Posted _é‘) N (eircle one)

kWapal

Follow up: YES NOQJ(circle one) Follow up Date:

Inspector (signature)



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

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

Est. # Establishment name: 6 QY ¢ Date:
Item/Location Temp. ltem/ ltem/Location Temp.
_10_99;4' / Refh’gem}or &
Eqls /P\errl'c:je’(a-‘or 37
milk ] Ref¥igereder] LIO

Mk | Reach incaoler Lo
Tl_;.rkeq Boe [ cold hold| 38

\Dh\'+
_ - OBSERVATIONS AND CORRECTIVE ACTIONS
ltem #
4s b -1e2.-12 « (‘au\kt'mj tp@e\\'nj off arnond Sk nex} o cobls
mwachines - -

HA [S-202~13 - lce machine andz va¥ sink pipes nat air gapped
uhder 3 vat sink - Note! Discossed with ynananer cibool rovidn
a_dayr qop on drai. -

-t o
p [,
Person in charge: (signature) W(‘MUU W/{ Date IOI
Inspector | Van -éwoga/d pate O/ 2,///@/




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway “ [O
Merrimack New Hampshire 03054 >(€ N

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Establishment/License # 2 [ ([~3 ¢ No. of Rigk Factorfintervention Violations DATE ] 15
" i iras '
Establishment type: Gdabe, pragicavs No. of Repeat Risk Factor/intervention Viclations el L
- 0 — Time out: _]Aj‘_
Address: 7T Pvenim cullal hhd < Total violations ,
Permit Holder (PAoa  Resia by P Capacity | Telephone #
Inspection Type [ ] Provisional ] ) ‘ J [ 1 Other
. r i 3 Fic TN : - i
Circle desighated compliance status (IN, GUT, NIA) for each item ark °X" in appropriate box for COS and/or R
IN=in compliance_OUT=not in complianca NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status jlcosf R [V Compliance status Jeces| R T v
= =1l viajly Har ordous Foou Timef T emperatire
1 @ ouT Person in charge present, demonstrates l ‘ l Pf 16 RUOUT NIA WO | Proper cooking time & temperature BIPHC
knowledge and performs duties ] i 17_IN QUT N/A NO¥| Preper reheating procedures P
m Hﬁ i - 18 (BWOUT NIA NO | Proper cooling fime & temperatures P
2 @ auT Management, alf employees knowledge, PP 19 LT N/A NO | Proper hot holding temperatures P
il responsibilities and reporting. 20 UT N/A Proper cold holding temperatures P
30N OUT Proper use of resfriction and exclusion P 21 ¢MOUT NJA NO | Proper date marking and disposition PP
Good Mygiap gtive Time as a public health control:
Zt ISOUT NO| Proper eating, tasting, drinking, tobacco use P/C e @NO procedures and records PiPiC
5/ OUT No discharge from eyes, nose and mouth c ) ey Aduisary
i Prevensng inution by Haedsd Consumer advisary provided for raw or
e Bt it "
GfINOUT NOQ| Hands clean and properly washed P/Pf 2®UT Ly ggdercook foods il
7 UT N/A NO No bare hand contact with RTE food or a pre- p/er
approved alternative procedure properly allowed 24 IN OUT@ l o
Adequate handwashing sinks properly supplied not offered
8 ouT . PfIC
and accessible
—. : : 25 INOUTXJA _|Food additives: approved & used properly JPHC
] T Food obtained from approved source PIPIIC 26 @OUT Taxic substances properiy identified, stored, bIPTC
1 UT N/A NG| Food received at proper temperature P/Pf & used
HARPUT Food in good condition, safs, & unadulterated P/Pf : .
— Required records available: shelistock tags, Cormplianca with variance, specialized l ' o
I @NO parasita destruction ) e 27 IN OUT@ Process, & HACCP plan s
— 2 5 Cov el ;
13 OUT NiA Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 OUT N/IA Food-contact surfaces: cleaned & sanitized P/PHIC Prevalent contributing factors of foodborne illness or injury. Public Health
Proper disposition of returned, previously interventions are control measures to prevent foodborne filness or injury.
[
1"@‘3UT - _| .Berved, reconditioned, & unsafe food P

