THE COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD Email:

Massachusetts Department of Public Health

Division of Food and Drugs
FOOD ESTABLISHMENT INSPECTION REPORT

Address:

Tel:

T Re U XS T SCITOL

18472

Address //Q CQNGFGK( :ST

Telephone L) é, / /—7'7

Risk

Level é}

Type of Operation(s)
Bylfuod Service
Retail
Residential Kitchen
Mobile

]
Cl
[] Temporary
]
O

Typgrof Inspection
E‘ﬁzutine

] Re-inspection
Previous Inspection
Date:

[[] Pre-operation

Owner C F)(ZL@ )F\/m: HACCP YN Caterer ESuspectlilness

= = NET Bed & Breakfast General Complaint
Person-in-Charge (PIC) VZA ’CUP-LZ?_ P@m NLTZZ I1"1|:ne £ HACCP
Inspector e Out: Permit No. [] Other

Each violation checked réquires an explanation on the narrative page(s) and a citation of specific provision(s) violated.

Non-compliance with.

Violations Related to Foodborne lilness interventions and Risk Factors (Red ltems)

Anti Choking 590.009 (E} ]

Violations marked may pose an imminent health hazard and require immediate Allergen Awareness 590.009 (G) []
corrective action as determined by the Board of Health.

FOOD PROTECTION MANAGEMENT
J 1. PIC Assigned/Knowledgeable/Duties

EMPLOYEE HEALTH
[C] 2. Reporting of Diseases by Food Emplayee and PIC

[1 3. Personnel with Infections Restricted/Excluded

FOOD FROM APPROVED SOURCE
[] 4. Food and Water from Approved Source

[l 5. Receiving/Condition

[J] & Tags/Records/Accuracy of Ingredient Statements

[7] 7. Confarmance with Approved Procedures/HACCP Plans
PROTECTION FROM CONTAMINATION

] 8. SeparatiorySegregation/Protection

[[1 9. Food Contact Surfaces Cleaning and Sanitizing

[ 10. Proper Adequate Handwashing

7] 11. Good Hygienic Practices

Violations Related to Good Retail Practices_(Blue
Items) Critical (C) violations marked must be corrected

immediately or within 10 days as determined by the Board

of Health. Non-critical (N) violations must be corrected

immediately or within 90 days as determined by the Board

Certified Food Protection  590.003 [

7] 12. Prevention of Contamination from Hands
!_ﬁz Handwash Facililies

PROTECTION FROM CHEMICALS

] 14. Approved Foad or Color Additives

[ 15. Toxic Chemicals

TIME/TEMPERATURE CONTROLS {Potentially Hazardous Foods)

[[] 16. Cooking Temperatures

[ 17. Reheating

"] 18. Cooling

1 19. Hot and Cold Holding

{71 20. Time as a Pubiic Health Control

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP}
[[121. Food and Food Preparation for HSP

CONSUMER ADVISORY
{7 22. Posting of Consumer Advisories

Number of Vioiated Provisions Related
To Foodborne llinesses Interventions /
and Risk Factors (Red items 1-22):

Official Order for Correction: Based on an inspection
today, the items checked indicate violations of 105 CMR
590.000/federal Food Code. This report, when signed below
by a Board of Health member or its agent constitutes an
order of the Board of Health. Failure to correct violations
cited in this report may result in suspension or revocation of
the food establishment permit and cessation of food
establishment operations. If aggrieved by this order, you
have a right to a hearing. Your request must be in writing
and submitted to the Board of Health at the above address
within 10 days of receipt of this order.

DATE OF RE-INSPECTION:

of Health.

c[N
23. Management and Personnel (FC-2)(590.003)
24. Food and Food Protection  (FC-3)(590.004)

A 25. Equipment and Utensils (FC-4)(590.005)
26. Water, Plumbing and Waste (FC-5)(590.006)
27. Physical Facility (FC-6)(590.007)
28. Poisonous or Toxic Materials (FC-7)(590.008)
29. Special Requirements {590.009)
30. Other
— A
Inspector’s Signature: Print:

— — ET ) .
PICs Siguatu:;;p"/(,f'/x {'-_ = (5}/‘}?,7 Q(/K‘Prj?:%’ /{_'_,I{-(J/{( ﬂé}kf j‘:’/’]d?’?f Page _of _ Pages




Establishment

COMMONWEALTH OF MASSACHUSETTS
TOWN OF MILFORD

Name: AN Ek_if_b/ [D I.: ST/ AL Date: /0 _{/L/ ) Page of
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O Voluntary Compliance Dlé-inspection Scheduled
DO voluntary Disposal

O Emergency Suspension []Emergency Closure




Violations Related to Foodbome Illiness
Intervenfions and Risk Factors (Red Items 1-22)

PROTECTION FROM CONTAMINATION

FOOD PROTECTION MANAGEMENT (8 Cross-confamination
[ 1 | 590.003(A) Assignment of Responsibility® 3-302.11¢AX1) | Raw Animal Foods Separated from
590.003(B) | Demonstration of Knowledge* Cooked and RTE Foods*
2-103.11 Person in charge — dulies Contaminafion from Raw ingredients
3-302.11(AX2) | Raw Animal Foods Separated from Each
EMPLOYEE HEALTH Other*
2 | 590.003(C) Responsibility of the person in charge to Contamination from the Environment
require reporting by food employees and 3-302.11(A) Food Protection*
applicants® 3-302.15 Washing Fruits and Vegetables
590.003(F) | Responsibility Of A Food Employee Or An 3-304.11 Food Contast with Equipment and
Applicant To Report To The Person In Utensils® -
Charge* Contamination from the Consumer
590.003(G) | Reporting by Person in Charge* 3-306.14(AXB) | Returned Food and Reservice of Food*
| 3| 590.003(D) Exclusions and Restrictions* Drsposition of Aduiterated or Contarninated
590.003(E) Removal of Exclusions and Restrictions Food
3-701.11 Discarding or Reconditioning Unsafe
FOOD FROM APPROVED SOURCE Food*

(4 ' Food and Water From Regulated Sources E i Food Contact Surfaces .
590.004(A-B) | Compliance with Food Law* 4-501.111 Manual Wamemshing - Hot Water
3-201.12 Food in a Hermetically Sealed Container* Buitindion Temperxtures®
3:202.13 Shell Eggs* Sbwtiipstion Vompesahuzes
3:202.14 | Eggs and Milk Produts, Pasteurized® Lt Clome S iz . 1.
3-202.16 Ice Made From Potable Drinking Water* . Sopcentes ton and heiiteess
510111 Drinking Water from an Approved System® 4-601.1K(A) %q“‘l"m‘é‘lpw_“ Contact Surfaces and

tensils Clean
590.006(A) | Bottled Drinking Water* - - -
$90.006(B) | Water Meets Standards in 310 CMR 22.0% L CUag Frequoncy ol Satapecet Food
Shetish and Fish From an Approved Source oatact Juhices and Densila®
- - 4-702.11 Frequency of Sanitization of Utensils and
hellfis 4-703.11 Methods itization ~ Hot W
320115 Molluscan Shellfish from NSSP Listed e
Sources® [10 Proper, Adequate Handwashing
i Ty it 230111 Clean Condition — Hands and Arms*
3-202.18 Shellstock Identification Present* 333}3 Clmlss m“‘
590.004(C) | Wild Mushrooms® -301. When to W
3201.17 Game Animals® 11 Good Hyglenic Practices

