MERRIMACK FIRE DEPARTMENT

GOOD RETAIL PRACTICES

HEALTH DIVISION
432 Daniel Wehster Highway
Merrimack NH, 03054
(603) 4201730
FOOD ESTABLISHMENT INSPECTION REPORT
Establishment: goeetrl € bacre Date:lo]sf2 3 |Page 1 of 2 No. of Risk Factor/Intervention Violations ¢75
- L3 T, Ed
Address: - od. Time irl:p,eb Time OLh\. P No. of Repeat Risk Factor/Intervention Violations D
7
Owner/Permit Holder: ¢ tepuen T N nctt._(!)n‘ Risk Category:i= Total Violations ,25
Email: Phone: Inspection Statusfﬁ@n Yellow Red
. = . n . N . . S—
Inspection Type: (lioutlne Re-inspection Pre-operational liiness Investigation Complaint Other
i FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS -
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X" in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
Compliance Status [cos | R Compliance Status [cos [ R
Supervision F ; . Protection from Contamination
P in charge present, d trates knowledge and
1 ®DUT p:;fso ?1’:1‘5 duiiaeg PrEseI, ‘Cemonsi: nowlegg 15 @DUT N/ANC Food separated and protecied
2 IN OUT P@ Certified Food Protection Manager 16 IN PUT N/A Food-contact surfaces cleaned and sanitized
= . : & Proper disposition or returned, previously served,
Sa Employee Health - . 7 N OUT®N0 reconditioned & unsafe food
Managementfood employees & conditional employee; BT 1 BT S ] S
ﬂOUT knowledne, responsibilities and reporting Iu:ne / Tcmpe rature Control for Safet)
4 I&OUT Proper use of restriction and exclusion 18 IN QU N/ANC Proper cooking time and temperature
5 ffI’DJUT Procedures for responding te vomiting and diarrheal events 192 iN OUT(‘J'/'A}UO Praper reheating procedures for hot holding
2= Good Hygiéne Practices 20 IN OU® NO | Proper cooling time and temperatures
6 IN OUT @ Proper eating, tasting, drinking, or tobacco use 21 ‘ﬂ\l OUT@O Proper hot holding temperatures
7 INQUT lﬂ"D} No discharge from eyes, nose, mouth 22 &.J ouTt r\-ﬁK NO Proper cold holding temperatures
= I Preventing Contamination by Hands 23 @)DUT N/ANG | Proper date marking and disposition
8 \I_BOUT NO | Hands clean & properly washed 24 IN OUT@NO Time as a Public Health Control: pracedures and records
9 @::UT N/ANO | No bare hand contact with RTE food Consamer Advisory..: :
10 @)UT Adequate handwashing sinks properly supplied & accessible 25 [ IN oum [ Consumer advisory provided for raw/undercocked foods ] |
- __Approved Source ST Highly Susceptible Populations
11/ ouT Food obtained from an approved source 26 l IN OUTM | Pasteurized foods used; prohibited foods not offered | |
12 | INOUT NN Food received at proper temperature "~ Food/ Colar Additives and Toxic Substances
13 {‘I’&QUT Food in good condition, safe & unadulterated 27 N OU@ Food additives: approved and properly used
14 Tr:l_OUT /AWO | Req. records available: shell stock tags, parasite destruction 28 UT N/A Toxic substances properly identified, stored and used
Risk factors are improper practices or procedures identified as the most -~ -Conformanece with Approved Procedures
Prevalent contributing factors of foodborne illness or injury. Public Health
Interventions are control measures to prevent foodborme iliness or injury, 18 IN OUT@ Compliance with variance/specialized process/HACCP

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

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

Mark “X" on appropriate box for CGS and/or

€08 =corrected on-site during inspection

R=repeat violation

Signature of Person in Charge:

Compliance Status v [cos | R Compliance Status _ [cos TR
TeE Safe Food and Water Proper Use of Utensils i
30 Pasteurized eggs used where required 43 in-use utensils properly stored
3 Water & |ce from approved source 44 Utensils, equipment & linens: properly stored, dried, & handied
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
= Food Teniperature Control 48 Gloves used properly
33 Proper cooling methods used: adequate equipment for temp. control 4= Utensils,.Equ,iplhémfund Véndil:ig
34 Plant food properly cooked for hot holding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
38 Thermometers provided and accurate 49 Warewashing: installed, maintained, & used: test strips
CRE : Food Identification : Physical Facilities
37 | J_ Food properly labeled: original container ] 50 Hot & cold water available adequate pressure
Prevention of Food Conlai;;inalion 51 Plumbing installed, proper backflow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparation, slorage & display 53 Toilet facilities properly canstructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas used
Type of Operation: License Posted: ® N
Discussion with Person-in-Charge: Follow-Up: N
Follow-Up Date:
Date:

Signature of Inspector:

Date:!o_ AW LY 3




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment Sw eeX T £ Hore. Date: (-31~ 2022 ’ Page g of _Z
Address: 80 p @i 1 ’ ~rcletr Bud . Compliance Achieved: |\® .21 ~ 2023
A TEMPERATURE OBSERVATIONS ey B
Ttexn / Location Temp. Item / Location Tenp. Item / Location Temp.
P i T OBSERVATIONS AND/OR CORRECTIVE ACTIONS 34
v tem | Section of Code Description of Violation Baied Caneciad
Number or COS

Mo yiolationy Mnﬁ_mw

Signature of Person in Chﬁ,[g‘e ﬂﬁfmﬂ “'/{/M_/— Date:

Signature of Inspector) = Date: |O-g ~705 7




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Wehster Highway
Merrimack NH, 03054
(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT
Establishment: ;Mo v¢} st Al = QE Datqu!z.? Page 1 of _Z_ No. of Risk Factor/intervention Violations

Address: 53 puo i N Cl_\.r’LU.DCLq Time in[Z 16TTime oult A Q| No. of Repeat Risk Factor/Intervention Violations

SIS

Owner/Pemit Holder: Fodca &cu' qj Risk CategoryC_ Total Violations
Email: Phone: Inspection Status: (ﬁ@ Yellow Red
Inspection Type: ( ROLTti@ Re-inspection Pre-operational liiness Investigation Complaint " Other
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS -
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark X" in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
Compliance Status \ [cos [ R Compliance Status [cos [ R
— = . ¢ Supervision - L e g TE Protection from Contamination
1( j ouT g:r';"n';:‘:\n?e'ge present, demonstrates knowledge an 15’(_3 OUTN/ANO | Food separated and protected
4 I OUT N/A Certified Food Protection Manager 16 INJOUT N/A Food-contact surfaces cleaned and sanitized
T . EmplyecHeath 7| WOUTEIN | et i T
N ouT oo respontilies and eperting __ Time/ Temperature Control for Safety
4 fiout Proper use of restriction and exclusion 18 IN QUT N/@ Proper cooking time and temperature
5 ‘T@UT Procedures for responding to vomiting and diarrheal events 19 iNOUT NIAM Proper reheating procedures for hot helding
e y Good Hygiene Practices .~ -~ 20 | INOUT N/ Proper cooling time and femperatures
IN OUT _@6\ Proper eating, tasting, drinking, or tobacco use 21 INOUT NIA'RB') Proper hot holding temperatures
7 INOUT 0} | No discharge from eyes, nose, mouth 22 IN PuT NIA‘I\T('Z')’ Proper cold holding temperatures
‘ Preveﬁﬁn’g Contamination by Hands 23 UT N/ANO | Proper date marking and disposition
8 IN OUT (N'Oj Hands clean & properly washed 24 WOUT@D)NO Time as 2 Public Health Control: procedures and records
s | INOUT NPT, | No bare hand contact with RTE food G Consumer Advisory. " % -
10 MOUT e Adequate handwashing sinks properly supplied & accessible 25 m OUT N/A | Consumer advisory provided for raw/undercooked foods i |
Approved Source T Highly Susceptible Populations
11 rﬂ'hﬁOUT Food obtained from an approved source 26 | INOUT ﬁ?) | Pasteurized foods used; prohibited foads not offered | l
12 M ouT NI Food received at proper temperature : Food / Color Additives and Toxic Substances
13 PReuT Food in good condition, safe & unadulterated 27 IN OUT @ Food additives: approved and properly used
14 | INOUTN/AINO | Req. records available: shell stock tags, parasite destruction 28 @OUT NIA Toxic substances properly identified, stored and used
Risk factors are improper practices or procedures identified as the most . Conformance with Approved Procedures
Prevalent contributing factors of foodborne illness or injury. Public Health
Interventions are control measures to prevent foodbornie illness or injury. 19 —{ IN OUT ‘ Compliance with variance/specialized process’tHACCP ‘ ’
GOOD RETAIL PRACTICES -
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark “X" in box if numbered item is not in compliance Mark “X" on appropriate box for COS and/or COS =corected on-site during inspection R=repeat violation
Compliance Status lcos [ R Compliance Status icos | R
Safe Food and Water = * .~ - Proper Use of Utensils E
30 Pasteurized eggs used where required 43 In-use utensils properly stored
31 Water & Ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance oblained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
. 2 7 Food Témperatare Control 46 Gloves used properly
33 Proper cooling methods used: adequate equipment for femp. contral L= Utensils, Eqmpm nt and Vendihg‘:*
34 Plant food properly cooked for hot holding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
36 Thermometers provided and accurate 49 Warewashing: installed, maintained, & used: test strips
s Food Identification e e Physical Facilities
37 I I Food properly labeled: original container [ ! 50 Hot & cold water available adequate pressure
Prevention of Food Contamination 59 Plumbing installed, proper backfiow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparation, storage & display 53 Toilet fadilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical faciliies installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas used
Type of Operation: License Posted: @ N
Follow-Up: Y ®

Discussion with Person-in-Charge:
Follow-Up Date:

L}

Signature of Person in Chir_ge% G\w Date:
Signature of Inspector: g ) o = /C/' Date: (& .- 2o~ @L\S




MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 420-1730

Establishment: q o et ack. HO €

Datele- 30 - 2022

IPage_f_of_z

Compliance Achieved: |- 80 ~ 2077

Address: 563 ©wd i ey u.{l_

TEMPERATURE OBSERVATIONS

Itemn / Location Temp. Item / Location Ternp. Item / Location Temp.
: OBSERVATIONS AND/OR CORRECTIVE ACTIONS Y
Item . - _— Dated Corrected
\Y Number Section of Code Description of Violation 0GOS
No yinlations owvserwp o dor;.qc}. e D ingdoefonn

Signature of Person in Chatcgf:

Che e —

Date:

Date:\D = 36 _ m3

Signature of Inspector: /‘,_/J(/L, 3 /
i

/,__,-,




HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 4201730

MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: Tis ¢+ conghi 6Y e L\ .

Datefof25f7. -&’age 1of 2.

No. of Risk Factor/intervention Violation4 b
.-

Address: 1 4G ' (seyesy Ll Roce

Time injor 5 | Time outt e

No. of Repeat Risk Factor/Intervention Violations

D

Owner/Permit Ho!der._.rmi_u sciaad B \ \l;

Risk Category: |y

[
Total Violations

Email: Phone: Inspection Status: /7~ Gree Yellow Red
Inspection Type: ﬁoutina Re-inspection Pre-operational lliness Investigation Complaint Other
e FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X” in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
Compliance Status [cOS [ R | [Compliance Status cos | R
2% Supervision e T = o2 Protection from Cont ion
1 C N OUT ':;Z‘::;:‘ﬂ?erge present, demonstrates knowledge and 15 { WOUT NIANO | Food separated and protected

2 fﬁou@

Certified Food Protection Manager

16 ¢TH OUT NiA

Food-contact surfaces cleaned and sanitized

Proper disposition or retumed, previously served,

s Em P loyee Health . 7 IN OUT@O recpnditioned & unsafe food
N O e e s T/ Temperature Gontrol for Safty
4 /r N QUT Proper use of resiriction and exclusion 18 IN OUT N/A 1O Proper cooking time and temperature
5 Piyour Procedures for responding to vomiting and diarrheal events 18 IN OUT N/A @ Proper reheating procedures for hot holding
FiE 0 Gooﬂ Hygiene Practices 20 IN OUT N/ANO )| Proper cooling time and temperatures
6 INOUT m Proper eating, tasting, drinking, or tobacco use 21 iNOUT NIA@ Proper hot holding lemperatures
7 INQUT @ No discharge from eyes, nose, mouth 22 '-Ib OUT N/A NO Proper cald holding temperatures

 Preventing Contamination by Hands

23 [ TjOUT NIANO

Proper date marking and disposition

Hands clean & properly washed

8 [hour o

24 | IN ouyﬁwo
—

Time as a Public Health Cantrol: procedures and records

No bare hand contact with RTE food

B

Consumer Advisory.”

