MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway \[\
Merrimack New Hampshire 03054 r@@

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

J
Establishment/License # £1) —) [0 QL No. of Risk Factor/Intervention Viciations DATE
Ealtg vy No. of Repeat Risk Factor/Intervention Violations mz g]ut'

P Address: &
Permit Holder

Establishment type: The vill e

Inspection Type

Total violations

[] Provisio

Capacity | Telephone #

] Othe

Circle designated compliance staius N, OUT, !A) for each ftem _

Mark "X in appropriate box for CO8 and/or R

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

interventions are control measures 1o prevent foodborne iliness or injury.

Compliance status Jcosf R v Compliance status |COS R ] V
. Polgnilally | i
NouT Person in charge present, demonsirates Pt 16 IN OUT N/A Proper cooking time & temperature P/PHC
knowledge and performs duties i7 §jﬂ QUT N/A NO | Proper reheating procedures P
ol : 18 IN OUT NiaO )| Proper cooltng time & temperatures P
2 @ ouT Management, al employees knowledge, P/pf 19 GhDOLUIT N/A NO | Proper hot holding tlemparatures P
respensipilities and reporting. 20 I N/A Proper cold holding temperaturas. P
3 ) OUT Preper use of restriction and exclusion P 21 (INNOUT NJA NG | Praper dats marking and dispasition PPt
T= ( denic Practices - ) Time as a public heaith contrel:
4 LT NO| Proper ealing, tasting, drinking, lohacco use PIC 22 INOUT NA NG procedures and records PIPHC
5(I§ ouT No discharge from syes, nose and mouth c onsumer Ad Y
Wong B QVE 3 contamination 5y Hands 23 INOUTN/A | Consumer advisory provided for raw or pf
61 Iﬁ ouT NO|Hands clean and propefly washed PP undercooked foods .
2 INOUT D Na bare hand contact with RTE food or a pre- PPt ' Hi . ' gauwmm
appreved alternative procedure properly allowed 24 1IN OUT N/A Pasteurized foods used; prohibited fouds p
oy Adequate handwashing sinks properly supplied not offered
8 @OUT . PHC
and accessible ﬁim
Mm Source 25 IN QUT N/A Food additives: approved & used properly PHC
N QUT Lk 00d oblained from approved source P/PHC 26 N OUT Toxic substances property identified, slored, Bt
10 IN OUT N/A WOJFoed received at proper temperature P/Pf & used
11AFOuT Food in good condilion, safe, & unaduiterated PPt _ __Confgrance with Approved Pragedures
ey Ny| fequired records available: sheilstock lags, Compliance with variance, specialized
12N OUT @0 parasite destruction PIPYC & &Y CUTRiA Procgss, & HACCP plan PR
’ Prolection
13 ; %OUT N/A Food separated P/C Risk factors are impropsr practices or procedures identified as the most
140 OUT N/A Feod-contact surfaces: cleaned & sanitized P/PHC Prevalent contributing factors of foodborne illness or injury. Public Health

Praper disposition of returned, previously
15" MiSIEEr @ Served, reconditioned, & unsafe food P
Good retail practices are preventative measures to control the atidition of pathogens, chemicals, and physicat objects into foods.
Mark “X" in box if numbered item is not in compliance  Mark “X" on appropriate box for COS and/or B COS = comected on-site during inspection R = repaat violation
jcosT R v [COS] R | V
28| | Pasteurized eggs used where requirsd P 41 In-use wtensils properly stored [4
29| |Waier & Ice from approved source P/PIC 42 Utensils, equipment & linens: properly stored, dried, & handled [o]
30| | Variance obtained for specialized processing methods PF 43 Single-usefsingle-service articles: property stored & used P/C
___%d Temg droi 44 | | Gloves used properly c
1| |Proper cooling methods used: adequate equipment for PiC ) tensilg, Equipment and Mag !
temperature control 45 Food and nonfood contact surfaces cleanable, PIPHC
32| | Plant food properly cooked for hot holding Pi Properly designed, constructed, & used
33) | Approved thawing methods used [ 48 Warewashing: installed, maintained, & used: test strips Pi/C
34| | Thermometers provided and accurate PiC 47 Non-food contact surfaces clean c
: gation _ 22l Fapilities
al container ] | PfC 48 Hot & cold water available adequate pressure Pf
of Feod Contaminalion 49 | | Plumnbing installed, proper backfiow devices PIPIIC
Insects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed PIPH/C
37| _[Contarnination prevented during food preparation, storage & digpiay P/PIC 51 Toilet facilities properly constructed, supplied, & cieaned PG
38| |Personal cleanliness PiC 52 Garbage & refuse properly disposed, facilities maintained ]
39| | Wiping cloths: properly used & storagh [+ 53 Physical facililies insialied, maintained, & clean P/PHC
MOl IWashing fruits & vegetables | N C 54 Adequate ventilation & lighting, designated areas used [¢]
3 ' B
A
Person in Charge (signature] i Date: License Posted Y N (circle one}
Follow up: YES NO (circle one) Follow up Date:

Inspector (signature)




MERRIMACK FIRE DEPARTMENT

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

/ ‘ FOOD ESTABLISHMENT INSPECTION REPORT
N it

A HLTH-FRM-005
Est. #bl/-| | Establishment name: rg Date:
Item/Location Temp. ItemILocatlon Terhp Item/Location Temp.
Chil 1 ot hald [ )70
Mosia [ Hat hod| 60
. <siahd ¢
around’bse K Ly 2
e ¥ory L9
Yedoh-in L{I
Tlar c\cch [ Lol [B]¢)

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

a0 3-S50 .16 - Obssrwed milk in refr tdsralar aboyvs
Ll de:deﬁ? C_milk discarded ) -

s |16-303 .10 - lnadequukc Hahting -in vent heod - Nolc
L ‘““”5‘ at surface - mhmr&! Q ol ﬁmaf)ln(lse:b‘
warkinig Wity Food s Y‘sm(nred i be at PGQS":‘
SO faf cr.mé\es

33_ lHems in sloroge not aslevatel £2inchas o¥FE e

floor ta aces

for  cleaning -
J

Person in charge: (signature)

lf%m,a

Date

Inspector

Date




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 5SN
603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT
Establishment/License # 3 / € No. of Risk Factor/Intervention Viclations DATE
Establishment type: { (ynet C QeSS No. of Repeat Risk Factor/intervention Violations fmHin:
—— Time out: }
tAddress: TS Pqviie ] (icstar Total violations
Permit Holder A BRCAYRI] [4_;',(‘ | Risk Category Capacity | Telephone #
Inspection Type ] Provisional i [] F/U [ 1 Complaint
Gircle designated camphance status (IN OUT N/A) for each flem T Mark "X" i appropnate box for GOS andior R
iN=in comptiance OUT=ngt in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
Cormpliance status [COS| R v Compliance status [COSf R ] ¥V
~ eTVIge gntially Haz i |
@I " ouT Person in charge present, demonstrales Pt 16 IN QUT N/, | Proper cooking time & temperature PIPHC
knowiedge and performs duties 17 N OUT N/A Propar reheating procedures P
Employ ) 18 IN QUT N/AQNQ! | Proper cooling time & temperaturss P
_2@“ OuT Management, al empioyess knowledge, PPt 18 Iy OUT N/A 0D Proper Mot holding tempsraturas P
! responsibilities and reporting. 20/ TN OUT N/A /% Proper coid holding temperatures P
48 ouT Proner use of restriction and exclusion P 21 M OUT W/ /| Proper date marking and disposition P/PT
ol Gogd Hyalenic Praclices 22 INOUT o |Time as a public health control: —
_Q_JN ouT NQ| Proper eating. tasting, drinking, tobacco use PiC procedures and records
5/INfouT No dlscharge from syes, nose and mouth C Consumer Advisory
ing contamina by Hands 23 @ OUT NiA Consumer advisory provided for raw or Bt
; NO| Hands clean and properiy washed P/Pf undercooked foods
7N ouT N:‘A@ No bare hand contact with RTE food or a gre- /Pt hiy Susceptible Popuiatong
Yy approved alternative procedure properly allowed 24 INOUT (‘ Pasteurized foods used; prohibited foods p
Adequate handwashing sinks properly supplied /ﬁ not vffsred
out Pf/C
and accessible gy SHETCH —
roved m 25 ]MOUT NfA J [Food additives: approved & used propsrly IPHC
g \NouT S Teood obtained from approved source P/FiC 25 uT Toxic subslances properfy identified, stered, oIPHO
10 JN OUT /A MO|Food recelved at proper lemperature P/PE & used
11§ QUT ___|Fend in good condition, safe, & unadulierated PPt o Conformanrce wwwved MW : ]
o Reguired records available: shellstock tags, Gompliance with variance, specialized