[s Receiving/Condition 2401.11 Eating, Drinking or Using Tobacco®
3-202.11 PHFs Received at Proper Temperatures* 40112 Dshargenitrom the Eyes, Noga ard
3-202.15 Package Integrity* Mouth - e _
10011 Fooc:;aS&afe anfin ljnadullaated P 3-301.12 Preventing Contamination When Tasting*

e TagsiRecords: Shefistock (12 Prevention of Contamination from Hands
3-202.18 Shellstock Identification * 590.004E) g'e"‘l’“‘{'?.eg‘cm""““"“m from
3-203.12 Shellstock Identification Maintained® I mploy =

TagsMRecords: Fish Products 13 Handwash Fatiiiss
340210 Parasite D on® Conveniently Loceted and Accessile
340212 Records, Creation and Retention® 5-203.11 Numbers and Capacities®
596.004(J) Labcling' of Ingredients* 5-204.11 Location and Placement®

7 - Confonmance with Approved Procedures 5-205.11 Accessibility, Operation and Maintenance
/HACCP Plans Suppked with Soap and Hand Drying
S = Devices

3-502.11 Specialized Processing Methods* - -
T et o Egﬁ"gg% —— 630111 Handwashing Cleanser, Availability
8103.12 Conformance with Approved Procedures® 6-301.12 Hend Drying Provision

# Denctes critical item in the federal 1999 Food Code or 105 CMR 590.000.




Violations Related fo Foodbome liiness Interventions and Risk
Factors (Red ftems 1-22) (Cont.)

3-501.14(C) "1 : PHFs Recgived at Temperatures
According to Law Cooled to
41°F/45°F Within 4 Hours. *

3-501.15 ‘| Cooling Methods for PHFs

19 PHF Hot and Cold Holding

3-501.16(B) Cold PHFs Maintained at or below

590.004(F) 41°/45° F*

3-501.16(A) Hot PHFs Maintained at or above
140°F. *

3-501.16(A) Roasts Held at or above 130°F. *

[ 20 Time as a Public Health Control
3-501.19 Time as 2 Public Health Control*
590.004(H) Variance Requirement

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE
POPULATIONS (HSP)
21 | 3-80L.11(A) | Unpasteurized Pre-packaged Juices and
Beverages with Wamning Labels*
3-801.11(B) | Use of Pasteurized Eggs*
3-801.11(D) | Raw or Partially Cooked Animal Food and
Raw Seed Sprouts Not Served. *
3-801.11(C) | Unopened Food Package Not Re-served. *
CONSUMER ADVISORY
22 | 3-603.11 | Consumer Advisory Posted for Consumption of
Animal Faods That are Raw, Undercooked or
Not Otherwise Processed to Eliminate .
Pa[hogens't Effactive 1/1/2001
3-302.13 | Pasteurized Eggs Substitute for Raw Shell Eggs?*
SPECIAL REQUIREMENTS

590.009(A)-(D)

Violations of Section 590.009(A)-(D) in
catering, mobile food, temporary and
residential kitchen operations should be
debited under the appropriate sections
above if related to foodborne iliness
interventions and risk factors. Other
590.009 violations relating to good retail
practices should be debited under #29 —
Special Requirements.

VIOLATIONS RELATED TO GOOD RETAIL PRACTICES

(Blue Items 23-30)

Critical and non-critical viclations, which do not relate o the
Joodborne iliness interventions and risk factors listed above, can be
Jound in the following sections of the Food Code and 105 CMR

590.000.

Itam | Good Retail Practices | FC 580.000
23. Management and Personnel FC -2 .003

24 Focd and Food Protection - FC-3 | .004
25. | EquipmentandUtensis | FC—4 | .005

26. | Water, PlumbingandWaste | FC-6 | .008

27. Physical Facility FC-6 | .007

28. Poisonous or ToxicMaterials | FC-7_ | .008

29. | Special Requirements - .009

30. Other 1

PROTECTION FROM CHEMICALS
| 14 _ Food or Color Additives
3-202.12 Additives*
3-302.14 Protection from Unapproved Additives*
[ 15 Poisonous or Toxic Substances
7-101.11 Identifying Information — Original
Containers*
1 7-102.11 Common Name — Working Containers*
7-201.11 Separation — Storage*
7-202.11 Restriction — Presence and Use*
7-202.12 Conditions of Use*
7-203.11 Toxic Containers — Prohibitions*
7-204.11 Sanitizers, Criteria — Chemicals®*
7-204.12 Chemicals for Washing Produce, Criteria*
7-204.14 Drying Agents, Criteria*
7-205.11 Incidenta! Food Contact, Lubricants*
-7-206.11 Restricted Use Pesticides, Criteria*
7-206.12 Rodent Bait Stations*
7-206.13 Tracking Powders, Pest Control and
Monitoring*
TIME/TEMPERATURE CONTROLS
16 Proper Cooking Temperatures for
PHFs
3-401.11A(1)2) | Eggs- 155°F 15 Sec.
Eggs- Immediate Service 145°F15sec*
3-401.11(A)2) Comminuted Fish, Meats & Game
Animals - 155°F 15 sec. *
3-401.11(BX(1)(2) | Pork and Beef Roast/- 130°F 121 min*
3-401.11(A)2) Ratites, Injected Meats — 155°F 15 sec.
*
3-401.11(A)3) Poultry, Wild Game, Stuffed PHFs,
Stuffing Containing Fish, Meat,
Poultry or Ratites-165°F 15 sec. *
3-401.11(C)(3) Whole-muscle, Intact Beef Steaks
145°F *
3-401.12 Raw Animal Foods Cooked in a
Microwave 165°F *
3-401.11(A)(1)(b) | All Other PHFs — 145°F 15 sec. *
[ 17 Reheating for Hot Holding
3-403.11(A)&(D) | PHFs 165°F 15 sec. *
3-403.11(B) Microwave- 165° F 2 Minute Standing
Time*
3-403.11(C) Commercially Processed RTE Foed -
140°F*
3-403.11(E)} Remaining Unsliced Partions of Beef
Roasts*
| 18 . Proper Cooling of PHFs
3-501.14(A) Coaling Cooked PHFs from 140°F to
70°F Within 2 Hours and From 70°F
to 41°F/45°F Within 4 Hours. ¥
3-501.14(B) Cooling PHFs Made From Ambient

* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000.

Temperature Ingredients to 41°F/45°F
Within 4 Hours*




THE COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD  Eemai

Massachusetts Department of Public Health

Address:
Division of Food and Drugs
FOOD ESTABLISHMENT INSPECTION REPORT Tel:
Name _ i X ‘ Date Tygk of Operation(s) Typp of Inspection
RO LI ST SCHZ A A £ gplgood Service = outine
Address : . . Risk Retail Re-inspection
Telooh (L0 _CUNC—’WL’S S S‘? Level E Residential Kitchen Previous Inspection
elephone TN ‘ : Mobile Date:
o L;Z/"{ 177“‘—“ / / -7/_7 4l [0 Temporary ] Pre-operation
kil C Qﬁ{,@ ™ T HACCP YN H Caterer ESuspec’t liiness
in. : — ; Bed & Breakfast General Complaint
Person-in-Charge (PIC) D\ETQJ SCQ F‘U ) (j_ ;I"::ne ] HACCP
inspector / out: Permit No. [C] other

Each violation chietked réquires an explanation on the narrative page(s) and a citation of specific provision(s) violated.