9 CUT N/ANO
10 ouT

Adequate handwashing sinks properly supplied & accessible

[

5 | INoug T
e’

I Consumer advisory provided for raw/undercooked foods |

o Ajproved Source

Highly Susceptible Populations_

11 4 IYOoUuT Food obtained from an approved source

26 'IN OUT I Pasteurized foods used; prohibited foads not offered I

12| IN OUT NIATIO)

Food received at proper temperature

Feod 7 Color Additives and Toxic Substances

13 |(INjou

Food in good condition, safe & unadulterated

27 IN OUf K'/}!j

Food additives: approved and properly used

T S
14 | Inoutfluano

Req. records available: shell stock tags, parasite destruction

Toxic substances properly identified, stored and used

Risk factors are impro
Prevalent contributin

er practices or procedures identified as the most
t actors of foodbome iliness or injury, Public Health
Interventions are control measures to prevent foodborme illness or injury.

28 |¢ToUT NiA

- Conformance with Approved Procedures

19 lmouf@

Compliance with variance/specialized process/HACCP ‘

.GOOD RETAIL PRACTICES

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

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

Mark “X” on appropriate box for COS and/or

COS =corrected on-site during inspection

R=repeat violation

Complikancé Status [cos [ R Compliance Status [cos TR
P - Safe Food and Water .. Proper Use of Utensils
30 Pasteurized eggs used where required 43 In-use utensils properly stored
31 Water & Ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
" Food ,Témperature Control 46 Gloves used properly

33 Proper cooling methods used: adequate equipment for temp. contral i .. Utensils, Eyql’ljﬁﬁéﬂf’and Vending -
34 Plant food properly cooked for hot holding a7 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
36 Thermometers provided and accurate 49 Warewashing: installed, maintained, & used: test strips

SRR Food Identification : Physical Facilities
37 —‘ | Food properly labeled: original container ] ‘ 50 Hot & cold water available adequate pressure

] Prevention of Food Cantamination - 51 Plumbing installed, proper backflow devices

38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparation, storage & display 53 Toilet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventitation & lighting, designated areas used

Type of Operation:

License Posted:

v &

Discussion with Person-in-Charge:

Yy ®

Follow-Up:
Follow-Up Date:

Date: (O ~ R T~ RO 22

1
Signature of Person in Charge: % ’Q_‘U\'
>

Signature of Inspector:

~

\ W\
L

.ﬂ

Date: (p - Z2t3~ 2008

=

=

—




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: = oe4 vorra vt by Ke g’l Date! {& -2 -zZDZ & } Page Z. of Z.
Address: \A e —Tocou Ll Zsadl Compliance Achieved: (- 2 - 207X
i 2 : TEMPERATURE OBSERVATIONS € N2
Ttem / Location Temp. Item / Location Tewnp. Item / Location Temp,

OBSERVATIONS AND/OR CORRECTIVE ACTIONS

t . = sy
v em Section of Code Description of Violation Dated Comected
Number o COS

T n
Signature of Person in Chargm VU/\./% -_\—" Date: (O, 39—2_{)2/%

: =\
Signature of lnspector:/gm, u Date: ,, »
C /W o~ 29 . 2273



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Wehster Highway

Merrimack NH, 03054
(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

ICompliance Status

lcos [ R

Compliance Status

Establishment: Mec donaa\gd S Date: b.zjh; Page 1of Z__ No. of Risk Factor/intervention Violation%p‘j
Address:%  Dediowve e’ Time inh:ob Time out{2:0D No. of Repeat Risk Factor/intervention Violations-lé
Owner/Permit Holder: TRY. DWYIXC’[ et LC C Risk Category: ¢, Total Violations z'
Email: D Phone: inspection Status:@re?n-) Yellow Red
Inspection Type: (Rﬁm Re-inspection Pre-operational lilness Investigation Complaint Other.
e FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS o = "0 .
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X” in appropriate box for COS andfor R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
: e [cos [ R

S

“i Supervision TSR |

Protection from Contamination

1 (3 ouT

Person in charge present, demonstrates knowledge and

15 -'mJDUT N/ANO

Food separated and protecied

" Preventing Contamination by Hands

performs duties
2 UT N/A Certified Food Protection Manager 16 F-QN QUT N/A Food-contact surfaces cleaned and sanitized
- oz FAployes Hc;"lhh ‘ 17 \../IN OUW NO rer:é):éigf::;ﬁo:n:; freetfl.:)r::d. previously served.,

ST | e bty  Tume/ Temperature Control forSafety
4 ouT Proper use of restriction and exclusion 18 IN QUT N Proper cooking time and temperature
5 TﬁOUT Procedures for responding to vomiting and diarrheal events 19 IN OUT N/ Proper reheating procedures for hot holding

At ‘Good H}'gielie Practices - - 20 IN OUT N/ Proper cooling time and temperatures
6 IN OUT Proper eating, tasting, drinking, or tobacco use 21 "TP' ouT NIA‘T\.I-(S Proper hot holding temperatures
7 IN OQUT No discharge from eyes, nose, mauth 22 OUT N/A NO Proper cold holding temperatures

23 %UT N/A NO

Proper date marking and disposition

8 @OUT

5| (33

Hands clean & properly washed

24 @UT N/A NO

Time as a Public Health Control: pracedures and records

9 QUT N/A NO

No bare hand contact with RTE food

Consumer Adyisory.

10 uT

]— Consumer advisory provided for raw/undercooked foods L

Adequate handwashing sinks properly supplied & accessible
: Approved Source

25 (MUt MA
e —

Highly Susceptible Populations

S
11 Fmyour

Food oblained from an approved source

[\

. [(out nia

I Pasteurized foods used; prohibited foods not offered

[

12 | INouT NA{ND)

Food received at proper temperature

Food / Coler Additives and Toxic Substances

13 |(Ty ouT

—

Food in good condition, safe & unadulterated

27 OUT N/A

Food additives: approved and properly used

14 | INOUTNA}IO

Req. records available: shell stock tags, parasite destruction

28 OUT N/A

Toxic substances properly identified, stored and used

Risk factors are improper practices or procedures identifi
Prevalent contributin
Interventions are contro

actors of foodborne iliness or inju

ed as the most
ry. Public Health
| measures to prevent foodborne iliness or injury.

- -Conformance with Approved Procedures

19 J IN ou@

Compliance with variance/specialized process/HACCP

|

GOOD RETAIL PRACTICES

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

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

Mark “X" on appropriate box for COS and/or

CO0S =corrected on-site during inspection

R=repeat violation

[cos [ R

Follow-Up Date:

Compliance Status [cos [ R Compliance Status
P I Safe Food and Water . Proper Use of Utensils
30 Pasteurized eggs used where required 43 In-use utensils properly stored
31 Waler & lce from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored 8 used
> Food Téxﬁ}ierﬂtum Control 46 Gloves used properly

-33 Praper cooling methods used: adequate equipment for temp. control Utensils, Eiiuij:hiéht‘rhnd‘Vendiﬁg .
34 Plant food properly cooked for hot holding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
36 Thermometers provided and accurate 49 Warewashing: installed, maintained, & used: test strips

B T " Food Identification Physical Facilities
37 | ‘ Food properly labeled: original container l | 50 Hot & cold water available adequate pressure

. Prevention of Food Contamination 51 Plumbing installed, proper backflow devices

38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparation, storage & display 53 Toilet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas used
Type of Operation: License Posted: Y) N
Discussion with Person-in-Charge: Follow-Up: Y @

Signature of Person in Char! e:@

Date:

Signature ofInspector:} )/,//‘-"'\_d
[

Date: (75 - 207X




HEALTH DIVISION
432 Daniel Wehster Highway
Merrimack NH, 03054
(603) 4201730

MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: §a¢ 3 s (A€

Date: \O~7¢ - DLS

I Page g of 92

Compliance Achieved: D-18 ~ W72

Address: & DOESA A LS Y

TEMPERATURE OBSERVATIONS

Item / Location Temp. Ttem / Location Temp. Item / Location Temp.
= 2. OBSERVATIONS AND/GR CORRECTIVE ACTIONS =iy

v ttem Section of Code Description of Violation Dated Comected
Number or COS

-
L

\Tm.(:ﬁr_nf-.

(=) Jinletonf O selv e c{l\r:;Gj

Signature of Person in Chargm——

Date:

Date: (0 - 7.5 « 201.T

Signature of Inspector: ,(}( %—\




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Wehster Highway
Merrimack NH, 03054
(603) 4201730
FOOD ESTABLISHMENT INSPECTION REPORT
\ = ' _ . i . i
Establishment: yts. s Pigzco Dat@!{&fz Page 1of 2 No. of Risk Factor/Intervention Violations @
Address: Z%% DU e Vel A Time in| y e Time ouq.‘oD No. of Repeat Risk Factor/intervention Violations ‘@5
Owner/Pemit Holder: Oas Ger e XS o Risk Category: €_ Total Violations ‘ﬂ
Email: — Phone: Inspection Status: @reen) Yellow Red
Inspection Type: [_Routine Re-inspection Pre-operational liiness Investigation Complaint Other
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X” in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not abserved N/A = not applicable COS = corrected on-site R = repeat violation
Compliance Status [cos [ R Compliance Status [cos | R
E=- - .7 . Supervision s Protection from Contamination
o ——
1 1 OUT s::é’onr_:_‘::l?ﬁa;ge present, demonstrates knowledge and 15 (3 OUT N/A NO Food separated and protected
2 INOUT N/A Certified Food Protection Manager 16 i OUT N/A Food-contact surfaces cleaned and sanitized
et N U ey ; i Proper disposition or returned, previously served,
i Employee H;:alth ) 17 IN ou'@ NO | reconditioned & unsafe food
Managementfood employees & conditional employee; Ll g 3 ‘ - ; -
z] L INJouT knowledge, responsibilities and reporting Time / Temperature Control for Safety
4 ?-ﬁi ouT Proper use of restriction and exclusion 18 IN OUT N/ANO) Proper cooking time and temperature
5 1 uT Procedures for responding to vomiting and diarrheal events 19 N OUT N/ Proper reheating procedures for hot helding
‘." Good Hygién’e Practices - < ] 20 IN OUT N/ Proper coolfing time and temperatures
6 INOUT Proper eating, tasting, drinking, or tobacco use 21 IN OUT N/AN Proper hot holding temperatures
7 | mnout No discharge from eyes, nose, mouth 22 {1 OUTN/ANO | Proper cald holding temperatures
et Pre\tehtiiig Contamination by Hands 23 IFyOUT NJANQ | Proper date marking and disposition
8 ouT NO | Hands clean & properly washed 24 IN OU@ NO | Time as a Public Health Control: procedures and records
g | TNOUTN/ANO | No bare hand contact with RTE food Consumer Advisory -~ %~ :
10 ouT Adequate handwashing sinks properly supplied & accessible 25 Iy OUT N/A I Consumer advisary provided for raw/undercooked foods f ]
Approved Source st Highly Susceptible Populations
11 mUT Food obtained from an approved source 26 l IN OUT fl/A | Pasteurized foods used; prohibited foods not offered l |
12 | INOUT NJANG) | Food received at proper temperature Food / Color Additives and Toxie Substances
13 ’@ ouT Food in good condition, safe & unadulterated 27 IN Oum Food additives: approved and properly used
14 | INOUT(I/ATNO | Req. records avaitable: shell stock tags, parasite destruction 28 @‘ ouT N/’A’ Toxic substances properly identified, stored and used
Risk factors are improper practices or procedures identified as the most ‘Conformance with Approved Procedures
Prevalent contributing tactors of foodbome iliness or injury. Public Health
Interventions are control measures to prevent foodborne iliness or injury. 19 IN OUT@ Compliance with variance/specialized process/HACCP
GOOD RETAIL PRACTICES : ’