Good retail practices are préventative measures to controi 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 andiorR =~ COS = coirected on-site during inspection R = repeat violation
lecosf R | v cos_] R| V¥
RE| | Pasteurized eggs used where required P 41 In-use utensils properly stored ) o]
] Water & Ice from approved source PIPHIC 42 Utensils, aquipment & iinens: properly stored, dried, & handled [(=]
0| |Varlance obtained for specialzed processing methods PF 43 Single-use/singie-service articles properly stored & used PIC
W 44 Gloves used proparly C
g | Proper cooling methods used: adequate equipment for PHC iBMent and :
temperature control a5 | Food and non-food contact surfaces cleanabie, PIPf@
Plant food properly cooked for hot holding Pt Properly designed, eenstructed, & used
3 Approved thawing methods used c 46 | x| Warewashing: installed, maintained, & used; test strips P
34 Thermometers provided and accurate P{fC 47 Nen-food contact surface clean [+]
35 Food properly labeled: orlginal container [ | | PIC 48 Hot & cold water avaifabie adequate pressurs Pf
sypnd . } 49 || Piumbing installed, proper backflow devices P@—
6 | Insects, rodents, & animals _not present PfiC 50 Sewage & waste water properly disposed PiPHIC
7 oniamination prevented during food preparation, storage & dispiay PIPHIC 51 Toilet facilities properly constructed, supplied, & cleared PHC
Personal cleanlinass PfC 52 Garbage & refuse properly disposed, facilities maintained [
9| [Wiping cloths: properly used & stored [ 53 Physica facilities installed, maintained, & c'ean PIPRCY
M0| | Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used C
/-\ * A CL 7 [ y ] £ & )
Person in Charge (signature) A AR T T Date; /2 [ J§¥ License Posted /Y] N (circie one)
T N

| Tvan_Kungels  Jdadnid
Inspector (signature) \__J

Follow up: YES iiq (circle one) Follow up Date:
v




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
Est. #3¢ 19 ]-3Establishment name: 3 dap G g CO N Date:
Item/Location Temp. ltem/Location Temp. ltem/Location Temp.
£ [ gove 200 | Rauy beet Jwalkan 3&
hkan st L6816 acam ole [ Wwalk -1n Lo
Beers | Hol hatd omit | 135
Rice [ Hod hald onyt 138
lebvuces [ cold vatd 4O
Cet Yomatoes ]Colcl hold 3%
| BSERVATIONS AND CORRECTIVE ACTIONS
Item #
2. L-40i.t -~ Yastic and metal nserd pans wed_stackad on bish shelvin
LS Spoans slared above aval sink e damaqgad -

Mg 4 -S01-12 -~ Cotiinag bhoard an Adish :\ne\\/mau%es*ccrsci Notst
discusgad  1uith Vﬁ)(‘mocer Ghollt replacing cotting board.
Li-261 ‘N - Hand stnk fjn Foocl PISP arca ‘TJM ssaled praparlyg fo
oall. Skelv\nn it arsiwash rt)sk;d J
Lic L=Sal.ly - Prepeink and 2 val sink C‘!H'\‘&l with grenss and

Ioad vesidoe .

Ly S-163 12 Waler pressure on hand sink  Yocaled wn c hips
sclion s low .

33 & 201-13 - Floar i Waratash station and Gied prep area (hr¥9
g biN C\rsase (m\mq above 2 vod sintk drrJgtnn}h dGbMS )
Rlooyr rl!ro.m Under A vl sink A\Hu with bldzc.lc~\ilce~ stbshaner

HS Soda machine ho=>\e o[w—h; mmn ooidd -pp.