Non-compliance with:

Violations Related to Foodborne lliness interventions and Risk Factors (Red Items)

Violations marked may pose an imminent health hazard and require immediate

corrective action as determined by the Board of Health.
FOOD PROTECTION MANAGEMENT

] 1. PIC Assigned/Knowledgeable/Duties

EMPLOYEE HEALTH

[] 2. Reporting of Diseases by Food Employes and PIC

[] 3. Personnel with Infections Reéstricted/Excluded

FOOD FROM APPROVED SOURCE
] 4. Food and Water from Approved Source

[C] 5. Receiving/Condition

] 8. Tags/Records/Accuracy of Ingredient Statements

7] 7. Conformance with Approved Procedures/HACCP Plans
PROTECT!ION FROM CONTAMINATION

[ 8. Separation/Segregation/Protection

] 9. Food Contact Surfaces Cleaning and Sanitizing

] 10. Proper Adequate Handwashing

[[] 11. Good Hygienic Practices

Violations Related to Good Retail Practices_(Blue
Items) Critical (C) violations marked must be corrected
immediately or within 10 days as determined by the Board
of Health. Non-critical (N) violations must be corrected
immediately or within 90 days as determined by the Board

of Health.
Cc [N

23. Management and Personnel (FC-2)(590.003)
24. Food and Food Protection  (FC-3)(590.004)
25, Equipment and Utensils (FC-4)(590.005)
26. Water, Plumbing and Waste (FC-5)(590.006)
27. Physical Facility {(FC-6)(590.007)
28. Poisonous or Toxic Materials (FC-7)(550.008)
29. Special Requirements (590.009)
30. Other

Anti Choking 590.009 (E) ]
Allergen Awareness 590.009 (G) []
Certified Food Protection  580.003  []

[C] 12. Prevention of Contamination from Hands

7] 13. Handwash Facilities

PROTECTION FROM CHEMICALS

[[1 14, Approved Food or Color Additives

] 15. Toxic Chemicals

TIME/TEMPERATURE CONTROLS {Potentially Hazardous Foods)
[T} 18. Cooking Temperatures

[7]17. Reheating

(T 18. Cooling

] 19. Hot and Cold Holding

[] 20. Time as a Public Health Cantrol

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP)
[7] 21. Food and Food Preparation for HSP

CONSUMER ADVISORY
[ 22. Posting of Consumer Advisories

Number of Viclated Provisions Related
To Faodborne lliinesses interventions
and Risk Factors {Red items 1-22):

Official Order for Correction: Based on an inspection
today, the items checked indicate violations of 105 CMR
590.000/federal Food Code. This report, when signed below
by a Board of Health member or its agent constitutes an
order of the Board of Health. Failure to correct viclations
cited in this report may result in suspension or revocation of
the food establishment permit and cessation of food
establishment operations. If aggrieved by this order, you
have a right to a hearing. Your request must be in writing
and submitted to the Board of Health at the above address
within 10 days of receipt of this order.

DATE OF RE-INSPECTION:

Inspector’s Signature:

// L | Print:

" Y

PICs Signaturc:.;_\.ﬁ:\' L g: \‘: \\ ’\\ \ ‘\z‘\}c\j) (_W,z’

ll.
Print: WM @M IANDT(\ ff/q Pose— of. Pae=




COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD
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OVoluntary Compliance Dﬂénspection Scheduled
OJEmbargo (I Voluntary Disposal
[JEmployee Restriction / Exclusion

O Emergency Suspension [J Emergency Closure

OCther:




Violations Related to Foodborne liiness
Interventions and Risk Factors (Red items 1-22)

PROTECTION FROM CONTAMINATION

FOOD PROTECTION MANAGEMENT [8 Cross-confamination
[[1 ] 590.003(A) | Assignment of Respansibility® 3-302.11(AX1) | Raw Animal Foods Separated from
590.003(B) | Demonstration of Knowledge® Cooked and RTE Foods*
2-103.11 Person in chasge ~ duties Contamination from Raw ingredients
3-302,11(AX2) | Raw Animal Foods Separated from Each
EMPLOYEE HEALTH Other*
2 | 590.003(C) Responsibility of the person in charge to Conltamination from the Environment
require reporting by food employees and 3-302.11(A) Food Protection*
applicants® 3-302.15 Washing Fruits and Vegetables
590.003(F) | Responsibility Of A Food Employee Or An 3-304.11 Food Contact with Equipment and
Applicant To Report To The Person In Utensils* - .
Charge* Contamination from the Consumer
390.003(G) | Reporting by Person in Charge® 3-306.14(AXB) | Retumed Food and Reservice of Food*
| 3| 590.003(D) Exclusions and Restrictions* Disposition of Adutterated or Contammated
590.003(E) Removal of Exclusions and Restrictions Food
3-701.11 Discarding or Reconditioning Unsafe
FOOD FROM APPROVED SOURCE Food®
[4 Food and Water From Regutated Sources |9 ] Food Contact Surfaces _
590.004(A-B) | Compliance with Food Law* 4-501.111 Maanal Wayewashiog - Hot Water
320112 Food in a Hermetically Sealed Container® Sanitization Temperatures'
3-201.13 Fluid Milk and Milk Products® 4-501.112 Mechanical Warewashing- Hot Water
i3 M L 3
3202.13 Shell Eggs® Buslitatios Temperatmes
320214 | Eggs and Milk Products, Pasteurized® 4-501.114 Chemical Sanitization- tamp,, pH,
3:202.16 | Ice Made From Potable Drinking Water* . Coptisti sand nrdnees. :
5-10L11 Drinking Water from an Approved System® 4601.11(A) ﬁq'“l’mé‘]r'“f Contact Surfaces an
n tensils Clean
590.006(A) | Bottled Drinking Water® : - -
590.006(B) | Water Meets Standards in 310 CMR 22.0* e S}m““’“‘m smaﬁwsﬂs. e
Stefitsh end Fis From an Approved Source #7211 Frequency of Sapitization of Utcasils ad
4703 11 Methods itization - Hot W,
330115 | Molluscan Shellfish from NSSP Listed e e e
L1 (10 Proper, Adequate Handwashing
g:g;,:g;m::;mwm‘* 230111 Clean-Conditian — Hands and Arms®
3-202.18 Shellstock Identification Present* 2-301.12 Cleaning Procedure®
590.004(C) Wild Mushrooms* 2-301.14 When to Wash*
3201.17 | Game Animals® L1 Good Hyglenlc Practices
[s Receiving/Condition 2-401.1] Eating, Drinking or Using Tobacco®
3-202.11 PHFs Received at Proper Temperatures* 2401.12 Disclggsa From the Eyes, Nose and
3-202.15 | Package Integrity® Mouth® _ -
3-101.11 Food Safe and Unaduiterated * 3-301.12 Preventing Contamination When Tasting
[ 6 Tags/Records: Shefistock [ 12 Prevention of Contamination from Hands
T 320218 Shellstock Ideatification * 590.004(E) g“"f““"s Contamination from
3-203.12 Shellstock Identification Maintained® mployees*
TagsiRecosds: Fish Products (13 Handviah TRt NG
340211 Parasite . tion® Conveniently Located and Accessible
3-402.12 Records, Creation and Retention® 220311 Numbers and Capecitics®
$90.0040)) Llhﬁ'lﬂ' of Ingredients” 5-204.11 Location and Placement®
: . Tmance Approved Procedu 5-205.11 Accessibility, Operation and Maintenance
7 ,‘,’,‘;{‘éc,, mm ved e Suppked with Sosp and Hand Drying
- o . — Devices
;_:g;:; gﬂ:‘: == oxyl’rocessx:gy witeria® 6-301.11 Handwashing Cleanser, Availability
8-103.12 Conformance with Approved Procedures® 6-301.12 Hand Drying Provision

# Denotes aitical item in the federal 1999 Food Code or 105 CMR 590.000.




Violations Related to Foodborne lliness Interventions and Risk
Factors (Red fiems 1-22) (Cont)