= I OUT@ /q 0 parasde destructson ] PleIC‘ el Process, & HAGCP plan SRl
13 i OLY N/A Food separated & protecied € P/C Risk factors are improper practices of procedures identified as the most
14 NIA Food-contact suifaces: cleaned & sanitized S P/PI/C Prevalent contributing factors of foodborne iliness or injury. Public Health
15 N OUT d() Proper disposition of returnad, praviously P interventions are control measures to prevent foodborne iliness or injury.
Servad, reconditioned, & unsafe food
Good retail practices are preventative measures to cn the addition of pathogens, chemicals, and physical objects into foods.
Mark “X” in bax if numbered itern is not in compliance  Mark “X” on appropriate box for COS andior R~ COS = corrected on-site during inspection R = repeat violation
[COS| R | V [COSTR] v
28| | Pasteurized sggs used where required P 41 In-use utensils properly stored [+]
9| |Waler & lce from approved source P/PHC 42 Utensils, equipment & linens: properly stered, drled, & handied C
0 Variance obtained for specialized processmg methods PF 43 Single-use/single-service articles: properly stored & used PIC
& mpe e Control 44 | |Gloves used praperly c
4| |Proper cooling methods et adequate squipment for PHC Ulensils, Equipment and
temperature control 45 Food and non-food contact surfaces cleanable, PIPHC
82| | Plant iood properly cooked for hot holding Pf Property designed, constructed, & used
B3| _|Approved thawing methods used C 46 Warewashing: instailed, maintained, & used: test strips PHC
34| | Thermomeaters provided and accurate PfiC 47 Non-food contact surfaces clean [¢]
ideniification hysical .
[ ] [ PHC 48 Hot & cold water available adequate pressure Pf
ot Fooxd ( nation 45 Plumbing installed, proper backflow devices P/PIC
36| [ Insects, rodents, & animals_not present Pi/C 50 Sewage & waste watsr properly disposed P{PIC
37| _[Contamination prevented during food preparation, storags & display P/PHC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
138 Personal cleanliness PG 52 Garbage & refuse properly disposed, facilities maintained [+]
39 |Wiping cloths: properly used & stored [+] 53 Physicat facilities installed, mainlained, & clean P/PHC
40 Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used [¢]
{ A pa
—— 7 ) ¥ | I .—/ )
Person in Charge (signature) N f— 7 Date: {7/~ A/ﬂ%:ense Posted’ Y/ N (circle one)
l T \ e
{vain lcwuom[a ~

Follow up: YES {NO (gjtcle one) Follow up Date:

Inspector (signature
pector (signature)] _ ]



MERRIMACK FIRE DEPARTMENT

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

FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005

P |
Est. #2[) [ 0§ Establishment name: [ Dy Ry

Date: Crfi/llj/'/ |4

Item/Location Temp. ' ItemILocatlon ' Te'mp. Item/Location Temp.

Itemn #
P [3-202. NO §Mncro\mr\ of _raw chickan from read- dd-ea
foad @\pm-ne—- during  Sloracs _in Tsfriagrator ihat is lacatsd
ih kilchenYNote: N’t’nhagpr’ “Jsepnrnxlrrlu'(‘ow chickan v
14 L -603 .0 - Observed o\rr'\(l pans While sdarsd as clegn
on_dish shelving located in_ wars (nash siation - Pans
removed o UUC!S‘ﬁ
Person in chg_(ge: {signature) Date 6{/:27/ / 0
Inspector - /O Lké,)qk(j](j ' Date Glr/?_?//q