Person in charg {signaiure) Cw\j(/} ( M—é’ Date

Inspector | yan kwﬂgqu Date |0 /i ) I0”




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

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

Establishment/License # _ No. of Risk Factorfintervention Violations D_ATE_

Establlshment type N O AL ~1 No. of Repeat Risk Factor/intervention Violations :Il'-ilrr:: ::nl;t' o
Address: 1< nd(\]e wilebhstsy \- idh wact Total violations )

Permit Molder £ K Capacity | Telephone #

Inspection Type I:I ] Other_

Mark "X"_In appropriate box for COS andior R

A=not applicable COS=corrected on-site_R=repeat violation

IN=in compliance OUT=not in cormpliance NO=not observed NJ,
Compliance status jcosi R T v Compliance status [cos R | Vv
1IN @ Person in charge present, demonstrates ' | ] pf Y5UT A NO Proper cookmg tlme & temperature PIPHC |
knowledge and performs duties 17 UT N/A NO | Proper reheating proceduras P
Employeq Hasith 5 QUT WA NO [ Proper cooling time & temperatures P
2 ® ouT Managem'alqt, all employees knowledge, PIPF 19 @ QUT N/IA NG | Proper hot holdsqg tempenatures [
responsibilities and reporting. 20 INOUPN/A Proper cold holding temperatures. P
33@ QuT Proper use of restriction and éxclusion P 21 | N/A NO | Proper date marking and disposition P/PF
-y 5 X : = Time as a public heakth control: o
4 INEUF  NOJ Proper eating, tasting, drinking, tobacco use PIC 22 INouT WA@ precedures and records
5 (IN; ouT No discharge from eyes, hose and mouth c “Lonsuiney Advisary
-~ cambor Consumer advisory provided for raw or P
6 IN 3UT5 NG| Hands clean and properly vmshed Pﬁs‘ 23@0UT — unden:ooked fuods
e Mo bare hand contact with RTE food or a pre- Papyl
Qg /A NO @Pf
TN approved altemative procedure pioperly allowed 24 IN OUT: Pasteunzed foods used; prohibited foods l o
s nG Adequate handwashing sinks properly supplied &ic F not offered ’
and accessible emics
Appreynl Salire — 25 &‘E QUT N/A Food additives: approved & used propetly PIPIC
“ﬁﬁ_‘om = | Food nbta?ned from approved source PIPIC 26 @(}UT Toxie substances properly identified, stored, PIPHE
10 1N QUT N/A IFood received at proper temperature PIPE & used
11 INCUT Food in good condition, safe. & unadulterated PiPF i Lo ahla i ABproved Frmnu;
Required records avaflable: shelistock tags. Compliance with variance, specialized ’ l
12 IN OUT NIENO b arasite destruction _ PIPIC| |27 INOUTNED | Frocess, & HACCE pian Pt
- e
13 N N/A | Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 IN NFA Food-contact surfaces: cleaned & sanitized P/PFIC Prevalent contributing factors of foodborne iflness or injury. Public Health
15 @OUT NIA Proper disposition of refurned, previously P interventions are control measures to prevent foodborne ilness or injury.
il Served, rgcondit_ioned. & fe food |

©

Good retall practices are preventative measures to control the

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

R = repeat violation

Mark "X" in box if numbered ifem is not in compliance  Mark "X® on ropriate box for COS andlor R COS = corrected on-site during inspection
[cosf R [ v Icos| R |V
8| |Pasteurized sggs used where required P 41 |V |In-use utensils propsrly stored c
9| [Water & Ice from approved source PIPHIC 42 | |Utenslls, equipment & linens: properly stored, dried, & handlad c
0] _|Variance obtained for speclalized procassing methods PF 43 | Single-uselsingle-service articles: properly stored & used PIiC
WTQW 44 iGlnves used properly c
b Proper cooling methods used: adequate equipment for PHC . Aenais My { d Ven
temperature control a5 % |Food and non-food contact surfaces cisanabile, PIPfIG
2] | Piant foed properly cacked for hot holding Pf ¥ | Properly designed, constructed, & used
B3l |Approved thawing methods used ] 46 [¥&|Warewashing; installed, maintained, & usad: test strips Pfl&
34| [ Thermometers pravided and accurate PHC 47 MNon-food contact surfaces clean
35| R Food properly labeled: original container | | T 48 Hot & cold water available adequate pressure Pf
eri-an v g 49 Piumbing installed, proper backflow davices PIPHIC
6% | Insects, radents, & animals not pressnt ('ﬁic 50 Sewage & waste water properly disposed PIPFC
7Y [Contamination prevented during food preparation, storage & display PRAYC 51 Toiiet facilities properly constructed, supplied, & cleaned PHC3 |
Bh\/| Personal cleanliness PiCY 52 Garbage & refuse properly disposed, facilities maintained [+
Wiping cloths: properly used & stored S 53 A Physical facilities Installed, maintained, & ciean Pﬂ;f@_
40] Waghing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas usgd c