PROTECTION FROM CHEMICALS

| 14 Food or Color Additives
3-202.12 Additives*
3-302.14 Protection from Unapproved Additives*
[ 15 Poisonous or Toxic Substances
7-101.11 Identifying Information — Original
Containers*
7-102.11 Common Name — Working Containers®
7-201.11 Separation — Storage*
7-202.11 Restriction - Presence and Use*
7-202.12 Conditions of Use*
7-203.11 Toxic Containers — Prohibitions*
7-204.11 Sanitizers, Criteria — Chemicals*
7-204.12 Chemicals for Washing Produce, Criteria*
7-204.14 Drying Agents, Criteria*
7-205.11 Incidental Food Contact, Lubricants*
-7-206.11 Restricted Use Pesticides, Criteria*
7-206.12 Rodent Bait Stations*
7-206.13 Tracking Powders, Pest Control and
Monitoring*

TIME/TEMPERATURE CONTROLS

16 Proper Cooking Temperatures for
PHFs

3-401.1TA(1X2) Eggs- 155°F 15 Sec.
Epggs- Immediate Service 145°F15sec*

3-501.14(C) “[- PHFs Recéived at Temperatures
According to Law Cooled to
41°F/45°F Within 4 Hours. *

3-501.15 | Cooling Methods for PHF's

19 PHF Hot and Cold Holding

3-501.16(B) Cold PHFs Maintained at or below

590.004(F) 41°/45° F*

3-501.16(A) Hot PHFs Maintained at or above
140°F. *

3-501.16(A) Roasts Held at or above 130°F. *

[ 20 Time as a Public Heaith Control
3-501.19 Time as a Public Health Control*
590.004(H) Variance Requirement

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE
POPULATIONS (HSP)
21 | 3-801.11{A) | Unpasteurized Pre-packaged Juices and
Beverages with Warning Labels*
3-801.11(B) | Use of Pasteurized Eggs®*
3-801.11(D) | Raw or Partially Cooked Anima! Food and
Raw Seed Sprouts Not Served. *
3-801.11(C) | Unopened Food Package Not Re-served. *
CONSUMER ADVISORY
[22 [ 3-603.11 | Consumer Advisory Posted for Consumption of

Animal Foods That are Raw, Undercooked or
Not Otherwise Processed to Eliminate
Pathogens,* Emahe 112001

3-302.13

Pasteurized Eggs Substitute for Raw Shell Eggs*

3-401.11(A)2) Comminuted Fish, Meats & Game
Animals - 155°F 15 sec. *

SPECIAL REQUIREMENTS

3-401.11(BX1)(2) | Pork and Beef Roast/- 130°F 121 min*

3-401.11(A)(2) Ratites, Injected Meats — 155°F 15 sec.
*

3-401.11(A)3) Poultry, Wild Game, Stuffed PHFs,
Stuffing Containing Fish, Meat,
Poultry or Ratites-165°F 15 sec. *

3-401.11(C)(3) Whole-muscle, Intact Beef Steaks
145°F *

3-401.12 Raw Animal Foods Caoked in 2
Microwave 165°F *

3-401.11(A)(1)Xb) | All Other PHFs — 145°F 15 sec. *

590.009(A)-(D)

Violations of Section 590.009(A)-(D) in
catering, mobile food, temporary and
residential kitchen operations should be
debited under the appropriate sections
abave if related to foodborne illness
interventions and risk factors. Other
590.009 violations relating to good retail
practices should be debited under #29 -
Special Requirements.

VIOLATIONS RELATED TO GOOD RETAIL PRACTICES
(Blue Items 23-30)

| 17 Reheating for Hot Holding Criticad and FedTriol i hich d . .
3,403 11(A p T ritical and non-critical violations, which do not relate to the
34031 l(B)&(D) P}_IFS 16SF 15 s:c - - Joodborne illness interventions and risk factors listed above, can be

11(B) chr (:Iwave- 165° F 2 Minute Standing Jound in the following sections of the Food Code and 1015 CMR
Time* 590.000.
3-403.1 I(C) Commercially Processed RTE Food - item Good Retail Practices T “'“_,_:c I 590.000
140°F* | 23. Management and Personnel | FC-2 | .003
3-403.11(E) Remaining Unsliced Portions of Beef 24, Food and Foad Protaction - __|FC~3 | .00
Roasts* 25, Equipment and Utensils ___|FC-4 | 005
[18 . Proper Cooling of PHFa __gg z‘;‘alel’a F:';mbl":yQ and Waste ::g__‘ S | gg‘; ]
: = = | 27. ysical Facili -6 |.
3-501.14(A) Co:)lmg‘Cc‘)okcd PHFs from 140 Foto 25 Boiots o Tove Maloro Fo—7 | 008 |
70°F Within 2 Hours and From 70°F s, Special Requirements i 008 |
to 41°F/45°F Within 4 Hours. ¥ 30, | Other — T ]

3-501.14(B) Cooling PHFs Made From Ambient
Temperature Ingredients to 41°F/45°F
Within 4 Hours*

* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000.




THE COMMONWEALTH OF MASSACHUSETTS

P TOWN OF M”_FORD Email:

Massachusetts Department of Public Health
Division of Food and Drugs

FOOD ESTABLISHMENT INSPECTION REPORT Tel:

Address:

Name . N A Date of Operation(s) Typeof Inspection
B@ UXSDE SCEr ) }"ﬂ: /OL- E{Bood Service E outine
Address N Risk Retail Re-inspection
// (_) 50’06"“5".4 Jj— LeveIL [] Residential Kitchen Previous Inspection
Telephone — Lj ") f— /) "] ) O] Mobile Date:
o > HACCP Y/N [] Temporary [] Pre-operation
SIS CPED IR ™ Yi O Caterer [] Suspect lliness
P Sin-Ch PIC : (] Bed & Breakfast ] General Complaint
erson-in-Charge (PIC) /N )(‘HM /aﬁmb’t ?;::ne 5 Hacep
Inspector ‘/__.;// Out: Permit No. ] Other

Each violation checked réquires an explanation on the narrative page(s) and a citation of specific provision(s) violated.
Non-compliance with:
Violations Related to Foodborne lliness Interventions and Risk Factors (Red ltems)
Anti Choking 590.009 (E) [ ]
Allergen Awareness 590.009 (G) [

Violations marked may pose an imminent health hazard and require immediate
Certified Food Protaction  590.003 [ ]

corrective action as determined by the Board of Health.

FOOD PROTECTION MANAGEMENT 7112, Prevention of Coatamination from Hands
11, pic Assigned/Knowladgeatle/Duties S =

113, Handwash Facllities
EMPLOYEE HEALTH

[ 1 2. Reporting of Diseases by Fond Employee and PIC

PROTECTION FROM CHEMICALS

~ 114, Aporaved Food or Color Additives
U1 3. Persannel with Infections Restricted/Exciuded

FOOD FROM APPROVED SOURCE
[ 4. Food and Water from Approved aourm

[T} 15. Toxic Chemicals
TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)

= S i Y 1
[ 1 5. Recewving/Condition [:] 16, Cooking Temperaiuraes

o . 4 i
[L] 8 Tags/iRecords/Accuracy of Ingredient Statements L. 17. Reheating

] 7. Conformance with Approved Procedures/HACTP Plans (L1 18. Cooling
PROTECTION FROM CONTAMINATION (119, Hot and Cold Holding
[[1 20, Time as a Public Health Contrat

BFQU'REMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP)
|71 21. Food and Food Praparation for HSP

[] & Separation/Segregation/Protection
[} 8. Food Contact Surfaces Cleaning and Sanitizing

(110, Proper Adequate Handwashing

- . o . CONSUMER ADVISORY
P11, 1 Hygienic Practices - N ) L
L Ceschid=hici=ialico {122 Posting of Consurner Advisories

Violations Related to Good Retail Practices_{(Blue
ltems) Critical (C) violations marked must be corrected
mmediately or within 10 days as determined by the Board
>f Health. Non-critical (N) violations must be corrected
mmediately or within 90 days as determined by the Board
of Health.