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

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

Mark “X” on appropriate box for COS and/or

COS =comrected on-site during inspection

R=repeat violation

Compliance Status Jcos [ R Compliance Status _ [cos TR
Safe Food and Water - Proper Use of Utensils wJ
30 Pasteurized eggs used where required 43 in-use utensils properly stored
31 Water & Ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
B Food Té,mpetature (;ohﬁol 46 Gloves used properly

33 Proper cooling methods used: adequate equipment for temp. controf s Utensils, E; ip ,/z'nvt and Vending
34 Plant food properly cooked for hot holding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used- 48 Property designed, constructed, & used
36 Thermometers provided and accurate 48 Warewashing: installed, maintained, & used: test strips

. = . Food Identification_ 3 Physical Facilities
37 | _l Food properly labeled: original container | I 50 Hot & cold water available adequate pressure

o ) Prevention of Food Contamination 51 Plumbing installed, proper backfiow devices

38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
38 Contamination prevented during food preparation, storage & display 53 Tailet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas used
Type of Operation: License Posted: \ Y’ N

Discussion with Person-in-Charge:

—

A

Foliow-Up:

£

@)

Follow-Up Date:

Signature of Person in Charg(_e_;\

Date:

Signature of Inspector: /(- i

ﬁC/

Date: W - (‘B - DL

/"’/L/



MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

HEALTH DIVISION

432 Daniel Wehster Highway

Merrimack NH, 03054
(603) 420-1730

Establishment: Wi . £,

PL2EC

Date: lo 'L‘b ~701.3

IPage_LofL

Address: 220 s> sils{iu ce

TEMPERATURE OBSERVATIONS

Compliance Achieved: (0 ~ |8 ~Z067%

Ttemn / Location

Temp.

Item / Locatien

Temp.

Item / Location Temp.

. OBSERVATIONS AND/OR CORRECTIVE ACTIONS

{tem
Number

Section of Code

Description of Violation

Dated Corected
or COS

Lo VZiolariong oOoseived (-lmr‘-rc{ -l-.‘m_a[-_lu‘g{.amw.

= v\
Signature of Person in Charge: — u e/! Date:
- 2\ =7y
Signature of Inspector: /(M /( / Date: o - LR- 727 T
hae—

/&-—-’"‘k..




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 420-1730 -
FOOD ESTABLISHMENT INSPECTION REPORT
Establishment: \/jj(aqe Eod =r v Date\gy /922 Page 10of 2. No. of Risk Factor/Intervention Violations &>
Address: B2, (7an &\C&'\&\D&% Time iniy o Time oufz:00 | No. of Repeat Risk Factor/Intervention Violationsy 2
hOwner/Perrmt Holder?“-“_ V‘t'“:" e E&Tf'fj\-'g LL_C' Risk Category: C Total Violations @
Email: Phone: Inspection Status:  Green ) Yellow Red
Inspection Type: Rou(i% Re-inspection Pre-operational liiness Investigation Compilaint Other
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS -
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X" in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
Compliance Status [cos [ R Compliance Status . [cos [ R
Supervision : s - Protection from Contamination
P in ch i, demonstrates ki led d
1 ?—Dy ouTt p::;‘;’;g‘ g ge an 15 OUTN/ANO | Food separated and protected
2 'Fﬁ‘)OUT N/A Certified Food Protection Manager 16 OUT N/A Food-contact surfaces cleaned and sanitized
The tF g 3 Ha - Proper disposition or returned, previously served,
Employ £ Health 7 N OU-@O reconditioned & unsafe food
Managementffoad employees & conditional employee; i . : : -
3 @JUT knowledae, responsibilities and reporting s Time / Temperature Coniro] for Safety
4 ? INCUT Proper use of restriction and exclusion 18 IN QUT N/P@ Proper cooking time and temperature
5 mOUT Procedures for responding to vomiting and diarrheal events 19 IN OUT N/ANT! Proper reheating procedures for hot helding
1= *15 Good Hygiene Practices - 20 IN OUT N/, Proper cooling time and temperaiures
INOUT t NO) | Proper eating, tasting, drinking, or tobacco use 21 INOUT NIA@ Proper hot holding temperatures
INOUT C@ No discharge from eyes, nose, mouth 22 %OUT N/ANO Proper cald holding temperatures
] Pre\'enl'iﬁg Contamination by Hands 23 UT NJANO | Proper date marking and disposition
(?f’ ouTt NO | Hands clean & properly washed 24 IN OUTm NQ | Time as a Fublic Health Contral; procedures and records
T out wANG | No bare hand contact with RTE food Consumer Advisory: - 5.
10 @ ouT Adequate handwashing sinks properly supplied & accessible 25 KI@OUT NIA J Consumer advisary provided for raw/undercooked foods ‘ |
Ajproved Source <7 = Highly Susceptible Populations
1 fﬂ’ out Feod obtained from an approved source 26 | INOUT i Pasteurized foods used; prohibited foods not offered l [
12 | INouT N/Eﬁ\ Food recsived at proper temperature Food/ Color Additives anﬂ Toxic Substances
13 @OUT | Foodin good condition, safe & unadulterated 27 IN OUT@ Food additives: approved and properly used
14 | INOUTN/ANC | Req. records available: shell stock tags, parasite destruction 28 @OUT NIA Toxic substances praoperly identified, stored and used
Risk factors are improper practices or procedures identified as the most . -Conformance with Approved Procedures
Prevalent contributing factors of foodbome iliness or injury. Public Health
Interventions are control measures to prevent foodborne iliness or injury, 19 INO Compliance with variance/specialized process/HACCP

GOOD RETAIL PRACTICES

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

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

Mark “X" on appropriate box for COS and/or

COS =corrected on-site during inspection

R=repeat violation

-

L} 3, Y

I

Follow-Up:
Follow-Up Date:

Compliance Status ’ [cos [ R Compliance Status lcos [ R
Safe Food and Water B Proper Use of Utensils
30 Pasteurized eggs used where required 43 In-use utensils property stored
31 Water & Ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
* Food Temperature Control 48 Gloves used properly
33 Proper cooling methods used: adequate equipment for temp. control = - Utensils, Eipii'pﬁié'li't-,and Venflih,g 3
34 Plant food property cooked for hot holding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
36 Thermometers provided and accurate 49 Warewashing: installed, maintained, & used: test strips
¥, - _Food Identification Physical Facilities
37 l [ Food properly labeled: original container | 50 Hot & cold water available adequate pressure
Prevention of Food Contamination 51 Plumbing installed, proper backfiow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
38 Contamination prevented during food preparation, storage & display 53 Toilet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas used
Type of Operation: License Posted: @ N
y &)

o

Discussion with Person—in-Chargf!

oA

Signature of Person in Ch?agq:
rd

Y P

Date:

Signature of Inspector;

M/L\ ///f}d\

Date: |o-¢H -222%

Fd

|

e




MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 420-1730

Establishment: [ \\age  Tctex )|

Date: \O - "} .70 3

| Page _ 2. of 2.

Address: 583 ) H;d‘y\mg_\-&r_

TEMPERATURE OBSERVATIONS

Compliance Achieved: \0- {3 -702.Z

Item / Location

Temp.

Items / Location

Temp.

Item / Location

Temp.

OBSERVATIONS AND/OR CORRECTIVE ACTIONS

Iltem "
\Y Number Section of Code

Description of Violation

Dated Corrected
or COS

No daXx w0 oorewed Aniivel Yine ot yspedtin.

Signature of Person in Charge: \] R%’ \ Q)"’

Date:

Date: |p -yl 7022
L= ~—

<

Signature of Inspector: ﬂ A \JA
7 < -




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Wehster Highway
Merrimack NH,

03054

(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: Rose. Hone Datqe /¢ & /267 age 1of 2 No. of Risk Factor/Intervention Violations @
Addressi, “Tenn:fer Drive Time in\Dex Time outjy«D)| No. of Repeat Risk Factor/Intervention Violations ;D
Owner/Permit Holder: Refe ttecwer, e vina l - Risk Category:C. . Total Violations Z
Email: Phone: Inspection Status/fre?n Yellow Red
Inspection Type: Roulin Re-inspection Pre-operational liiness Investigation Complaint Other
: FOODBORNE ILLNESS RISK FAGTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X” in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
Compliance Status [cos [ R Compliance Status [cos R
. Supervision 5E Protection from Contami 1
Person in charge present, demonstrates knowledge and
1 IN OUT pedforms duties 15 ( INQUT NJANC Food separated and protected
2 IN OUT N/A Certified Food Protection Manager 16 Iy OUT N/A Food-contact surfaces cleaned and sanitized
. 5 . Proper disposition or retumed, previously served,
o Employee Health - 7 IN OU®NO reconditioned & unsafe food
Managementfood employees & conditional employee; =
3 %EUT knowledge, responsibilities and reporting Tmle ! Tempemtu.rc Control f"? Safet)
4 ouT Proper use of restriction and exclusion 18 iIN OUT N/ﬁ@) Proper coeoking time and temperature
5 1IN PUT Procedures for responding to vomiting and diarrheal events 18 IN OUT Nlﬁm@ Praper reheating procedures for hot helding
AN o G(;odﬂygiene, Practices * < . 20 IN OUT N/ENC Proper cooling time and temperatures
6 INOUT (N\O) Proper eating, tasting, drinking, or tobacco use 21 IN OUT NI@ Proper hot holding temperatures
7 INOUT ¢ No discharge from eyes, nose, mouth 22 (ﬁ‘DGUT N/A NO Proper cold holding temperatures
= e Preventing Contamination by Hands 23 FT\J)UT N/ANO | Proper date marking and disposition
a8 |f ouT NO | Hands clean & properly washed 24 IN QUTAANG | Time as a Public Health Cantrol: procedures and records
g {1 OUTN/ANC | Nobare hand contact with RTE foed Consumer Adyisory "¢/
10 INJOUT Adequate handwashing sinks properly supplied & accessible 25 | IN OUT(I‘?ﬁD [ Consumer advisory provided for raw/undercooked foods | I
At “Approved Source Highly Susceptible Populations
1 INOUT Food obtained from an approved source 26 WUT N/A I Pasteurized foods used:; prohibited foods not offered | |
12 | TN OUT NIANO) | Food received at proper temperature - - Foad:/Color Additives and Toxic Substances
13 T INMOUT Food in good condition, safe & unadulterated 27 IN OUT@ Food additives: approved and praperly used
14 T ourma NO | Req. records available: shell stock tags, parasite destruction 28 INPUT RI-/Z Toxic substances properly identified, stored and used
Risk factors are improper practices ar procedures identified as the most - . Conformance with Approved Procedures -
Prevalent contribuling factors of foodbome illness or injury. Public Health
Interventions are control measures to prevent foodborne iliness or injury. 19 IN OUT Compliance with variance/specialized process/tHACCP
GOOD RETAIL PRACTICES A T

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

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

Mark “X” on appropriate box for COS and/or

COS =cormected on-site during inspection

R=repeat violation

-

-

i h Persgu.-‘n-g_hargs:r———-——x\

Compliance Status [cos [R Compliance Status ‘ [cos [ R

< . Safe Food and Water Proper Use of Utensils -~ ~
30 Pasteurized eggs used where required 43 In-use utensils properly stored
31 Water & ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handied
32 Variance obtained for specialized processing methods 45 Single-use/single-service arlicles: properly stored & used

AN " Food Temperature Control 46 Gloves used properly
33 Proper cooling methods used: adequate equipment for temp. control /  " Utensils, Eqmpmenl and Vending
34 Plant food properly cooked for hot helding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
36 Thermometers provided and accurate 49 Warewashing: instafled, maintained, & used: test strips
Food Identification ] Physical Facilities 3.
37 | ] Food properly labeled: original container 1 | 50 Hot & cold water available adequate pressure
Prevention of Food Contamiuation ek 51 Plumbing installed, proper backfiow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparation, storage & display 53 Toilet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physica! facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas used
—

Type of Operatigp/ License Posted: (_!/ N
Discussio Follow-Up: Y @

Fallow-Up Date:

o
o ignature of Person in Chg;g{a:

Date:

——

Date: {o0-13 -202%

Signature of Inspector: L J/t/ﬂ_/)
C =

o




MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

HEALTH DIVISION
432 Daniel Wehster Highway
Merrimack NH, 03054
(603) 420-1730

Establishment: IZose. Ve

Date: \O -\ . 77 Sl Page _Z of _Z

Compliance Achieved: 5w - JOZS

Address: &3 3 ey F‘{U‘ Drive

TEMPERATURE OBSERVATIONS

Item / Location

Temp.