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054 \{ e,] lOw

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

{
Establishment/License # /3 60 No. of Risk Factor/Intervention Violations DATE f :
Establishment type: £4 “Tay NAMO . No. of Repeat Risk Factor/Intervention Violations _-:_-:mg c':?ut e)
pAddress: 147 M Lok d KAl Total violations irref
Permit Holder 2| Tawvialio B { Risk Category Capacity [ Telephone #
Inspectlon Type [ ] Prdvisional ; ! F/U ) [] Complaint L] Other

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

Good retail practices are preventative measures fo control the

Circle desngnated compliance status (IN OUT N/A) for each |tem
IN=in compliance OUT=not in compiiance NO=not observed N/A=not applicable COS=corrected an-site R=repeat viclation
Compliance status JCOSfT R ] ¥ Compliance status [COSf R Vv
— Stipervisio Poteriiafly Hazardgus Fopd TimelT
N oUT Person in charge present, demonstrates P g {gOUT N/A NO | Proper cooking time & temperature P/PIIC
knowledge and performs dutles 17 (INAOUT NFA NO [Proper reheating procedures P
Employes ] 18 | OUT N/ANG | Proper cooling time & temperatures P
2@ ouT Management, ai employees knuwledge, P/Pf 19( \OUT N/A NO [ Proper hot holding temperaturss P
rasponsibilities and reporting. T N/iA Proper cold holding temperatures P
ouT Proper use of restriction and exciusmn P 21( N OUT N/A NO | Proper date marking and disposition P/Pf
“Good Hygleric Pr ) TO Time as a public heaith control:
ﬁOUT NO| Proper gating, tasting, drinking, tobaceo use P/IC 22 TN OUT\NA NO procedurss and records FIRIC
DUT No dlscharge from eyes rose and mouth c ST isary
ting ¢ ‘ ) 2@ OUT N/A Consumer advrsory pro\nded Tor raw or Py
s{INOUT NOJ|Hands clean and pmperiy washed P/PE undercooked foods
7 UT Nia No| Mo bare hand contact with RTE foad or a pre- - ' iy Busceptilye
approved aiterrative procedure properly allowed 24 INOUT 6 f ‘,9 Pasteunzed foods used proh;bl!ed foods p
B IN @ Adequate handwashing sinks properly supplied piC not offerad
and accessible Py s ]
~ Approved Source 25 IN OUT Wie”  [Food additives: approved & used properly IPHC
9N OUT ‘aod obtained from approved source P/PHC ES@OUT Toxic substances properly identified, stored, PP
10 N QUT Nia liQFood received at proper lemperature P/Pf & used
th)t QUT Food in good condition, safe, & unadulierated P/Pf _ . Conformance wii gpmvad
Required records available: shellstock ags, Compiiance with variance, specialized
EHH Ol I@NO parasue destructmn PIPHG 27 IN OU@ Process, & HACCP plan il
) from Conlamingiion
13 OUT NA | Food separaied & protected PIC Risk factors are improper practices or procedures identified as the most
OUT /A Food-eontact surfaces: cleaned & sanitized P/PIIC Prevalent contributing factors of foodbome illness or injury. Public Health
15 ‘-JE ouT a\ Proper disposition of returned, praviously P interventions are control measwres to prevent foodbome iliness or injury.
fq\ Served, reconditioned, & unsafe food

addition of pathogens chemicals, and physical objects into foods.
Mark “X" on appropnate box for COS and/or R CO$ = corrected on-site during inspection R = repeat violation

Mark "X” in box if numberad item is not in compliance
[CoS[ R | V [COS| R | v
@ 1000 ARNE Bper Yge g
28| | Pasteurized eggs used where required P 41 In-use utensils properly stored C
29| [Waler & lce lrom approved source PIPIC 42 | X| Utensils, equipment & linens: properly stored, dried, & handled ﬁ [¢]
30| _| Variance obtained for specialized processing methods PF 43 Y| Single-use/single-sarvice articles: properly stored & used P/C
%— mpergiure Control 44 Gloves used properly N c
1 Proper cooling methods used: adequats equipment for PHC Utansds, -
temperature control 45 Food and non-food contact surfaces cleanable, BIPHC
32| | Plant iood properly cooked for hot holding Pf Properly designed, constructed, & used
33| | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test sirips _ | PHC
4| | Thermometers provided and accurate PHC 47 [ |Non-food contact surfaces clean " [+]
5 tdentifical Physical Facililies
5| | [ | PHC 48 Hot & cold water available adequate pressure Pi
Ve Hnation 49 Plumbing installed, proper backflow devices P/PHIG
36 |Insects, rodents, & ammals not presenl PiC 50 Sewage & waste water properly disposed PIPIC
37| WContamisnation prevented during fecd preparalion, sterage & dispiay g [ PPHC 51 Toilet facilities properly constructed, supplied, & cleansd PHC
38] _ |Personal cleanfiness "~ PHC 52 Garbage & refuse properly disposed, facilities maintained o]
39| | Wiping cloths: properly used & stored c 53 Physical faciiities installed, mainlained, & clean P/PHC
40| |Washing fruits ables [« 54 Adequate ventilation & lighting, designated areas used [+
3
/%f / oy | / J
PerscrifTCharge (signature) Date: U{ 'L /[/{/ License Posted Y N (circle one)
Lj l T ¥