C|N

L, 23. Management and Personnel (FC-2)(590.003)
| 24. Food and Food Protection  (FC-3)(590.004)

25. Equipment and Utensils (FC-4)(590.005)
26. Water, Plumbing and Waste (FC-5)(590.006)
_ 27. Physical Facility (FC-8)(590.007)

! 28. Poisonous or Toxic Materials (FC-7)(590.008)
: 29. Special Requirements (590.009)
' 30. Other

—
-

Number of Violated Provisions Related
To Foodborne lllnesses Interventions
and Risk Factors {fRed tems 1-22)

Official Order for Correction: Based on an inspection
taday, the items checked indicate violations of 105 CMR

590.000/federal Food Code. This report, when signed below

by a Board of Health member or its agent constitutes an
order of the Board of Health. Failure to carrect violations

cited in this report may result in suspension or revocation of

the food establishment permit and cessation of food
establishment operations. If aggrieved by this order, you
have a right to a hearing. Your request must be in writing

and submitted to the Board of Health at the above address

within 10 days of receipt of this order.
DATE OF RE-INSPECTION.:

Inspector’s Signature:

// Print:

PICs Slgnaturq\i 0 “/‘jj L «( ( s

i o = Nl ',- ./‘. i I)
Prinf- e e dohakinge 7 o e

of _ Pages




COMMONWEALTH OF MASSACHUSETTS

. TOWN OF MILFORD

Establishment 1D/ ~ . .

NZ:'le:ls " U COLMS) )%= ’SCHOC'\_, Date: /}QJF-IJ— Page of
Item Code  |C-Critical item DESCRIPTION OF VIOLATION / PLAN OF CORRECTION Date
No Reference | R-Red Item Please Print Clearly Verified
/) OIE b OF TOG ( CUEEE pPiZeo

o THE RO ivw THhE cBAlk—) pJ
[ECE2(€

T DR GLONS SUHEE Povn GOOD)
THANE HTOT OTEX

ND Sl \ £\ ANOWS ! TEFS

Discussion with Person in Charge:

Correction Action Required: [INo Yes
-/ L3 2 F (&30 /) (o, 20 Q‘d.mlary Compliance  [JRe-inspection Scheduled
N OLE DO FIm NI [Embargo O Voluntary Disposal

[JEmergency Suspension []Emergency Closure
: Cother:

1 3 N i o CJEmployee Restriction / Exclusion
| RN e ) L N .'---\"- ~ . L ""'.__ '_]
WO R AN SWOOAE K T




Violations Related to Foodborne liiness
Interventions and Risk Factors (Red ltems 1-22)

PROTECTION FROM CONTAMINATION

FOOD PROTECTION MANAGEMENT (8 Crass-confamination
|_1 590.003(A) | Assignment of Responsibility® 3-302.11(A)X1) | Raw Animal Foods Separated from
590.003(B) | Demonstration of Knowledge* Cooked and RTE Foods*
2-103.11 Persan in charge ~ duties Contamination from Raw ingredients
3-302.11(AX2) | Raw Animal Foods Separated from Each
EMPLOYEE HEALTH Other*
2| 590.003(C) | Responsibility of the person in charge to - Contamination from the Environment
require reporting by food employees and 3-302.11(A) Food Protection*
applicants® 3-302.15 Washing Fruits and Vegetables
590.003(F) | Responsibility Of A Food Employee Or An 3-304.11 Food Contact with Equipment and
Applicant To Report To The Pexrson In Utensils® '
Charge* Contamination from the Consumer
5%0.003(G) | Reporting by Person in Charge* 3-306.14(AXB) | Retumed Food and Reservice of Food*
[3]590.003(D) | Exclusions and Restrictions* Disposition of Adutterated or Contamnated
'590.003(E) Removal of Exclusions and Restrictions Food
3-701.11 Discarding or Reconditioning Unsafe
FOOD FROM APPROVED SOURCE Food®
[ 4 Food and Water From Regulafed Sources K _ Food Contact Surfaces
590.004(A-B) | Compliance with Food Law* 4-501.111 Marual Wegesaliitlp - Hot Water
320112 Food in a Hermetically Sealed Container* Samitization Temperatures®
o A
3:202.13 Shell Eggs® T Semltzation Temperaiuss
3-202.14 Eggs and Milk Products, Pasteurized® - mmﬁm ;’:‘m semp., pH,
3-202.16 Ice Made From Potable Drinking Water® ; coteen hvdss.
5-101.11 Drinking Water from an Approved System® 0L LI %m}:ﬂ Contact Surfaces and
590.006(A) | Bottled Drinking Water® ; . -
$90.006(B) | Water Meets Standards in 310 CMR 22.0% ey ginmm £Freg ““g;{lﬁq?"}’m],,“‘ Food
Shallésh and s From &n Approved Soureo 4702.11 Froquency of Sanitization of Uteosils and
hellfi 4-703.11 Methods of Sanitization — Hot Water and
3201.15 Moliuscan Shellfish from NSSP Listed Chemiw‘if apfization =
Sources® [10 Proper, Adequate Handwashing
. e 2-30L.11 Clean Condition — Hands and Arms*
3-202.18 Sheflstock Identification Present* 2-301.12 Cleaning Procedure*
590.004C) | Wild Mushrooms* 2:301.14 When to Wash®
320117 | Game Animals* T Goad Hyglenic Practices
[s Receiving/Condition 2-401.11 Eating, Drinking or Using Tobacco*
3-202.11 PHFs Received at Proper Temperatures® 2-401.12 30‘150‘1“&_8“ From the Eyes, Nose and
320215 Package Integrity® : — ‘
310111 Foo:asgafe an%n Unaduiterated * 3-301.12 Preventing Contamivation When Tasting®
(e Tage/Records: Shefistock [ 12 Prevention of Contamination from Hands
[ 320218 Shellstock [dentification * 590.004(E) g"]c‘“;':f‘mm‘“’“ from
3-203.12 Shellstock Identification Maintained® oy =
Tags/Records: Fish Products (13 Handwash Fachniss
3411 Parasite - o Conveniently Located and Accessible
3402.12 Records, Creation and Retention* 3-203.11 Numbers and Capacm“:
590.004(1) Labeling of Ingredients* 5-204,11 Locahon and Placement
7 Conformance with Approved Procedures 5-205.11 Accessibility, Operation and Maintensnce
JHACCP Plans Suppked with Scap and Hand Drying
3-502.11 Specialized Proces Methods* n —
R Eioeed oy &@.ngslﬂ& e 630111 Handwashing Cleanser, Availability
§-103.12 Conformance with Approved Procedures* 6-301.12 Hand Drying Provision —J

* Denotes critical item in the foderal 1999 Food Code or 105 CMR 590.000.