Ttem / Location

Temp.

Item / Location

Temp.

OBSERVATIONS AND/OR CORRECTIVE ACTIONS

ltem .
\Y Number Section of Code

Description of Violation

Dated Corrected
or COS

No

U oot long  onsevaecl

Ay a.naJ e

/
Signature of Person in Charge: //:_ e —————

Date:

Date: [p-(/#—-2623

Signature of InspectWAA ”;L ;/%
c c




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: Dﬁ Mo s

Datewﬁgko’LE,Page 1ofZ_

No. of Risk Factor/Intervention Violation

"‘)No. of Repeat Risk Factor/Intervention Violations

VG

ompliance Status

[coS | R

Compliance Status

Address: 4 ¢ puws Y ;q* A= ) Time iny + opTime o472
Owner/Permit Holder: Tep cizzer (& Risk Category: C_ Total Violations
Email: Phone: Inspection Status: /GES Yellow Red
Inspection Type: @utine} Re-inspection Pre-operational lliness Investigation Complaint Other
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS -
Circle designated compliance status (IN, OUT, NfA, NO) for each item Mark “X” in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
[cos [ R

Protection from Contamination

— Supervision

1 (| hout g:;ﬂ:‘;&f;ge present, demonstrates knowledge and 15 (@om’ N/ANO | Food separated and protected
2 OUT N/A Certified Food Protection Manager - 16 "Tﬁ OUT NVA Food-contact surfaces cleaned and sanitized

= -~ Employec Health 17 [ ouTfuino | Froper disposiion or retumed. previusly served,
3 [jour e esseneibes and reporing Tizue / Temperature Control for Safety
4 INJOUT Proper use of restriction and exclusion 18 IN OUT N/A O) Proper cooking time and temperature
S NOUT Procedures for responding to vomiting and diarrheal events 19 IN QUT N/ARM Proper reheating procedures for hot holding

= AR, - Good HyQiené Practices - 20 IN OUT N/A@ Proper cooling time and temperatures
6 INCUT 0/ | Proper eating, tasting, drinking, or tobacco use 21 IN OUT N/@ Proper hot holding temperatures
7 IN QUT @ No discharge from eyes, nose, mouth 22 Iy OUT N/A ‘ﬁ(')' Proper cold holding temperatures
Preventing Contamination by Hands 23 TPUT NJANQ | Proper date marking and disposition
8 I§OUT NO | Hands clean & properly washed 24 \N’OUT JAWO | Time as a Public Health Cantrol: procedures and records
] m;t)UT N/ANO | No bare hand contact with RTE food ) Consnmer Aﬂvispry;
10 ’EN)‘)UT Adequate handwashing sinks properly supplied & accessible 25 (| ﬂ.l QUT N/A l Consumer advisary provided for raw/undercooked foods | 1
- Approved Source Highly Susceptible Populations

11 r'Ty ouT Food obtained from an approved source 26 /T:‘B OUT N/A I Pasteurized foods used; prohibited foods not offered ‘ I
12 1IN OUT NIA@ Food received at proper temperature bt Food 7 Color Additives and Toxic Substances
13 [(INJOUT_ Food in good condition, safe & unadulteraled 27 _)Jl OUT N/A Food additives: approved and properly used
14 -ﬁl OLﬁIB NO | Req. records available: shell stock tags, parasite destruction 28 (mpUT N/A Toxic substances properly identified, stored and used

Risk factors are improper practices or procedures ide
Prevalent contributin

{ actors of foodbomne illness or injury He
Interventions are control measures to prevent foodborne illness or injury.

ntified as the most
. Public Health

-’ Conformance with Approved Procédures

19 |INOU'@

[ Compliance with variance/specialized process/HACCP |

GOOD RETAIL PRACTICES e

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

Discussion with Person-in-Charge:

Follow-Up:
Follow-Up Date:

Mark X" in box if numbered item is not in compliance Mark “X" on appropriate box for COS and/or COS =corrected on-site during inspection R=repeat violation
Compliance Status [cos TR Compliance Status » [cos | R
e S Safe Food and Water i Proper Use of Utensils
30 Pasleurized eggs used where required 43 In-use utensils properly siored
31 Waler & Ice from appraved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance obtained for specialized processing melhods 45 Single-use/single-service articles: properly stored & used
i . Food Temperature C_oﬁtrpl. ; 46 Gloves used properly

33 Proper cooling methods used: adequate equipment for temp. contro! € Utensils, E1 i p ‘avnd‘Ven(\ﬁﬂgi =
34 Plant food praperly cooked for hot holding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
36 Thermometers provided and accurate 49 Warewashing: installed, maintained, & used: {est strips

W Food Identification : Physical Facilities
37 I | Food properly labeled: original container | 50 Hot & cald water available adequate pressure

Prevention of Food Contamination 51 Plumbing installed, proper backflow devices
38 Insecls, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparation, storage & display 53 Toilet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas used
g
Type of Operation: License Posted: 67) N
ol
N

Y

Signature of Person in Charge: % /;Z,M/

Date:

Signature of Inspector(') Y

Date: \b! bé!f Z3

A A
| g

o




MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

HEALTH DIVISION

432 Daniel Webster Highway

Merrimack NH, 03054
(603) 420-1730

[
Establishment: DoMmino g ?;%-?;C'A

Date:|p ~ (b= 7D 23

] Page _20f 7

Compliance Achieved: |6 ~Uo - 2003

Address: A€ e DLy {:ﬁq'\_.‘u 1(1‘3

—

TEMPERATURE OBSERVATIONS

Item / Location

Temp.

Item / Location

Temp.

Itern / Location

Temp.

OBSERVATIONS AND/OR CORRECTIVE ACTIONS

Item .
Y Number Section of Code

Description of Violation

Dated Corrected
or COS

NDVidlexiong on&ﬂm_duﬁxq_ﬁme e InSEtion .

Signature of Person in Charge: @Z

m—

Date:

et (o - (4 < 2OES

Signature of Inspector: /3_,.(‘/‘_ ; /r/

Z

o

L e




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway

Merrimack NH, 03054

GOOD RETAIL PRACTICES

(603) 420-1730
FOOD ESTABLISHMENT INSPECTION REPORT
Establishment: Uox RIZe @acge\ C ¥ Dategy e/ 75| Page 1 of -2 No. of Risk Factor/Intervention Violations, g<,
= -
Address: @24 D WiV was) Time inysop | Time oulZ *e| No. of Repeat Risk Factor/Intervention Violations 2
Owner/Permit Holder: 2, ad Enﬁ'-r?! feet 7.0 Risk Category: Total VIO|atl0nS| &5
Email: Phone: Inspection Status: @% Yellow  Red
Inspection Type: CﬁoutirTe) Re-inspection Pre-operational liiness Investigation Complaint Other
< FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance status (IN, OUT, NfA, NO) for each item Mark “X” in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
Compliance Status [cos TR Compliance Status jcos [ R
Supervision & : i Protection from Contamination
1 @OUT Person in ch_arge present, demonstrates knowledge and i5 Il OUT N/A NO Food separated and protected
performs duties
2 ﬁa OUT N/A Certified Food Protection Manager 16 Jnj\I OUT N/A Food-contact surfaces cleaned and sanitized
e . ST v i Proper disposition or returned, previausly served,
EmpIO} ee Health . 17 IN OU.@NO reconditioned & unsafe food
Management/food employees & conditional employee; 5 - u
L ®OUT knowledge, responsibilities and reporting = Time / Temperature Control for Safety
4 @OUT Proper use of restriction and exclusion 18 IN OUT NJAINO Proper cooking time and femperature
5 ﬂOUT Procedures for responding to vomiting and diarrheal events 19 IN OQUT N/A Proper reheating procedures for hot holding
-y e . Good Hygiene Practices HL, B 20 IN OUT N/47% Proper cooling time and temperatures
6 INOUT _6_0 Proper eating, tasting, drinking, or tobacco use 21 ﬂ?f OUT N/ANO Proper hot holding temperatures
7 INOUT (o] No discharge from eyes, nose, mouth 22 HNDUT NJANO Proper cold holding temperatures
™ " Preventing Contamination by Hands 23 [THOUTNJANO | Proper date marking and disposition
8 {f I ouT NO | Hands clean & propery washed 24 IN OUT@NO Time as a Public Health Control: procedures and records
9 @ OUT N/ANOC | No bare hand contact with RTE food Consumer Advisory.- */
10 ‘T@ ouT Adequate handwashing sinks properly supplied & accessible 25 GN QOUT N/A ] Consumer advisory provided for raw/undercooked foods | I
" Approved Source R Highly Suseeptible Populations
11 ouT Food obtained from an approved source 26 @ OUT NIA | Pasteurized foods used; prohibited foods not offered I |
12 | INOUT N/A@ Food received at proper temperature Food / Color Additives and Toxic Substances
13 (m’pUT Food in good condition, safe & unadulterated 27 IN QUT N/, Food additives: approved and properly used
14 ‘IT\I'OUT @JO Req. records available: shell stock tags, parasite destruction 28 @OUT ‘I\‘lﬁ\' Toxic substances properly identified, stored and used
Risk factors are improper practices or procedures identified as the most Conformance with Approved Procedures
Prevalent contnbutln% ctors of foodbomne illness or injury, Public Health
Interventions are control measures to prevent foodborne iliness or injury. 19 IN OUT Compliance with variance/specialized process/HACCP

Good retail practices are preventative measures to contral 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 and/or

COS =corrected on-site during inspection

R=repeat violation

Compliance Status [COS [ R | [Compliance Status [cos | R’
" Safe Food and Water Proper Use of Utensils
30 Pasteurized eggs used where required 43 In-use utensils properly stored
31 Water & Ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
: .- Food Temperatare Contro) - - 46 Gloves used properly
33 Proper cooling methods used: adequate equipment for temp. control « 7t Utensils, F,ﬁuipménf and Vending.
34 Piant food properly cooked for hot helding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
36 Thermometers provided and accurate 49 Warewashing: installed, maintained, & used: fest strips
i Food Identification Physical Facilities gt
37 | j Food properly labeled: original container [ [ 50 Hot & cold water available adequate pressure
Prevention of Food Contamination 51 Plumbing installed, proper backflow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
38 Contamination prevented during food preparation, storage & display 53 Toilet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas used
- R,
Type of Operation: License Posted: L/ Y\ N

Discussion with Person-in-Charge:

AR

ol

Follow-Up:
Follow-Up Date:

Signature of Person in Charge:

Date:

Y
®

Date: g -l - ZQ"LE

[ ——

T —
Signature of Inspector: / ‘A T %/
-~

—



MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

HEALTH DIVISION
432 Daniel Wehster Highway
Merrimack NH, 03054
(603) 420-1730

Establishment: (ot €ige.