Tuan kg cum( a

Inspector (signature)

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




MERRIMACK FIRE DEPARTMENT

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

. _ L _ HLTH-FRM-005 [
Est. # 1)[BeU Establishmentname: 1= Y0 {JOQ ‘v _ Date: () ("L { ﬁ

Item/Location Temp. ItemlLoca::on e Tep. item/Location Temp.

hi

fish [ make +017|(: L] omcﬂroﬁ/ Readh-sp | {12

Lo C,\UGCm—mfe/r{ﬁach—m i

E:F LW\Q'(G"QHG 1 %manfa /ﬂeoeh-—m 2

lea Rice [ Gualk-iy 3y

l«n’\‘r ot hold | leq | ¥oiqiams / LLIOqu'n 3L
ce [/ stove 99
ohicken [ sleve 200
OBSERVATIONS AND CORRECTIVE ACTIONS
item # _
¥ S-2g2-12 - No Not togisr ot Mand sk in Wwavetash doe
ta hot water Cixlirs.
42 y-9ofl. Ohssrved wel sle) stacking of Utensils an
Rine\umd HE‘K\- ice maching « J
L3 1f,-903- 1= Sindle=tns ilams _abavs prap tablss not
stored or kelol—dm ihe orianel ’)rn\-echug }oockoa(: ol
stored b tnmg Other mears Yot afFord Ol’ﬂ'\‘G(‘th
Fram  cinkbuminalion . Crspsalt \nm\d‘fl‘oﬂ]
N (‘om a1/ Nal\a d\r‘rg frewecﬂ Vld\Q\IOH)
37 i R-20%5- 12 Olserusd foads not protected fram
n%dmmahom \ou ‘HCl’mr} he \fcnol c:n% lsast 6 inches abowe
Aeor o=ty ‘ A tol
Su |0-3a32 .it~ &s’-g}\ wad fmk‘ ll(\i}hhﬂd i et hood - Note
liaht oot avd “Light in r‘vlesﬂu [N V\b’l- atleaxt SO fodd candlss
Person in charﬁ’e {signature) _____-—-- Date Ci 2’7 ‘q
Inspector (‘{/tlh kuxba’(}?/@ ' 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

& rash

=g
-y

Establishment/License # (O D -1 / g Qq No. of Risk Factor/Intervention Violations DATE
Establishment type: CharT(es No. of Repeat Risk Factor/intervention Violations '|T":mg g]ut-
bAddress: 503¢5 Qanie [\ mbqire}/ 413 Woad Total violations '
Permit Holder (C ie) (NN c + Rigk Category Capacity | Telephone #
Inspection Type  [] Provisional Q—ﬂ‘outl ] F/U [ Complaint [ Other
DB ORNE L FESE B BUBTIE REALTHINE SHE
Circle designated compliance slatus {IN QUT, NIA) for each liem Mark "X" in appropriate box for COS and/or R