3-501.14(C) |- PHFs Received pt Temperatures
Violations Related to Foodborne liiness Intarventions and Risk According to Law Cooled to
Factors (Red ftems 1-22) (Cont.) 41°F/45°F Within 4 Hours. *
3-501.15 ‘| Cooling Methods for PHFfs
PROTECTION FROM CHEMICALS g
(14 ROMF“d or Color Additives 19 PHF Hot and Cold Holding
320212 Additives® 3-501.16(B) Cold PHFs Maintained at or below
3-302.14 Protection from Unapproved Additives® SU00UE) Alons E .
(15 B e e 3-501.16(A) Hot PHF's Maintained at or above |
7-101.11 Identifying Information - Original 140°F. *
Containers* 3-501.16(A) Roasts Held at or above 130°F. *
7-102.11 Common Name — Working Containers* [ 20 Time as a Public Heaith Control
7-201.11 Separation — Storage® 3-501.19 Time as a Public Health Control*
7-202.11 Restriction — Presence and Usc* 590.004(H) Variance Requirement
7-202.12 Conditions of Use*
7-203.11 Toxic Containers — Prohibitions* REQUIREMENTS FOR HIGHLY SUSCEPTIBLE
7-204.11 Sanitizers, Criteria ~ Chemicals* POPULATIONS (HS_P)
7-204.12 Chemicals for Washing Produce, Criteria®* 21 | 3-801.11(A) | Unpasteurized Pre-packaged Juices and
7-204.14 Drying Agents, Criteria* Beverages with Waming Labels*
7-205.11 Incidental Food Contact, Lubricants® 3-801.11(B) | Use of Pasteurized Eggs*
.2-206.11 Restricted Use PeStiCideS, Criteria® 3-801.1 I(D) Raw or Partially Cooked Animal Food and
7-206.12 Rodent Bait Stations* A e e A
720613 Tracking Powders, Pest Control and 3-801.11(C) | Unopened Food Package Not Re-served. *
Monitoring*
CONSUMER ADVISORY
TIME/TEMPERATURE CONTROLS 22 | 3-603.11 | Consumer Advisory Posted for Consumption of
16 Proper Cooking Temperaturas for Animal Foods That are Raw, Undercooked or
PHFs Not Otherwise Processed to Eliminate .
3-401.1TA(1X2) Eggs- 155°F 15 Sec. Pathogens, ¥ ERctve 11200t
Eggs- Immediate Service 145°F1 Ssec* 3-302.13 | Pasteurized Eggs Substitute for Raw Shell Eggs*
3-401.11(A)2) Comminuted Fish, Meats & Game
Animals - 155°F 15 scc. * SPECIAL REQUIREMENTS
3-401.11(BY1)(2) | Pork and Beef Roast/- 130°F 121 min* 590.009(A)-(D) | Violations of Section 590.009(A)-~(D) in
3-401.11(A)2) | Ratites, Injected Meats — 155°F 15 sec. catering, mobile food, temporary and
. residential kitchen operations should be
3401.11(AX3) Poultry, Wild Game, Stuffed PHFs, deblted. under the appropriate sections
Stuffing Containing Fish, Meat, above if related to foodborne iliness
Poultry or Ratites-165°F 15 sec. * interventions and risk factors. Other
3-401.11(C)(3) Whole-muscle, Intact Beef Steaks 590.009 violations relating to good retai!
145°F * practices should be debited under #29 -
3-401.12 Raw Animal Foods Caaked in a Special Requirements.
Microwave 165°F *
3-401.1 ](A)(])(b) All Other PHFs — 145°F 135 sec. - WOLAT’ONS RELATED TO GOOD RETA”— PRACTICES
[17 Reheating for Hot Holding (Blue Items 23-30)
3-403.11(A)%(D) | PHFs 165°F 15 sec. * Critical and non-critical violations, which do not relate to the
3-403.11(B) Mi 165° F. 2 Minute Standi Jfoodborne illness interventions and risk factors listed above, can be
’ Tllcr(:wave- Es ng Jound in the following sections of the Faod Code and 105 CMR
s 590.000.
3-403.11(C) Commercially Processed RTE Food - Htem | Good Retail Practices —_ :Eq—__ —: " 590.000 |
140°F* | 23, Management and Personnel | FC-2 | .003
3-403.11(E) Remaining Unsliced Partions of Beef | 24 Faod and Food Protection - | FC-3 | .004
Roasts* 25, Equipment and Utensils 1 E_E;——_ 74_: ',%5*:
[18 i Proper Cooling of PHFs | 28. Water, Plumbing and Waste ___[ FC-~5 | 006
3-501.14(A - o 27. Physical Facllity ~__|Fc-8 | .007
) Co:)lmg‘Ct.)oked EiEfFs fiom I Foto 28. | Poisonous or Toxic Materials [FC-7 | .008 |
70°F Within 2 Hours and From 70°F 29. | Special Requirements : 009
to 419F/45°F Within 4 Hours. * 30. | Other e ]
3-501.14(B) Cooling PHFs Made From Ambient -
Temperature Ingredients to 41°F/45°F
Within 4 Hours*

* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000.




_Food Establishment Inspection R Report City/Townof ___ D) LmORD

Estabﬂsﬁm_ent BROUKS) NC (cHou ] Date ")  Pagetof ;2
Address: /) D o> Do@(?:(( < Time in: /U :F¢) Timeout:
Telephoneiz"_/’jj’—/ /7 ) ] Permit No.: MO Jovmsan- . | Number of Violated Provisions Related
e to Foadborne lliness Risk Factors
Qwner: CPL VTS and Interventions (Items 1 through 29):
\Person-in-charge: LN E H=ae & SnraT IouTz } Number of Repeat Violations Related
i = to Foodborne liiness Risk Factors
Inspector: -~ and Interventions (ltems 1 through 29):

1 FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

[ IN = in compliance OUT= out of compliance NfO = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violation

B Compliance Status J N loUTEN/A!N/olcosl R Compliance Status f IN !OUTIN/AlN/OlCOSLR
Supervision il Protection from Contamination |
Person-in-charge present, demonstrates U Et 15|Food separated and protected
knowledge, and performs duties . 1g|Fo0d-contact surfaces; cleaned & |
2 Certified Food Protection Manager A | | sanitized ./
Employee Health Praper disposition of returned,
Management, food employee and ) 18 17 |previously served, reconditioned & /|
3 |conditional employee; knowledge, |/ unsafe food )
responsibilities and reporting ! Time/Temperature Control for Safety
4 Proper use of restriction and exclusion i N 18|Proper cooking time & temperatures
Procedures for responding to vomiting \/’ , 19 Proper reheating procedures for hot J{
__and diarrheal events holding y -
Good Hygienic Practices 20|Proper cooling time and temperature |/
g |Proper eating, tasting, drinking, or k// 21|Proper hot holding temperature |
tobacco use 7 22 |Proper cold holding tempera*ture
7 Irl:lchjtlscharge from eyes, nose, and 23|Proper date marking and disposition vl
; - 24|Time as a Public Health Control U
Preventing Contamination by Hands -
< Consumer Advisory
8 Hands clean & properly washed 1, , .
=i bare hand contact with ready-to-at \/{ = 25 Consumer advisory provided for raw /
i 9 food 1 undercooked food
10-;Adquate handwash.ing sinks properly | / - Highly Susgepﬂhltla ?OP iations
supplied and accessible % Pasteurized foods used; prohibited foods ;
ey Approved Source J ot otfered ‘
T - Food/Color Additives and Toxic Substances
11 Food obtained from approved source i = ]
L12‘Food received at proper temperature v N 27 Eg:g additives: approved & properly /
13 Esggurlfgrigs g0k CoEiio, SATS & / , 28 Toxic substances properly identified, B
— ; - - 7 stored & used i
14 Required re:cords avall_able. shellstock / Conformance with Approved Procedures
tags, parasite destruction

Compliance with variance / specialized
pracess / HACCP Plan

29

Official Order for Correction: Based on an inspection today, the items marked “OUT" indicated violations of 105 CMR 590.000 and
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes
an order of the Board of Health. Failure to correct violations cited in this repart may result in suspension or revocation of the food
establishment permit and cessation of food establishment aperations. If you are subject to a notice of suspension, revacation, or non-
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590. 015(B).