Date: @@ 1 =202

| Page _20f_Z

Address: ¢ 3& Qo \,\i::&wooc,ewé__

Compliance Achieved:& ~(¢ - Zoz3

- SE TEMPERATL—RE OBSERVATIONS
Item / Location Temp. Item / Location Ternp. Item / Location Temp.
| OBSERVATIONS AND/OR CORRECTIVE ACTIONS
ltem . - S Dated Corrected
v Number Section of Code Description of Violation o0 COS

of _Inspecton -

A

L= v
Signature of Person in Charge: C) r \

Date:

2\
>

Date: 8. te - 2022

Signature of Inspector: /(7 .- & "/"" Z.-—qz_._.\
Jast & =




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054

(603) 420-1730
FOOD ESTABLISHMENT INSPECTION REPORT
Establishment: £+ ¢y (3 ¢ LA\ B\AT- Date}0f 1 {L! Page 1 of “Z. No. of Risk Factor/intervention Vialations ¢§
Address: (1 Preiviwvwa axtle B o - Time inf {26 | Time out}2:2TP No. of Repeat Risk Factor/Intervention Violations 6

Owner/Permit Holder: SXOrgLo.S (O TPoTaX 0D Risk Categoryc Total Violations;= QS
Email: Phone: Inspection Status: @eea Yellow Red
Inspection Type: ({O;ﬂi@ Re-inspection Pre-operational Ilness Investigation Complaint —?Jther
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS -
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X” in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
Fompliance Status [COS [ R | |[Compliance Status [cos [ R
Supervision Protection from Contamination
1 { Nout ppjz‘i;g’ [SharE masat domonstigtes knowledas 2nd 15 (T OUTNANO | Food separated and protected
2 ﬁy OUT N/A Certified Food Protection Manager 16 i QUT N/A Food-contact surfaces cleaned and sanitized
= Fanplogee Health 7| wourGino | o oo oo previly seed
N o Ll e e s e/ Temperature Control for Safety
4 ouT Proper use of restriction and exclusion 18 IN OUT N/, Proper cooking time and temperature
5 %DUT Procedures for responding to vomiting and diarrheal events 19 IN OUT ﬁ Proper reheating procedures for hot holding
Good Hygiene Practices o 20 INOUT NIA@ Proper cooling time and temperatures
6 INOUT m Proper eating, tasting, drinking, or tobacco use 21 iN OUT N/A @ Proper hot helding temperatures
7 iNOUT ‘@a) No discharge from eyes, nose, mouth 22 OUT NJANO Proper cold holding temperatures
5 P_re\'ei‘iﬁn;g Contamination by Hands 23 |[7TMOUT NPJANO | Proper date marking and disposition
8 @ ouT NO | Hands clean & properly washed 24 IN OUT (/A JAO Time as a Public Health Contral: procedures and records
[ 1LJOUT NJANO | No bare hand contact with RTE food s Consumer Advisory,. - Gl
10 %OUT Adequate handwashing sinks properly supplied & accessible 25 @ OUT N/A I Consumer advisory provided for raw/undercooked foods [ |
Approved Source . Highly Susceptible Populations
11 ouT | Food abtained from an approved source 26 m OUT N/IA | Pasteurized foods used; prohibited foods not offered | ]
12 | INOUT N/AQ@O) Food received at proper temperature Food j Color Additives and Toxic Snbstazices
13 {I_EOUT Food in good condition, safe & unadulterated 27 I QUT N/A Food additives: approved and properly used
14 | INOUTWANO | Req. records avaitable: shell stock 1ags, parasite destruction 28 UT N/A Toxic substances properly identified, stored and used
Risk f;dnrs are improper practices or procedures identified as the most Conformance with Appioved Procedures
Prevalent contributing factors of foodborne illness or injury, Public Health
Interventions are control measures to prevent foodborne iiiness or injury. 19 ‘ IN OUT@ ] Compliance with variance/specialized process/fHACCP I [
GOOD RETAIL PRACTICES SoEe

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

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

Mark “X” on appropriate box for COS and/or

COS =corrected on-site during inspection

R=repeat violation

Discussion with Person-in-Charge:

Follow-Up:
Follow-Up Date:

Compliance Status jcos | R Compliance Status _ [cos TR
i T Safe Food and Water “  Proper Use of Utensils :
30 Pasleurized eggs used where required 43 In-use ulensils properly stored
31 Water & ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
! . Food Temperatare Gonn-olv [y =7 46 Gloves used properly

33 Proper cooling methods used: adequate equipment for temp. control T - Utensils, Equi'fme"hf'zmd Vendihg
34 Plant food propery cooked for hot holding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
38 Thermomelers provided and accurate 49 Warewashing: installed, maintained, & used: test strips

s iEF Food Identification Physical Facilities
37 | ] Food properly labeled: original container ‘ | 50 Hot & cold water available adequate pressure

- Prevention of Food Conlamination 51 Plumbing installed, proper backflow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparation, storage & display 53 Toilet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & slored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas used
Type of Operation: License Posted: @ N.
Yy &

Signature of Person in

Date:

Date! 1o =1V " ZS2Z T

Signature of Inspectori/( ;LA._‘/‘MY



MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 420-1730

Establishment: s¥arpbuee s X V8 V3%

Date: o ~(L ~ 29023 ‘ Page _2 of _%

Compliance Achieved: y& - LV - 20572

Address: | " -?(Q\M_tu am_ ootet BRlvd -

TEMPERATURE OBSERVATIONS

Ttem / Locatien

Temp.

Ytem / Location

Temp.

Item / Location Temp.

OBSERVATIONS AND/OR CORRECTIVE ACTIONS

Item "
\Y Number Section of Code

Description of Violation

Dated Comrected
or COS

Ne Vielations oeserved dorcigy ¥ime of ins peCtion.

, A
L — 4 A
_S.---' - LY ”—77/

.
Signature of Person in Charge:

Date:

Date: O~ wvwWw-702 X

Signature of Inspector: / 24_\_, W
A "’ -




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Wehster Highway

Merrimack NH,

03054

(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Discussion with Person-in-Charge:

Follow-Up Date:

Establishment: . g Qe 43 bu Sedta Datdplb/23|Page 10f 2 No. of Risk Factor/Intervention Violations (25
. . - . ‘. . . . .
_Address L OO S by | e D) ¢ Time ik0:30 | Time out}\ *D( Nlo. of Repeat Risk Factor/Intervention Violations Qj
Owner/Permit Holder CoSoM. . it q e Risk Category: H - Total Violations Q<
Email: Phone: Inspection Status: @reen Yellow Red
Inspection Type: ﬂioutine\) Re-inspection Pre-operational liness Investigation Complaint Other
"""'—"_'F" FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance status {IN, OUT, N/A, NO) for each item Mark “X” in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
Compliance Status [cos TR Compliance Status [cos TR
Iy A _Supervision Protection from Contamination
1 I out s:;?n?;&aerge present: demonsiraiesiknowiadosland 15 @UT N/A NO Food separated and protected
‘2 \ 3 OG?T\IIT Certified Food Prot_e:t_lon Manger 16 GN‘ C)IJT N/A Food-contact surfaces cleaned and sanitized
o Employee Health 1| WoutfRpo | Fate e o e vl erved
N YT e S Timo Temperatue Contel for Salty
4 INDOUT Proper use of restriction and exclusion 18 Proper cooking time and temperature
5 OuUT Procedures for responding to vomiting and diarrheal events 19 Proper reheating procedures for hot holding
| ~ Good Hygiene Practices 20 Proper cooling time and temperatures
HG INOQUT m Proper eating, tasting, drinking, or tobacco use 21 f Proper hot holding temperatures
7 | INouT &) No discharge from eyes, nose. mouth 22 [ iNJoUT NANO | Proper cold holding temperatures
“:" Preventing Contamination by Hands 23 FN))UT N/ANO | Proper date marking and disposition
8 ] INOUT @ Hands clean & properly washed 24 IN OUTMNO Time as a Public Health Control: procedures and records
9 || IN OUT Nlm No bare hand contact with RTE food ;.-: Consumer Advisory
10 m uT Adequate handwashing sinks properly supplied & accessible 25 ] IN OU'{Nm | Consumer advisory provided for raw/undercooked foods [ L
= Appraved Source N/ Highly Susceptible Populations
1 r I} QUT Food obtained from an approved source 26 [ IN OUT@IA') [ Pasteurized foods used; prohibited foods not offered |
12 “:I_h_lPUT N/ﬁ( CD Food received at proper temperature = Food / Color Additives and Toxic Substances
13 INJOUT = Food in good condition, safe & unadulterated 27 IN OUTm Food additives: approved and properly used
14 INOU ﬁ%NO Regq. records available: shell stack tags, parasite destruction 28 fr'R')OUTW Toxic substances properly identified, stored and used
Risk factors are improper practices or procedures identified as the most f with Approved Procedures
Prevalent contributing factors of foodbome iliness or injury. Public Health
Interventions are control measures to prevent foodborne iliness or injury. ‘ IN oum Compliance with variance/specialized processftHACCP l l
GOOD RETAIL PRACTICES
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
“Mark “X” in box if numbered item is not in compliance Mark “X" on appropriate box for COS and/or COS =corrected on-site during inspection R=repeat violation
Compliance Status lcos | R Compliance Status lcos [ R
Safe Food and Water Proper Use. of Utensils
30 Pasteurized eggs used where required 43 In-use ulensils properly stored
| 31 Water & Ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
| a2 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
Food Temperature Control 48 Gloves used properly
33 Proper cooling methods used: adequate equipment for temp. control Utensils, Equip and Vending
34 Plant food properly cooked for hot holding 47 Feod and non-food contact surfaces cleanable,
I 35 Approved thawing methods used 48 Properly designed, constructed, & used
I 38 Thermometers;ovided and accurate 49 Warewashing: installed, maintained, & used: test strips
Food Identification Physical Facilities
37 | ’ Food properly labeled: original container | ] 50 Hot & cold water available adequate pressure
Prevention of Food Contamination 51 Plumbing instalfled, proper backflow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparation, storage & display 53 Toilet faciiities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse property disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas used
| Type of Operation: License Posted: E Y ) N
Follow-Up: "Y' N

; Signature of Person in Chargas /(VW ?/(//MM

Date:

Slgnature of Inspector W’?

Date: |0 - 6 — 7007%




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment hegge M8 by Searco Date: 'lD"G’LOL-? [Page 2 of Z
Address: {, ~Tlrouy h:r't\d"l s Ortue . Compliance Achievediyz~ - ¢ —7 »n7 <
) R TEMPERATURE OBSERVATIONS
Ttem / Location Temp. Item / Location Temp. Item / Location Temp.