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

Good retai practices are preventalive measures to control th

Compliance status [cos| R V Compliance status [COS| R ] V
_ Potentialy H Foot
@)OUT Person in charge present, demonstrates pf /OUT N/A NO [Praper cocking fime & temperature P/PHC
knowledge and performs duties 17 | UT NFA NO | Proper reheating procedures P
H yep Hes 18 TN OUT N/ANG) | Proper cooling fime & temperatures P
2@ OUT Management alt employees knowledge, PPt 19{IMOUT NJANC [Propar hot holding temperatures P
responsibilities and reporiing. 20 IN(OLE N/a Proper cold holding temperatures P
3 ﬁ) ouT Proper use of restriction and excluqaon P 21(INCUT N/ANG | Proper date marking and disposition P/Pf
Good H o @ Time &s a public health control:
4 AT PUT NO| Proper egfing, tastmg, drinking, tobacco use P/C i NO procedures and reoords FIPiC
5/ OUT No dlscharge from eyes nose ana mouth c 0 er Advisary
e : g et Consumer adwsory prowded for raw or
B/INJOUT NO Hands clean and properly washed PPt 23@OUT A undercooked foods P
7/ ouT mia No| N bare hand contast with RTE food or a pre- PIPF ighly W@g@lmm&
roved alternative procedura properly allowed 24 IN OUT "@ Pasteurized foods used; prohibited foods P
B@ ouT Adequate handwashing sinks properly supplied PHC 4 not offered
and accessible Chemieal
o~ Approved Source 25 IN QUT rﬂ[y Food additives: approved & vsed properly /PHC
gl OUT Food obtained from approved source P/PHIC 26 IN éuﬁ Toxic substances properly identified, siored, bPHC
10 IN QUT NiA liC)Food received at proper temperature PIPI & used
OLIT ~ [Faod in goad condition, safe, & unadulterated P/P Conformance with Approved Mlms
Required records available: shellstock tags, g GCompiiance with variance, specialized
2N OUT@NO parasite desiruc:ion RRHS = HOELAS Process. & HAGCP plan il
= tion from Lonl - ‘
13 UT N/A__| Food separated & protected /G Risk factors are improper practices or procedures identified as the most
14 CUT N/A Food-contact surfaces: cleaned & sanitized P/PIC Prevaient contributing factors of foodberne illness or injury. Public Health
15 @OUT NA Proper disposition of retumed, praviously P interventions are conirel measures to prevent foodborne illness or injury.
i Served, reconditioned, & unsafe food

thogens, chemicals, and physical objects into foods.

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

ey

Mark "X" in box if numbered item is not in compliance  Mark “X" on appropriate box for GOS and/or R
lcos| R [ v [COS| R ] V
P8) | Pasteurized egys used where required P 41 In-use utensils properly stored [¢]
29|  |Water & lce from approved source P/PHC 42 Utensilg, equipment & linens: properly stored, dried, & handled o]
B0| | Variance obiained for specialized processing methods PF 43 Single-usefsingle-service articlas: properly stored & used P/C
We e Cor 44 Gloves used properly C
b Proper cooling methods used: adequal equment for PG Ut 5, RCRipmen
temperature control 45 Food and non-food contact surfaces cleanable, PIPHC
B2[ [Plantfood properly cooked for hot holding Pf Properly designed, constructed, & used
B3| |Approved thawing methods used C 48 Warewaghing: installed, maintained, & used: test strips PHC
34| | Thermometers provided and accurate PHC 47 Non-food centact surfaces clean G
der Physical Facilities !
B35] i i [ PG 48 Hot & cold water available adequate pressure Pf
, ation ' 49 Plurnbing installed, proper backflow devices PIPHC
56 Insects, rodents, & animals not presenl PH/C 50 Sewage & waste water properly disposed P/PC
B7) [Contamination prevented during food preparation, storage & display P/PHC 51 Tollet facilities properly constructed, supplied, & cleaned PHC
38] | Personal cleanliness PH#C 52 Garbage & refuse properly disposad, facilities maintained c
B8] [Wiping cloths: properly used & stored C 53 Physical facililies installed, maintained, & clean PIPHG
40] Washing fruits & vegetables 54 ] Adequate ventilation & lighting, designated areas used ﬁ []
4

—
Person in Charge (signature)

Date: "[ / 97/ f L{ License Posted Y N (circle one)

Ivay

u}@de

Inspector {signature)

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

U



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

FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005 /.

q
Est. #bﬂ-l | “Establishment name: Ch ayh Date: u I 0
n M‘;ﬂ.’r ':m:' iy ——‘_.-‘ i Ex‘ _‘O:f_."'. : vorEP ! T
Item/Location Temp. = temiLocation Temp. Item/Location Temp.