: Date of Reinspection: | Discussion with Person-in-Charge:

\‘\.
—

LER '“&i&‘iﬁ’ hedy noy’m | _ o

L
RS

Jignature of InSpector Date: 7_

W

Form 734A-1 AM. Suu(n CoZ Charlestown, MA



_Food Establishment Inspection Report - City/Town of

[Establishment:

B 'ECO\ZS ) D= SCROUL

1) ) LFCRO

Date: :}—7—’/ C]

Page 2 of -

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

[_l[l =in compliance QUT= out of compliance N/O = not observed‘ N/A = not applicable COS = carrected on-site during inspection R = repeat violation
| Compliance Status [ [our | [wocos] Compliance Status R
Safe Food and Water || 45 |Warewashing faciliies: installed,
20 Pasteurized eggs used where ﬁ maintained, & used; test strips
required R 49 INon-food contact surfaces clean
' 31 Water & ice from approved source |wf | Physical Facilities
3 'Variancg obtained for specialized 50 Hot & cold water available;
processing methods adequate pressure
Food Temperature Control 51 Plumbing installed; proper backflow
Proper cooling methods used:; i devices
33 |adequate equipment for J 52 Sewage & waste water properly
temperature control disposed
44 [Plant food properly cooked for hot | ) 54 [Toilet features: properly
lholding vl constructed, supplied, & cleaned
35 Approved thawing methods used J ] 54 Garbage & refuse properly
36 Thermometers provided & accurate |y e disposed, facilities maintained ]
Food Identification 55 Physical facilities instailed, | -
47 [Food properly tabeled; original ,{9/ maintained, & glean . S
| ”" [container b 56 Adequate ventilation & lighting; =l
i Prevention of Food Contaminatlon designated areas used s £
| |lnsects rodents, & animals not : = Additional Requirements listed in 105 C 590.011
3 present § Lol M1 Anti-choking procedures in food
[Contamination prevented during E: 1 ] service establishment )
39 ffood preparation, storage and i M2 |[Food allergy awareness - o
]disp[ay & L Review of Retail Operations listed in 105 CMR 590.010
40 |Personal cleanliness | [ M3 [Caterer '
41 Wiping cloths: properly used & h/ s 87 i M4 Mabile Food Operation |
stored IR M5 [Temporary Food Establishment | |
| 42 Washing fruits & vegetables :~7i %) 4 M6 |Public Market; Farmers Market A [ ] ]
' Proper Use of Utensils ) -t \i7 |Residential Kitchen; Bed-and- \/ |
43 |In-use utensils properly stored o | Breakfast Operation
' m Utensils, equipment & linens: P ?ll vis [Residential Kitchen: Cottage Food \//
:propeﬂy stored, dried, & handled N [ | Operation
45 [Single-use / single-service articles: ;}' T‘ - M9 School Kitchen; USDA Nutrition /
|proper|y stored & used v 113jihe Program
46 J(_Bloves used propedy = M10|Leased Commercial Kitchen /|
Utensils, Equipment and Vending; M11|Innovative Operation V]
‘ Food & non-food contact surfaces | ' Local Requirements ’
47 cleanable, properly designed, L1 |Local law or regulation I, ,
lconstructed & used B L2 |Other A j [

Type of Operation(s):

[ Food Service Esta
O Retail Foad Store

O Residential: Cottage Foods

O Residential; Bed &
Breakfast
O Mobile/Pushcart

O Temporary Food Estab.

1 Other

Type of Inspection:
0 Routine

O Re-inspection

O Pre-operational

O lliness investigation

O General complaint

O HACCP

0O Other

blishment

Other Information:

2re of Pefsoz-iE-Charge :’
Signatura of Inspector: ?fé{

Form 734A-2 AM. Sulkm Co., Charlestown, MA

Date: }_?7, 7




_ Foaod Establishment Inspection Report — City/Town of

/MNILFORD

Estavishment: BEOVKS) (YE S CHDOL

Toste: -2 ) @ Page__of__

Temperature Observations

Item / Location

Temp (°F) Item / Location Temp (°F) Item / Location

Temp (°F)

Observations and/or Corrective Actions

Violations cited in this report must be corrected within the time frames stated below or in Section 8-405.11 of the Food Code

Number

ltem | goction of Code

Description of Violation

Date to Correct By

T /MTERVIBED NTIT CugTuDd A~ POL

H C VumT - Dect e PR ceQuAS

W LA £ 7 N C

1

AU 2. 600D )L ry

CHETLNC IV COOWRC HO'P

T 75 romssee ( OECavwrsr e SyeFT JENP

LOG(

LG cis TE¥E )8 ™I~ TD S8z M0

P S o NEJTEPP om0

{

- 0T 1D cor2opE JH0° 30 miwe

oD N

T _GLoEs AVPIL Ay> PPuee. usE

= PO D Lot eOET YN UK

1

VTEN S

-+ ND G DWWOTORUS N DD DULT ML

I SPBECTORT

Date: 3 ___7’ / ()'

PPt A hbolm sk
=

Signature of Inspector:

Date: :;_7_,/ (} ‘

Form 734B AM. Sulkin C'o., Charlestown, MA



THE COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD

Email:
Massachusetts Department of Public Health Address:
Division of Food and Drugs )
FOOD ESTABLISHMENT INSPECTION REPORT Tel:
Name , _. Date Type6f Operation(s) Type of Inspection
VARV ERD >, JZ—/ Q L ._g C/ 7(_,&.— 07/ ) = 0od Service = outine
Address _ ;L. , Risk ’ Retail Re-inspection
= reh { ';2 / / Lv QL‘:}\)‘)T S 7 L:zvel L % Residential Kitchen Previous Inspection
elephone : - -3 Mobile Date:
/7 Af /CJ/ / C ] Temporary (] Pre-operation
Owner CPORLLA VASDD, LG HACCP YIN '_:'II Caterer BSuspect lliness
— ; - : Bed & Breakfast General Complaint
Person-in-Charge (PIC) Fl—:’i’\)'] LI NSH) p ;I;:fne ] HACCP p
Inspector y o"m Permit No. ] other

___'.-‘-"
Each violatiort checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated.

Non-compliance with:

Violations Related fo Foodborne illness Interventions and Risk Factors (Red ltems)

Violations marked may pose an imminent health hazard and require immediate

corrective action as determined by the Board of Health.
FOOD PROTECTION MANAGEMENT

] 1. PIC Assigned/Knowledgeable/Duties

EMPLOYEE HEALTH

[T} 2. Reporting of Diseases by Food Employse and PIC

] 3. Persannel with Infections Restricted/Excluded

FOOD FROM APPROVED SOURCE
] 4. Faood and Water from Approved Source

[] 5. Receiving/Condition

[ 6. Tags/Records/Accuracy of ingredient Statements

[T 7. Conformance with Appraved Procedures/HACCP Plans
PROTECTION FROM CONTAMINATION

[ 8. Separation/Segregation/Protection

[T 9. Food Contact Surfaces Cleaning and Sanitizing

[T110. Proper Adequate Handwashing

[ 11. Good Hygienic Practices

Violations Related to Good Retail Practices_ (Blue
Items) Critical (C) violations marked must be corrected
immediately or within 10 days as determined by the Board
of Health. Non-critical {(N) violations must be corrected
immediately or within 90 days as determined by the Board
of Health.

Anti Choking 590.009 (E) []
Allergen Awareness 590.009 (G) ]
Certified Food Protection  590.003 [

7] 12. Prevention of Contamination from Hands

"1 13. Handwash Facilities

PROTECTION FROM CHEMICALS

[ 14. Approved Food or Color Additives

] 15. Toxic Chemicals

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)
1 16. Cooking Temperatures

[117. Reheating

[T118. Cooling

1 19. Hot and Cold Holding

[J 20. Time as a Public Health Control

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP)
[7]1 21. Food and Food Preparation for HSP

CONSUMER ADVISORY
{C] 22. Posting of Consumer Advisories

Number of Violated Provisions Related
To Foodborne llinesses interventions
and Risk Factors (Red ltems 1-22}):

Official Order for Correction: Based on an inspection
today, the items checked indicate violations of 105 CMR
590.000/federal Food Cade. This report, when signed below
by a Board of Health member or its agent constitutes an
order of the Board of Health. Failure to correct violations
cited in this report may result in suspension or revocation of
the food establishment permit and cessation of foad
establishment operations. if aggrieved by this order, you
have a right to a hearing. Your request must be in writing
and submitted to the Board of Health at the above address
within 10 days of receipt of this order.