OBSERVATIONS AND/OR CORRECTIVE ACTIONS

Item . - b Dated Corrected
cription o
V| Number | Section of Code Description of Violation o Core

Mo vielatinng obm_borfw? Thc Irg:-Of_"ic_\q

Signature of Person in Charge: /K{/ﬂiﬂ/é M)A}W Date:
— M [}

Signature of Inspector: ; 4 /g_/“/_d___._—-—-—-"/ o Date: /b [ 292‘5

V




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Wehster Highway
Merrimack NH, 03054

(603} 420-1730
FOOD ESTABLISHMENT INSPECTION REPORT
| . . . . .
Establishment: pig2 e ® Dale]b[;] lal Page 10of _Z No. of Risk Factor/Intervention Violations e
Address: 1§ ¢ o iy nentte | wLL o . Time i} 235 | Time oulf :00 | No, of Repeat Risk Factor/Intervention Violations Szj
Owner/Permit Holder.v;%g o £ ferripmoly (L€ Risk Category: 74 : Total Violations 525
Email: Phone: Inspection Status:, ("Green ) Yellow Red
|Inspection Type: @outme} Re-inspection Pre-operational lliness Investigation Complaint Other
[ FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X" in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
Compliance Status Jcos TR Compliance Status lcos TR
= Supervision Proteetion from Contamination
> - 3
1 ( _}4 ouT E:r’f";?:,'!‘ dcuhﬁae’ge present, demonstrates knowledge and 15 @ OUTN/ANO | Food separated and protected
2 @ OUT N/A Certified Food Protection Manager 16 @JUT N/A Food-contact surfaces cleaned and sanitized
F Proper disposition or returned, previously served,
Employee Health 1 INIOY @NO reconditioned & unsafe food
Managementffood employees & conditional employee; .
[3 aur knowledge, responsibilities and reporting 3 Time / Temperature Control for Safety
4 ouT Proper use of restriction and exclusion 18 INQUT N//@ Proper cooking time and temperature
5 @UT Procedures for responding to vomiting and diarrheal events 19 IN OUT N/A @ Proper reheating procedures for hot holding
= Good Hr'giene Practices 20 IN QUT N/A QQ) Proper cooling time and temperatures
6 iN OUT Proper eating, tasting, drinking, or tobacco use 21 NJOUT N/A NO Proper hot holding temperatures
7 IN QUT No discharge from eyes, nose, mouth 22 OUT N/A NO Proper cold halding temperatures
P:eveming Contamination by Hands 23 @?UT N/ANO | Proper date marking and disposition
8 @OUT NGO | Hands clean & properly washed 24 IN OUT@O Time as a Public Health Control: procedures and records
9 | (IWDUT WANO | No bare hand contact with RTE food Consumer Advisory
10 @UT Adequate handwashing sinks properly supplied & accessible 25 mOUT N/A | Consumer advisory provided for raw/undercooked foods | i
Approved Soarce Highly Susceptible Populations )
11 |fi§ouT Food obtained fram an approved source 26 | INOUT@A) | Pasteurized foods used; prohibited foods not offered | [
12 | INOUT NIA@ Food received at proper temperature Food / Color Additives and Toxic Substances
13 IN OUT o Food in good condition, safe & unadulterated 27 INQUT @ Food additives: approved and properly used
14 IN QUTN/AYIO Req. records available: shell stock tags, parasite destruction 28 @)UT N/A Toxic substances properly identified, stored and used
Risk factors are improPer practices or procedures identified as the most Conformance with Approved Procedures
Prevalent contributing factors of foodbomne iliness or injury. Public Health
Interventions are control measures to prevent foodborne iliness or injury. 19 IN OUT@\ Compliance with variance/specialized process/HACCP
GOOD RETAIL PRACTICES
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark “X" in box if numbered item is not in compliance Mark “X" on appropriate box for COS and/or COS =corrected on-site during inspection R=repeat violation
Compliance Status [cos [ R Compliance Status [cos TR
Safe Food and Water : Proper Use of Utensils
30 Pasteurized eggs used where required 43 In-use utensiis properly stored
31 Water & [ce from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 ! Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
Food Temperature Control 46 Gloves used properly
33 Proper cooling methods used: adequate equipment for temp. control . Utensils; Equipment and Vending
34 Piant food properly cooked for hot holding 47 - Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
36 Thermometers provided and accurate 49 Warewashing: installed, maintained, & used: test strips
Food Identification . Physical Facilities
37 | ] Food properly labeled: original container I | 50 Hot & cold water available adequate pressure
Prevention of Food Contamination 51 Plumbing installed, proper backflow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparation, storage & display 53 Totlet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facttities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas used
F
Type of Operation: License Posted: él.’) N
| Discussion with Person-in-Charge: Foliow-Up: Y @
Follow-Up Date:

Signature of Person in Charge: &‘M.W Date: TO_Z)- 2026
Signature of Inspector: 57_,(/\, ,(__/;/_'_, Date: 10~ 3 - 2022
S L =

L\




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: @3 22O & Date: |6 - 3-2,0623 —| Page _Z.of _2.
Address: r1. . entr nenda L Blod . Compliance Achieved: (& - 3 . 20 2.3
TEMPERATURE OBSERVATIONS
Item / Location Temp. Item / Location Temp. : Itemn / Location Temp.

OBSERVATIONS AND/OR CORRECTIVE ACTIONS

Item i P . . Dated Corrected
A Number Section of Code Description of Violation or COS

[

erue ¥ 3 1 ?ec-l{on..

Signature of Person in Charge: 52( " ﬁ:ﬂm Date: 19 - B =207

Signature of Inspector: /() i -{_—-——-—""ﬁ Date: (p-2- Z,OZ,__S

.~




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Wehster Highway
Merrimack NH, 03054
(603) 4201730
FOOD ESTABLISHMENT INSPECTION REPORT
Establishment:=yq(4 ES_oRPER Datespy /7( Ls Page 10f _Z No. of Risk Factor/Intervention Violation ‘Qs
Address: 2 ¢, 2o orreic Lakn B (0= V] Time if:0D Time out: No. of Repeat Risk Factor/Intervention Violations @
Owner/Permit Holder: €, Ax > 7 ¢ Risk Category:() ~__ Total Violations (7%
Email: Phone: Inspection Status-("G,;en) Yellow Red
Inspection Type: ('Fou?ne) Re-inspection Pre-operational lilness Investigation Complaint Other
——— FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS -
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X" in approptiate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
Compliance Status [cos [ R Compliance Status [cos TR
Supervision : M. Protection from Contamination
[ Persen in charge present, demonstrates knowledge and
1 ~}~1 out performs duties 15 Iq QUT NJANO | Food separated and protected
2 ﬂﬁQUT N/A Certified Food Prolection Manager 16 -"fﬁ\pUT N/A Food-contact surfaces cleaned and sanitized
=y f - St = \.m‘ Proper disposition or returned, previously served,
Employec Health 17 OUTE Aj N0 reconditioned & unsafe food
ManagementHood employees & condilional employee; s === a
3 NPUT knowledge, responsibilities and reporting Time / Temperature Control fo; Safety
4 nouT Proper use of restriction and exclusion 18 INOUT N/@O} Proper cooking time and temperature
ouT Procedures for responding to vomiting and diarrheal events 19 INQUT NI@ Proper reheating procadures for hot holding
. e - Good Hygiene Practices * 20 | INOUT N/@ Proper cooling time and temperatures
8 INOQUT N Proper eating, tasting, drinking, or tobacco use 21 IN OUT NIA@ Proper hot holding temperatures
7 INOUT 65) No discharge from eyes, nose, mouth 22 INJOUT N/ANO Proper cold holding temperatures
Preventing Contamination by Hands 23 ?NQUT N/ANO | Proper date marking and disposition
8 ( IN}OUT NO | Hands clean & properly washed 24 ‘TNIOU@ NO | Time as a Public Health Control: procedures and records
9 IMOUT NJANO | No bare hand contact with RTE food Consumer Advisory, /.
10 IMOuUT Adequate handwashing sinks properly supplied & accessible 25 m} QUT N/A I Consumer advisory provided for raw/undercooked foods | |
2 Approved Source N Highly Susceptible Populations-
11 INJOUT Food obtained from an approved source 26 J’ﬁ’OUT N/A [ Pasteurized foods used; prohibited foods not offered I I
12 | IN OUT NIA @ Food received at proper temperature Food/ Color Additives and Toxic Substances
13 INPUT Food in geod condition, safe & unadulterated 27 IN OUT /A Food additives: approved and properly used
14 SN ouvAND Req. records available: shell stock tags, parasite destruction 28 ¢ 1l OUT N/A Toxic substances properly identified, stored and used
Risk factors are improper practices or procedures identified as the most = Coxnforn with Approved Procedures
Prevalent contributing factors of foodbome illness or injury. Public Health
Interventions are control measures to prevent foodborne iliness or injury. 19 IN oum Compliance with variance/specialized process/HACCP
GOOD RETAIL PRACTICES

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

Mark “X” on appropriate box for COS and/or

COS =corrected on-site during inspection

R=repeat violation

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

Compliance Status [cos [ R Compliance Status _ jcos TR
_Safe Food and Water Proper Use of Utensil i
30 Pasteurized eggs used where required 43 In-use utensils properly stored
31 Water & lce from approved source 44 Utensils, equipment & linens: properly stored, dried, & handied
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
S e quodvTemperature Control - 46 Gloves used properly
33 Proper cooling methods used: adequate equipment for temp. contral T Utensils,Egulpm t and Venﬂing
34 Plant food properly cooked for hot holding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
36 Thermometers provided and accurate 49 Warewashing: installed, maintained, & used: {est strips
IR “_ - Food Ientification , Physical Facilities
37 L l Food properly labeled: original container I 50 Hot & cold water available adequate pressure
=X Prevention of Food Contamination 51 Plumbing installed, proper backflow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparation, storage & display 53 Toilet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical fadilities instalted, maintained, & clean
42 Washing fruits & vegetables 56 Adeguate ventilation & lighting, designated areas used
LA e —
Type of Operation: License Posted: @ N

Discussion with Person-in-Charge:

Fallow-Up:
Follow-Up Date:

*CD

/ L,
Signature of Person in Charge: M%

Date: { 022022

Date: (O-1 -102.2

Signature of lnspector:/L_r} A ;C‘/%{
g &

=




MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 4201730

Establishment: TIWLEL

OLPER

Date: |/) =2 — 7075 | Page Z. of Zu

Addressi 76 Bavpoosic  (ole  Boo~(Q

TEMPERATURE OBSERVATIONS

Compliance Achieved: (D~ 7 - Z0OZ. %

Item / Location Temp. Ttem / Location Temp. Item / Location Tep.
" OBSERVATIONS AND/OR CORRECTIVE ACTIONS i,
Item . - N Dated Corrected
\Y Number Section of Code Description of Violation or COS

OO Nlowmt il aweiued -

P

Signature of Person in Charge:

v

Date: 40 2.-2023

Date: v - Z - 2013

Signature of Inspector: 5’)

}/’

L//




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Wehster Highway
Merrimack NH, 03054
(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment T & S

Datefof z(

Page 1 of _Z

No. of Risk Factor/Intervention Violations

3

Address: Ty, s ool

<treet-

Time i} cD

Time out:

No. of Repeat Risk Factor/Intervention Violations

&

o
Owner/Pemit Holder: gav 76

Risk Category: O

Total Violation%)

Compliance Status

jcos TR

Compliance Status

Email: Phone: Inspection Status:lfﬂ’é_?z?‘y Yellow Red
Inspection Type: @tine Re-inspection Pre-operational liiness Investigation Complaint T Other
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS -
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X" in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected an-site R = repeat violation
[cos [ R

- Protection from Contamination

=N Supervision E
1 Ja ouT i::f;’;]!‘ o i demonstrates knawledge and 15 “1)4 OUTN/ANO | Food separated and protected
2 IN CUT N/A Certified Food Protection Manager 16 E'—IEII OUT NIA Food-contact surfaces cleaned and sanitized
T Employec Health_ 7 [INOUTRANO | ot daposion e oy sared
s (oo | e e et e ___Time/ Temperature Contro for Safety
4 { INjOUT Proper use of restriction and exclusion 18 INOUT N/A(__NQ) Proper cooking time and temperature
5 INJOUT Procedures for responding to vomiting and diarrheal events 19 IN QUT N/, Proper reheating procedures for hot holding
3 = - Good Hygiene Practices. - . 20 | INOUT N/ Proper cooling time and temperatures
6 INOUT m Proper eating, tasting, drinking, or tobacco use 21 INOUT NIM Proper hot holding temperatures
7 INOUT M No discharge from eyes, nose, mouth 22 FB OUT N/A NO Proper cold holding femperatures
" Preventing Contamination by Hands 23 |[FINDUTNJANO | Proper date marking and disposition
8 ’WDUT NO | Hands clean & properly washed 24 _Tr:l OUT N/AINO | Time as a Public Health Control: procedures and records
g il OUT N/ANO | No bare hand contact with RTE food Consumer Advisory,” . : o
10 N PUT Adequate handwashing sinks properly supplied & accessible 25 INJCUT N/A | Consumer advisory provided for raw/undercooked foods l ]
Approved Source ) . == Highly Susceptible Populations

11 [Ijout Food obtained from an approved source 26 /] INOUTNA | Pasteurized foods used; prohibited foods not offered | |
12 | INOUT NI@ Food received at proper temperature = Food 7 Color Additives and Toxie Substances
13 | uT Food in good condition, safe & unadulterated 27 1IN OUT/, Food additives: approved and properly used
14 IN OUO Req. records available: shell stock tags, parasite destruction 28 'j OUT N/A Toxic substances properly identified, stored and used

Risk factors are improper practices or procedures identified as the most .. 4 Conformance with Approved Procedures

Prevalent contributing factors of foodborne illness or injury. Public Health

Interventions are control measures to prevent foodborne iliness or injury. 19 ‘ N OU Compliance with variance/specialized process/HACCP [ l

" GOOD RETAIL PRACTICES  ~ - * !