Arond bea¥ [ (ol i 39 [MIA _[relfwnsraFO‘V 39

ﬁom [ walk-rn HoRausade [ red ch-iy L2

hs/oualk <1v l1alEags/ sach-in | 50
= rm/ wall< ~y \ 39 TO%+oﬁ/marh—lh 37X
C¥in [ hat hald 10
FCA\/{J/H(:& 'A(‘Jld e
] n’rQ'IJo /Sn‘[l 190
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #
20 S6l-{en - ES s ngt Mmaownt r
belatt) doe Yo Yimpraper skwrmc, W reach-W_coalar
(3'3'? -\k:rsﬁl mrrrmrluj U
26, 7-102.10 = Warking conlainer usd far S’r@%&bﬁﬂxﬂfi
ot clearl ikntvlicd with o common  Namé ihile sigred
o 2 vat ‘%mk ( named rm&“if'c)
s 4-Sot 1l - Reach-in sqvipMment locatsd n kitchen not
Mot ained in cgco«-\ rcsomr Nats cja?ke-L on dears farn .
47 -6 - 13 - \nterior of dear alass daar relridacator dirty
with \fcsor\ wasts - Vend hoad Anr%\Jl with debrisya prep (']rﬁr']-
SR 16-501- 17+ kitchen and walk€n facilitiss not <leaned

as oftch as nece: ro - = - -

. e

Parso i ored _on jprap ’mhl s Wheye ¥ood s pre |
Person in charge: (signature) 2 / Date <] /r27 / /?
Inspector ‘E\/CLV\‘ Wa%] ﬂ[@ d /’7_7]//0



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

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

Crswn

»Address:
Permit Holder

Inspection Type

nHn en’ra 1 Aobisva

rol

Total violations

oy , , ,f
Establishment/License # ¢ /O CIO { No. of Risk Factor/intervention Violations D.ATE .
Establishment type: (g H\ n - q No. of Repgat Risk Factor/Intervention Violations :lrﬂ:mg :)”L;t_ e

[1 Provisional

] F/U

Risk Category

Capacity

[ Telephone #

[] Complaint
REET =

[ ] Other

Ciicle designated compliance status

(IN' OUT N/A) foreach tem

Mark W in appropnate box for COS and/or R

IN=in compliance QUT=not in compliancg NO=not:cbserved N/A=not applicable COS=corrected on-sile R=repeat violation

1% N OU

Proper disposition of retumed, praviousiy
Served, reconditioned, & unsafe food

P

Good retail practices are preventative measures to control the

Compliance status [COS| R | V Compliance status [cosf R | ¥
ision - Polentially Hazardous Food Tim L
ﬁ;IN QOUT Person in charge present, demonstrates Pt 16 !]!%OUT N/A NQ | Proper cooking time & temperatire P/PIC
knowledge and performs duties 17_IN QUT N/AQO)| Proper reheating procedures P
. ' En Sk ok : 18 IN OUT N4 Praper cooling time & temperatures P
P @OUT Management, all employees knowtedge, PIPf 19 ANOUT N/A NO [ Propsr hot holding temperatures P
responsibilities and reporing. 20 UT N/A Proper cold holding temperatures P
@ ouT Proper use of resiriction and exclusion P 21 INYOUT N/A NG | Proper date marking and disposition PPt
- 3 pii £ Time as a public health control:
IbOUT NOJ Proper pating, tasting, drinking, tobacco use PIC 22 INOUT @NO procedurss and records PIPIG
ouT No discharge from eyes, nose and mouth [ ﬁq_nmgr Advisery
;£§ ¢ B0 asion py Rap ) 2@6UT NA Consumer advisory provided for raw or Py
8 INfOUT)  NO[Hands clean and properly washed PPt undercooked foods
2 @555; i Nooj No bare hand contact with RTE food or a prs- — = Highly smsmma
approved alternative procedure properiy allowed 24 IN OUT@\' Pasteurized {oods usad; prohibited foods B
B@ ouT Adeguate handwashing sinks properly supplied PG 4 not oftered _ _
and accessible e &‘%Nﬂlg j —r
Approved Seurce 25 IWOUT (Al [Food additives: approved & used properly PHC
LN CUT Food obtainad from approved source P/PI/C 2E:|$UT ~ Toxit substances properly identified, stored, PIPHC
16 IN OUT N/ NQY Foed received at proper temperature P/PE & used
OUT _  [Food in good conditien, safe, & unadulterated PP ___ Con Approve :
Required records avajiabie: shellstock tags, ®) Compliance with vanance Epeclali?ed HI'?
TR parasile deszrucﬁon PIPIC i BTRINGA Process, & HACCP plan PRt
= rotsction from Contamipation
13 GN §UT N/A Food separa d & protected P/IC Risk factors are improper practices or procedures identified as the most
14 UT M/A Feod-contact surfaces: cleaned & sanitized P/PI/C Prevalent contributing facters of foodborne illness or injury. Public Health