Wiwt ~SFud E.ufr ARl

(2-3 - 26(8

S

Person i) Charge (signature)

License Posted (¥ / N (circle ong)
=

Tvan \AwQQaf P

Ky

: F 4
181Nk,

Inspeetor (signature)

Follow up: ﬁﬁ)_NO (circle one) Follow up Date:
o

if



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

= FOOD ESTABLISHMENT INSPECTION REPORT
Sp-1/oo HLTH-FRM-005 _
Est. # Establishment name: \Jaides Date: (/271X

ltem/Location _| Temp. " Ite!otin Temp. liem/Location Temp

[ Raw chicken /oopler | L | cut omons lbow! | 4g
ork /c‘oolar 2T | ~ot Qreen mngLﬂ,ml_m 31t

Porik /I"rsp Yable 1% |oacle

POrk En'e.rj Fice l'ulahs [R8 o bbnn 1 31!
Cicke [ vice cocker | 150 Fried rhucksn 1 LY leg

Pock | dish shelving | §©

Meal / morke hbl(;, RS

OBSERVATIONS AND CORRECTIVE ACTIONS

Rem #
wmooUT

| Person - c o} dern bratin yled <
personal Mand mcmhmc%) .

Lt ObSBI’\&'I a £06p foll of twdader wl’rh a straw—Nete stored above food
ors;b jrvc:\lm: h3 e\/\’i-ku . jele) GY. a\cop
rm%h hamd inside s—l L reamrsd o have o 4id and hand le
hut nae S-\TC\LL

G 2-301 .1\ - oberved emplogec c"hcoamﬂ n_di¥F¥ferent acktivibhies
oot fashing hands. L’m emamnlr Y1 ng oot trash, cocking,

) N 4 J
O\L\d_VnnAJma_cjgnﬂ N USE Liensils .
Yred

1 2-3cell = Coserved emplogees m,++mm C\md‘feh n_to ga
Vox tising bhare hands . No%m No bQ\'(‘i hnml caniact an recklu

¥ le- 20i-12- No papel Yowel an handsink b}, yYesiroom (‘gm_"glos;ﬁg-l
Cplaced paper tatel ). |

Person in charge: (signature) [U“ r\q-— M\ \QA‘TCﬁﬁx J Date /‘/).-Q—Q_dld
inspector | Date




MERRIMACK FIRE DEPARTMENT
HEALTH pDivision
432 Daniel Webster Highway

Merrimack New Hampshire 03054
it | 603-420-1730 &

] Fax 603-424~0603
FOOD ESTABLISHMENT lNSPECTlON REPORT
P2/ per HLTH.FRM-005
2 raqe
_ . FECLgC
ltem/Location

Temp. ltem/Location m

(signature)!

Inspector 'CUGU/!




t i
MERRIMACK FIRE DEPARTMENT
HEALTH Division ’
432 Daniel Webster Highway
errimack New Hampshire 03054
603-420-1730 4 Fax 603-424-0603

FOOD ESTABLISHMENT INSPECTION REPORT
o HLTH-FRM.-005

Person in charge: (signature){A7,~ ¢
—
Inspector T, cyn

Date

/]

()