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

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

Mark “X” on appropriate box for COS and/or

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

Discussion with Person-in-Charge:

Compliance Status [cos [ R Compliance Status ; [cos TR

ap . Safe Food and Water i Proper Use of Utensils 3
30 Pasleurized eggs used where required 43 In-use utensils properly stored
31 Waler & Ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used

" Food Temperature Contrel -~ 46 Gloves used properly

33 Proper cooling methods used: adequate equipment for temp. control : - Utensils, F,Q{ujpmej:t:and Vending i
34 Plant food properly cooked for hot holding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
36 Thermometers provided and accurate 49 Warewashing: installed, maintained, & used: fest strips

ot Food Identification : Physical Facilities
37 [ l Food properly fabeled: original container l | 50 Hot & cold water available adequate pressure

Prevention of Food Contamination 51 Plumbing instalied, proper backfiow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparation, storage & display 53 Toilet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas used
Type of Operation: License Posted: Y) N
Follow-Up: Y @

Follow-Up Date:

Signature of Person in Charge:

Date:

[0 22023

Signature of lnspector:/-L ._)_/L..-:

Date: | - 2. - 202.3

= —

C

R



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 4201730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: “1=aa\ 3 & C Date: \O -7 -7Z0L3 I Page _Z of _Z
Address: ' et oD Sties Compliance Achieved: (o_7 _ 707 =
" 5 TEMPERATURE OBSERVATIONS . e
Item / Location Temp. Ttem / Location Ternp. Item / Location Temp.
OBSERVATIONS AND/OR CORRECTIVE ACTIONS | : o
ltem . e T Dated Corrected
Y Number Section of Code Description of Violation 0r COS
nD aiolattong ocelvved .

4 A
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MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054

(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: pyerrimoce. Widdle sewoo|

Datel®fz/2 % Page 1 of 2.

" No. of Risk Factor/Intervention Violations

&

Address: 2y Mmdieine Benneti— (oune

Time inf}» oo | Time out:

No. of Repeat Risk Factor/Intervention Violationsi @ |

Owner/Permit Holder: § AO aF 2L Risk Category®> Total Violation#@
Email: Phone: Inspection Status: reen) Yellow Red
Inspection Type: (ﬁoutiné Re-inspection Pre-operational liiness Investigation Complaint M-’érther
- FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X” in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed NJA = not applicable COS = corrected on-site R = repeat violation
'Eo_mpliance Status [cos [ R Compliance Status [cos TR
Supervision Tl B Tile . Y Protection from Contamination
1 r'j), ouT Person in ch?rge present, demonstrates knowledge and 15 ’IIJOUT N/ANO Food separated and protecied
performs duties
2 N QUT N/A Certified Food Protection Manager 16 E ‘g OUT N/A Food-contact surfaces cleaned and sanitized
, Employee Health 7 [T OuTRyNo | P deroston o e sl seved
s (o | e e oo Time / Temperature Gontrol for Safety
4 INJOUT Proper use of restriction and exclusion 18 INQUT N/A@ Proper cooking time and temperature
5 INJoUT Procedures for responding to vomiting and diarrheal events 19 IN QUT N/AN Proper reheating procedures for hot holding
- s Good Hygiene Practices: e 20 IN OUT N/ Proper cooling time and temperatures
6 INOUT O} | Proper eating, tasting, drinking, or tobacco use 21 IN OUT N/&NQ Proper hot holding temperatures
7 INQUT @ No discharge from eyes, nose, mauth 22 Iy OUT N/A NQ Praper cold holding temperatures
Preventing Contamination by Hands 23 INYOUT NJ/ANO | Proper date marking and disposition
8 @OUT NO | Hands clean & properly washed 24 IN OUTﬁ NO | Time as a Public Health Control: procedures and records
5 |[(TMOUT N/ANO | No bare hand contact with RTE faod == T Counsumer Advisory. > -
10 (I_T\I}JUT Adequate handwashing sinks properly supplied & accessible 25 INTDUT N/A I Consumer advisory provided for raw/undercooked foods ] |
Approved Source =7 Highly Susceptible Populations
11 mOUT Food obtained from an approved source 26 {m OUT N/A ‘ Pasteurized foods used; prohibited foods not offered | 1
12 [ TR ouT NI@ Food received al proper temperature = __ Food/i Coler Additives and Toxie Substances
13 @)DUT Food in good condition, safe & unadulterated 27 IN OU{Mﬁ Food additives; approved and properly used
14 | INOUTINJATYO | Req. records available: shell stock tags, parasile destruction 28 {‘ﬁly OUT N/A Toxic substances properly identified, stored and used
F;Risk factors are im_proPer practices ar procedures identified as the most P ' . Conformance with Approved Procedures
revalent contributing factors of foodborne itiness or injury. Public Health
Interventions are control measures to prevent foodborne illness or injury. 19 [ IN OUT@ ‘ Compliance with variance/specialized process/HACCP ‘ [
GOOD RETAIL PRACTICES Fhioiapes s |

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

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

Mark “X" on appropriate box for COS and/or

COS =corrected on-site during inspection

R=repeat violation

compliance Status ‘ [cos [ R Compliance Status ‘ lcos TR
e g Safe Food and Water S Proper Use of Utensils
30 Pasteurized eggs used where required 43 In-use utensils properly stored
31 Water & Ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance oblained far specialized processing methods 45 Single-use/single-service arlicles: properly stored & used
% Food Temperature Control 46 Gloves used properly

33 Proper cooling methods used: adequate equipment for temp. control Utensils, Equipment and Vending::-
34 Plant food properly cooked for hot holding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
36 Thermometers provided and accurate 49 Warewashing: installed, maintained, & used: test strips

e Food Tdentification ) Physical Facilities . -
37 [ 1 Food properly labeled: original container ] | 50 Hot & cald water available adequate pressure

; Prevention of Food Contamination S 51 Pjumbing installed, proper backflow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparation, storage & display 53 Toilet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas used
Type of Operation: License Posted: ® N,

Discussion with Person-in-Charge:

Follow-Up:
Follow-Up Date:

€,

Signature of Person in Charge:

Date:

(0-Z- 202>

Date: \© -7 . 7D7.2

Signature of Inspector: /(. _‘L;___\_ B )-A m
C 4
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MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 420-1730

Establishment: A ¢ cp janaac i Moddd e seunodl

Date: \© ~/_-20Z%

| PageZ. ofZ

Madecne Renig+i— leang

Address: ZL

TEMPERATURE OBSERVATIONS

Compliance Achieved: \O - 2.- 230 2,3

Item / Location

Temp.

Itein / Location

Tewmp.

Item / Location

Temp.

OBSERVATIONS AND/OR CORRECTIVE ACTIONS

.ltem . = . Dated Correéted
\4 Number Section of Code Description of Violation or COS
NO AT E O o ek AR (G0 -
Fa ,A.
Signature of Person in Charge: W L&F-‘ Date: /0 & @%

Signature of Inspector:

Date: (o -2.- £O2S

=




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054

(603) 420-1730
FOOD ESTABLISHMENT INSPECTION REPORT
Establishment: &rrlmca« (% Hauv SCineool Datefp [z[ 75 Page 1 of 2 No. of Risk Factor/Intervention Violations a
Address: 3@ ur.au 1ot SHreet Time wﬂ-ao Time out: No. of Repeat Risk Factor/Intervention Vlolatlonsrazg
Owner/Permit Holder: ¢ nis 2.0 Risk Category(") Total Violations _Q')
Email: Phone: Inspection Status: (é?ée%lY ellow Red
I . - . . - N - . 1""7"',‘-"
Inspection Type: ( Routine) Re-inspection Pre-operational lliness Investigation Complaint Other.
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance status (IN, QUT, N/A, NO) for each item Mark “X"” in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
ICompliance Status [cos | R Compliance Status [cos [ R
. Supervision ) T " Protection from Contamination
s Person in ch t, d trates knowledge and N
17 out P:r’fo‘:‘n;‘;uﬁaerge present, demons nowledge an 15 (’ i OUT NJANO | Food separated and protected
2 mouT N/A Certified Food Protection Manager 16 FINOUT N/A Food-contact surfaces cleaned and sanitized
=3 f 3 'y 3 --n/ Proper disposition or returned, previously served,
Employee Health 7 v OL@R NO reconditioned & unsafe food
Management/food employees & conditional employee; Sellls; 3 P
) (WPUT knowledge, responsibilities and reporting Time / Temperature Control for Safety
4 MOUT Proper use of restriction and exclusion 18 IN OQUT NI@& Proper cooking time and temperature
5 IN oUT Procedures for responding to vomiting and diarrheal events 19 IN QUT N/ Y | Proper reheating procedures for hot holding
= Good Hygiene Practices 5. 20 {N OUT N/ NO ) | Proper cooling time and temperatures
6 INOUT q Proper eating, tasting, drinking, or tobacco use 21 INOUT N/@ Proper hot holding temperatures
td INOUT [o} No discharge from eyes, nose, mouth 22 (”IEOUT N/IANO Proper cold holding temperatures
=l Prei'eﬁﬁﬁg Contamination by Hands 23 ‘WOUT N/ANO | Proper date marking and disposition
8 ’n‘ ouT NO | Hands clean & properly washed 24 IN OUTM NO | Time as a Public Health Controf: procedures and records
g OUT N/ANG | No bare hand contact with RTE food e Consumer Advisory - =%
10 iﬂ}OUT Adequate handwashing sinks properly supplied & accessible 25 m OUT N/A | Consumer advisary provided for raw/undercooked foods I !
= Approved Source =t Highly Susceptible Populations
11 [:TI; ouT Food obtained from an approved source 26 {T@OUT N/A i Pasteurized foods used; prohibited foods not offered l |
12 | INouT N/ANO )| Foed received at proper temperature ‘Food / Color Additives and Toxic Substanees
13 m}OUT Food in good condition, safe & unadulterated 27 IN OU@ Food additives: approved and properly used
14 N OUT[N/AINO | Req. records avaitable: shell stock tags, parasite destruction 28 UT N/IA Toxic substances properly identified, stored and used
Risk factors are improper practices or procedures identified as the most .- i Conformance with Approved Procedures -
Prevalent contributing factors of foodbome iliness or injury. Public Health
Interventions are control measures to prevent foodborne iliness or injury. 19 IN OUI% Compliance with variance/specialized process/HACCP
GOOD RETAIL PRACTICES

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

Mark “X” in box if numbered item is not in compliance Mark “X" on appropriate box for COS and/or COS =corrected on-site during inspection R=repeat violation
Compliance Status [cos | R Compliance Status [cos [ R
LR i Safe Food and Water = Proper Use of Utensils
30 Pasteurized eggs used where required 43 In-use utensils properly stored
31 Water & Ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance obtained for specialized processing methods 45 Single-use/single-service arlicles: properly stored & used
3 ... Food I‘émperamre Comtrol 7" . ., 48 Gloves used properly
33 Proper cooling methods used: adequate equipment for temp. control : Utensils, Eipipﬁiéht and Venﬂiriél 5
34 Plant food properly cooked for hot holding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
36 Thermometers provided and accurate 49 Warewashing: installed, maintained, & used: test strips
Sl " Food Identification : Physical Facilities
37 | | Food properly labeled: original container | ] 50 Hot & cold water available adeguate pressure
Prevention of Food Contamination * . 51 Plumbing installed, proper backfiow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
38 Contamination prevented during food preparation, storage & display 53 Tollet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegstables 56 Adequate ventilation & lighting, designated areas used
Type of Operation: License Posted: (Y ):y\

Discussion with Person-in-Charge:

-

4

Follow-Up:
Follow-Up Date:

(€

Fi

Date: @rﬂ%

Signature of Person in Charge: W%’J
A

Date: (o -2 - 2D23

Signature of Inspector: /‘O_A =
rd
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HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 420-1730

MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: taer i de i@ HAEWSC = Date: yo -7 -Z072 [ Page Z=of _Z
Address: 52 e Eluderty o - Compliance Achieved: © =7, -2 2T
° R TEMPERATURE OBSERVATIONS =
Item / Location Temp. Item / Location Temp. Item / Location Temp.