intgrventions are control measures to prevent foodbormne iMness or injury.

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

repeat violation

Mark “X* in box it numbered item is not in compliance  Mark "X” on appropnate box for COS and/or R
Icosf R ] Vv Jcos] R ] v
28] | Pasteurized eggs used where raqunred P 41 In-use utensils properly stored c
P9 [Waler & Ice from approved source PIPHC 42 Utensiis, equipment & linens: properly stored, dried, & handled ¢
30| | Varlance obtained for specialized processmg methods PF 43 Single-use/single-servics articies: properly stored & used P/C
o ontrol 44 Gloves used properly C
by| [Proper cooling methods Used: adequate equlprnem for PUC Utensils, E {and Vending
temperature control 45 Food and non-food contact surfaces cleanable, BIPHC
B2} | Plant food properly cooked for hot halding Pf Properly designed, constructed, & used
B3| {Approved thawing methods used [o] 46 Warewashing: installed, maintained, & used: test strips PiC
134] [ Thermometers provided and acourate PiC 47 Non-food contact surfaces clean c
Food Physical Facilifies
35| | | [ PiiC 48 Hot & cold water available adequate pressure Pt
; i 49 Plurnbing instalted, proper backfiow devices P/PHC
B6 [Mnsects, rodents, & anlmals not present PH/C 50 Sewage & wasie water properly disposed- FIPIC
37| [Contaminaiion prevented during feod preparation, storage & display P/PHC 51 Toilet facilities proparty constructed, supplied, & cleaned P/C
8] | Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained o]
39| |Wiping cloths: properly used & stored C 53 | X[ Physical facilities instalied, maintained, & clean P/PIIC
40 Washnjg fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used C
3 5 B
Person in Charge (smnature) y Date: License Posted Y N (circloong)

L%l(g IQ 98l
Inspectdr {signature) A
[V

alq

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




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

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

[ 1 4 y_ HLTH-FRM-005 e
Est. #73C{ X0 Establishment name: (& | M ¢ _ Date: A/26 /M
kem/Location Temp. ItemILocatlon " An?’?ip. Item/Location Temp.
Rice /Oooker les
thmu [ arili &6
C‘\mrkcsy\ )d"r(:nch-fn 25
Pee.F / reach-in 3%
Tunag [ cald hold 37
Eags | walk-in 23C
Mtk ) toalle-in | 34
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #
6 12-301 .1 - Food emplagec afisr uwashing pot did
m-} U\‘)OSh Q¥ s ‘l- A Ide s A 1O\« v, 1Alsa Ko S
be¥ore allaging in Qa1 pnyation of yecady-ta- at
%C&:Ls. C_@VJ & SEN oIVt a 4\-4;\_.
w ‘OG)(QS

L2438 ﬁammmc—n’r Diepsils and sindls —use ilem siavred

divect ) _an the Flooy and not é)\e\/O’rGﬂ_Q}_tEﬁ.ﬁ__

Q”W\PWJE;S above the Hoor wn S*oroge .

__L&g_ o 1.4~ = yials C

slairs not  sesertr tax) _ : 1S

£-2ci-13 — i ) ¥ _
N O‘ R .

ext n > : <

ars Dsed .

Person in charge (signature) %/—%’—‘ Date

Inspector ,LUQY{ (YA cl ‘Q Date Cl /? €/fo