OBSERVATIONS AND/OR CORRECTIVE ACTIONS

ltem
Number

Section of Code Description of Violation

Dated Corrected
or COS

MO wiolestion) Obser g2 -

ra

Signature of Person in Charge:

Date: /D2 -302D

Date: o -

Z-20273

Signature of Inspector: p ~ [M
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HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054

MERRIMACK FIRE DEPARTMENT

(603) 420-1730
FOOD ESTABLISHMENT INSPECTION REPORT
Establishment: © & o s, o Wy Scu ool Dathf] (21 | Page 1 of 2. No. of Risk Factor/Intervention Violations
Address: 16 Luons Poced Time inﬁ o0 |Time out: No. of Repeat Risk Factor/Intervention Violationq@
Owner/Permit Holder: ¢ AT 26 Risk Category: 0) = Total Vnolatrons{ Ej
Emait: Phone: Inspection Status-'(/Ggeer Yellow Red
Inspection Type: Routine Re-inspection Pre-operational liiness Investigation Complaint Other
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X” in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
Compliance Status [cos [ R Compliance Status jcos TR
"~ Supervision : ) Protection fromn Contamination
Person in charge present, demonstrates knowledge and
1 {:Iq out porfoms duties 1?/“ N OUT NJANO | Food separated and protected
2 m)JUT N/A Certified Food Proteclion Manager 1@'9"1}9 QUT N/A Food-contact surfaces cleaned and sanitized
= = b o Proper disposition or returned, previously served,
Employee Health 7 IN OU@ NO reconditioned & unsafe food
Management/food employees & conditional employee; 2 z =
= @lﬂ knowledge, responsibilities and reporting Time / Temperature Control for Safery
4 INBUT Proper use of restriction and exclusion 18 INOUT Nlﬂﬁg Proper cooking time and temperature
5 uT Procedures for responding to vomiting and diarrheal events 19 IN QUT NFE N Proper reheating procedures for hot holding
e Good Il}'gi:n‘e Practices 20 IN OUT N/ Proper cooling time and temperatures
6 INOUT O Proper eating, tasting, drinking, or tobacco use 21 IN OUT Nl@ Proper hot holding temperatures
7 IN OQUT [0} No discharge from eyes, nose, mouth 22 rﬂlirb’OUT N/ANO Proper cold holding temperatures
"~ Preventing Contamination by Hands 23 |[INQUT MANO | Proper date marking and disposition
8 l@OUT NO | Hands clean & properly washed 24 IN OUT@NO Time as a Public Health Control: procedures and records
9 [TINJOUT NJANO | No bare hand contact with RTE food IS Consumer Advisory. -
10 @OUT Adequate handwashing sinks properly supplied & accessible 25 (\l j}\ OUT N/A ! Consumer advisory provided for raw/undercooked foods | ]
_-'Approved Source ; Highly Susceptible Populations
" (I?Z]OUT Food obtained from an approved source 26 @ OUT N/A I Pasteurized foods used; prohibited foods not offered | ]_
12 | Wout N/ARO )| Food received at proper temperature Food / Color Additives and Toxie Substarices
13 @UT = Food in goed condition, safe & unadulterated 27 iN QUT (WA Food additives: approved and properly used
14 | INQUT N/ Req. records available: shell stock tags, parasite destruction 28 ’-INJJUT N/A Toxic substances properly identified, stored and used
Risk factors are improper practices or procedures identified as the most ot - Conformance with Approvéd Procedures
Prevalent contnbutln% actors of foodbome illness or injury. Public Health
Interventions are control measures to prevent foodborne iliness or injury. 19 IN OUTf/A Comphance with variance/spetialized process’HACCP

GOOD RETAIL PRACTICES

Goed retail prac1|ces are preventative measures to control the addition of pathogens, chemicals, and physmal objects into foods.

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

Mark “X" on appropriate box for COS and/or

COS =corrected on-site during inspection

R=repeat violation

Comphance Status Jcos [ R Compliance Status _ [cos [ R
Safe Food and Water L Proper Use of Utensils
30 Pasteurized eggs used where required 43 In-use ulensils properly stored
31 Water & lce from approved source 44 Utensils, equipment & finens: properly stored, dried, & handled
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
- Food Téuiptratm-e Control 46 Gloves used properly
33 Proper cooling methods used: adequate equipment for temp. control i ... Utensils, Equlpment and Vendmg
34 Plant food properly cooked for hot holding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
36 Thermometers provided and accurate 49 Warewashmg insiailed, maintained, & used: test stnps
e Food Identification Physical Facilities :
37 ] i Food properly labeled: original container ] 50 Hot & cold water available adequate pressure
Prevention of Food Contamination 51 Plumbing installed, proper backflow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparation, storage & display 53 Toilet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequale ventilation & lighting, designated areas used
Type of Operation: License Posted: m N

Discussion with Person-in-Charge:

ra

Follow-Up:
Follow-Up Date:

Y

Signature of Person in Chirg‘t‘a {m 7 ,(

Date:

(0-2-2022

Signature of Inspector: ) sk ;

Date: \p - Z’LDZ.:')

7




MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 420-1730

Establishment: aggd 8 F’Q_ﬂ'\_l Date: {©-Z - zoLT; ‘ Page _Z.of .z
Address: te, [ onS Zo&_d Compliance Achieved: L& -7 - 20Z2=Z
i TEMPERATGRE OBSERVATIONS
Item / Location Temp. Item / Location Ternp. Item / Location Temp.
_ OBSERVATIONS AND/OR CORRECTIVE ACTIONS
ftem i . RN Dated Cormrected
v Number Section of Code Description of Violafion Jp.
No ViowstipnS szefved -~

Fa

Signature of Person in Charge:

Signature of Inspector: ;-j
—

Date: 22025

Date: 7> . 7.- 70D

-




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Wehster Highway

Merrimack NH, 03054
(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: TIND o ns F&T’FV SCNDO ( Dat0 l Z[ 2 Page 1of 2 No. of Risk Factor/Intervention Violations @
Address (34 coam g < oy QVH- ‘g_m Time i€ 1D Time out: No. of Repeat Risk Factor/Intervention Violations @_
| Owner/Permit Holder: S A\D‘ m Risk Category:() Total Violations @
Email: Phone: Inspection Status(Ereen) Yellow Red ~
Inspection Type: @utine) Re-inspection Pre-operational lliness Investigation Complaint Qther
e i FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS -
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X” in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
Compliance Status [cos [ R | [Compliance Status Tcos [ R
- Supervision " Protection from Contamination
1 rCN)OUT E:Iffs;’_‘ni:ﬂiae'ge present, demonstrates knowledge and 15 | INOUTN/ANO | Food separated and protected
2 |Amout A Certiied Food Protection Manager 16 AN OUT N/A Food-contact surfaces deaned and sanitized
b Fimployee Health. 17 flourRpo | Fore Sapasion o e revocdyserves
N o e e e/ Temperature Control for Safety
4 uT Proper use of restriction and exclusion 18 IN OUT N/A HO Proper cooking time and temperature
5 UT Procedures for responding to vomniting and diarrheal events 19 IN OUT N/, Proper reheating procedures for hot holding
3 -Good Hygiene Practices ViAo 20 INOUT NIP@E) Proper cooling time and temperatures
INOUT ﬁ Proper eating, tasting, drinking, or tobacco use 21 INOUT Nlﬁm Proper hot holding temperatures
7 IN OUT @ No discharge from eyes, nose, mouth 22 ®3UT N/A NO Proper cold holding temperatures
Pre\'éi;l'mg Contaniination by Hands 23 {TN'pUT N/ANO | Proper date marking and disposition
8 1N OUT NC | Hands clean & properly washed 24 1N OUT{Q-M‘I‘JO Time as & Public Health Control: procedures and records
9 1N OUT NJANO | No bare hand contact with RTE food e C Advisory.”- "
10 ouT Adequale handwashing sinks properly supplied & accessible 25 ‘r n‘i OUT N/A I Consumer advisory provided for raw/undercooked foods | J
=5 Approved Source S Highly Susceptible Populations
11 @UT Food obtained from an approved source 26 [ IN BUT N/A | Pasteurized foods used; prohibited foods not offered | |
12 | INOUT Nlm Focd received at proper temperature Food/-Color Additives and Toxic Substances
13 IN Food in good condition, safe & upadulterated 27 IN OUT Food additives: approved and propedy used
4 IN ou‘ﬁwo Req. records available: shell stock tags, parasite destruction 28 fl-@ OUT N/A Toxic substances properly identified, stored and used
lgilsr,k factors are |mprc>ga practices or procedures identified as the most . Couform with Approved Procedures
revalent contributing tactors of foodborne illness or injury. Public Health
Interventions are control measures to prevent foodbormne iliness or injury. 19 ‘ IN OUT@ Compliance with variance/specialized process/HACCP J
_ GOOD RETAIL PRACTICES
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark “X" in box if numbered item is not in compliance Mark “X” on appropriate box for COS and/or COS =corrected on-sife during inspection R=repeat violation
Compliance Status [cos | R Compliance Status _ [cos TR
# o s Safe Food and Water Proper Use of Utensils
30 Pasteurized eggs used where required 43 In-use utensils properly stored
31 Water & Ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
N > Food Temjerature Control PeE i 46 Gloves used properly
33 Proper cooling methods used: adequate equipmenit for temp. control Utensils, Eqmpment and Vendm,-;
34 Plant food properly cooked for hot holding 47 Food and non-food contact surfaces cleanable,
35 Approved thawing methods used 48 Properly designed, constructed, & used
36 Thermometers provided and accurate 49 Warewashmg installed, maintained, & used: test strips
= Food Identification- Physical Facilities
37 1 | Food properly labeled: original container I l 50 Hot & cold water available adequate pressure
Prevention of;Fpod Contamination 51 Plumbing installed, proper backfiow devices
38 Insects, rodents, & animals nol present 52 Sewage & waste watar properly disposed
39 Contamination prevented during food preparation, storage & display 53 Toitet facilities properly constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & siored 55 Physical facilities installed, mainiained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas used
Type of Operation: License Posted: ® N

Discussion with Person-in-Charge:

Follow-Up:
Follow-Up Date:

Signature of Person in Charge:

Date: 1) 7 Z%

Date: [ -2 - 2013

Signature of Inspector: p_/(/\_, SA
’ &, " -




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, 03054
(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: " orndon\d) Gy, Date: y- 7 —ZO0ZL< ’ Page _Z of _7Z
Address: (&% - g1 @ senterc VL T Compliance Achieved: (> -) ~Z.D z_'g
’ TEMPERATURE OBSERVATIONS
Ttein / Location Temp. Item / Location Texnp. Item / Location Termp.

"2 . OBSERVATIONS AND/OR CORRECTIVE ACTIONS

V| e Section of Code Description of Violation Dated Corected
Number or COS

NOo  yio\asions ooseitdl

Signature of Person in Char{ggﬁ CMM Date: /O "'Z'ZGZB

Signature of Inspector: ) r A~ ( ’ Date: |© -2 -207Z%