DATE OF RE-INSPECTION:

-

C|N

23. Management and Personnel (FC-2)(590.003)

24. Foad and Food Protection  (FC-3)(590.004)

25. Equipment and Utensils (FC-4)(590.005)

26. Water, Plumbing and Waste (FC-5)(590.006)

27, Physical Facility (FC-6)(580.007)

28. Poisonous or Toxic Materials (FC-7)(590.008)

29. Special Requirements {590.009)

30. Other

/r'.? " 4 -

Inspector SSll!“m'%.'Q!, i ' s A7) Print
PICs Signature: e ’, 7 / Print:

)
/ LAY s 4.0
/ i "’ Page_ of ___ Pages




COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD
Establishment , .
saoiement ) B SCHOUL pate L O] page of
Item Code Ic - Critical Item DESCRIPTION OF VIOLATION / PLAN OF CORRECTION Date
No. Reference | R-Red ltem Please Print Clearly Verified

T THET GOOD( SIUEAGLEE U™

GDOD =S CONTELL |~ [PLECE

+ Sprz PECEL OF EDVA NOT

VSED)

— 7 sTERS PR uTERE

. T AU el THRALE O)
. T Py s7oppes WoB CEFT

Tecoe

O MOWwWSROowS  dES

Discussion with Person in Charge: Correction Action Required: [INo O ves
PeCh GOt =
/ N‘S (& v (03 C\KQ\ = Ovoluntary Compliance [ Re-inspection Scheduled
[JEmbargo [ Voluntary Disposal

DOEmployee Restriction / Exclusion

DlEmergency Suspension []Emergency Closure

/ / J ;/7 Oother:
‘_‘&’W ; ,;7 ~




Violations Related to Foodbomne iliness
Interventions and Risk Factors (Red litems 1-22)

PROTECTION FROM CONTAMINATION

FOOD PROTECTION MANAGEMENT (8 Cross-contamination
[ 1 | 590.003(A) | Assignment of Responsibility* 3-302.11(AX1) | Raw Animal Foods Separated from
590.003(B) | Demonstration of Knowledge® Cooked and RTE Foods*
2-103.11 Person in charge ~ duties Contaminafion from Raw Ingredients
3-302.11(AX2) | Raw Animal Foods Separated from Each
EMPLOYEE HEALTH Other*
2 | 590.003(C) Responsibility of the person in charge to Contamination from the Enviranment
require reporting by food employees and 3-302.11(A) Food Protection*
applicants® 3-302.15 Washing Fruits and Vegetables
5%0.003(F) Responsibility Of A Food Employee Or An 3-304.11 Food Contact with Equipment and
Applicant To Report To The Person In Utensils® -
Charge* Contarrsnation from the Consumer
590.003(G) | Reporting by Person in Charge® 3-306.14(AXB) | Returned Food and Reservice of Food*
[3]590.003(D) | Exclusions and Restrictions* Disposition of Adulterated or Confaminated
590.003(E) Removal of Exclusions and Restrictions Food
3-701.11 Discarding or Reconditioning Unsafe
FOOD FROM APPROVED SOURCE Food*
[a Food and Water From Regulated Sources Lo | Food Contact Surfaces _
590.004(A-B) | Compliance with Food Law* 4-501.111 Marual Wesewashing - Hot Water
3-201.12 Food in a Hermetically Sealed Container* Samitization Temperatures*
3.201.13 Fluid Milk and Milk Products® 4-501.112 Mechamml Warewashing- Hot Water
320213 | Shell Eggs* Soaittasvim Tespperata’
3.202.14 | Eggs aud Milk Products, Pasteurized® S Chekiiéel Senitization- K549, pEl,
3.202.16 Jce Made From Potable Drinking Water® RS m‘fm‘m‘;“ o:‘d‘dc'"’“’“e;‘ -
5-10L.11 Drinking Water from an Approved System® THA) e ontact Surfaces a
590.006(A) | Bottled Drinking Water* : - -
$90.006(B) | Water Meets Standards in 310 CMR 22.0° Rty O e az{;’{f:‘m it Food
Stiaich and Fish From &0 Approved Souee 470211 Frequency of Samilization of Uteasis 2o
3-201.14 g;ls:l uz;in:ll‘ ‘Rccreaumliy Caught Molluscan Food Contact Surfaces of Equi 1*
4-703.11 ods itization — Hot Water
320015 Molluscan Shellfish from NSSP Listed mmﬂ_{m o and
Sources® (10 Proper, Adequate Handwashing
e ey oms Approvac by 230111 Clean-Condition — Hands and Arms*
3-202.18 Shellstock Identification Present* 2-301.12 Cleaning Procedure®
590.004(C) | Wild Mushrooms* 2-301.14 When to Wash®
320117 | Game Animals® L1t Good Hyglenic Practices _
| 5 Receiving/Condition 2-401.11 Eatmg_ Drinking or Using Tobacco
3-202.11 PHFs Received at Proper Temperatures® 240112 D‘“h":g“ From the Eyes, Nose and
3-202.15 Package Integrity* Mouth . — —
3-101.11 Food Safe and Unaduiterated * 3-301.12 Preventing Contamination When Tasting
320218 Shellstock Identification * 590.004(E) g’e"f“gc"“m“m from
3-203.12 Shellstock Identification Maintained* 0 H:‘ml’“h -
Tags/Records: Fish Products 13 -
33011 Parasite D fon® Conveniently Located and Accessibve
3-402.12 Records, Creation and Retention* =20kl Numbers and Capacities®
90 0(')4(] ; Labefing of ingredients” 5-204.11 Location and Placement®
7 = Conformance with Approved Procedures 5-205.11 Accessibility, Operation and Maintenance
HACCP Plans Supphed with Soap and Hand Drying
— : Devices
3-502.11 | Specialized Processing Methods®* - ——
TR e arriea Packfp.n = 6-301.11 Handwashing Cleanser, Availability
8-103.12 Conformance with Approved Procedures® 6-301.12 Houd Drying Provision

# Denotes aritical item in the foderal 1999 Foad Code or 105 CMR 590.000.




THE COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD

Email:
Massachusetts Department of Public Health —
Division of Food and Drugs '
FOOD ESTABLISHMENT INSPECTION REPORT Tel:
Name . _ Date Type of Operation(s) Type of Inspection
/MR S CHOU E Food Service B Routine
Address C Ds - Risk Retail Re-inspection
— / a2 74 W RNW T ST Level E Residential Kitchen Previous Inspection
elephone vy Mobile Date:
= /7‘5" / g 7 AGCP YIN [ Temporary [ Pre-operation
gt CopLe TVITJLie 4 E Caterer H Suspect liiness
o j ' : Bed & Breakfast General Complaint
Person-in-Charge (PIC) B B\JN/’"QK(/’: 7] bem- ITr"l:ne ] HACCP
Inspector e _.-"j/ Out: Permit No. [ other

Each violation checked refuires an explanation on the narrative page(s) and a citation of specific provision(s) violated.

Non-compliance with:

Violations Related to Foodborne lliness Interventions and Risk Factors (Red items)

Violations marked may pose an imminent health hazard and require immediate

corrective action as determined by the Board of Health.
FOOD PROTECTION MANAGEMENT

[J 1. PIC Assigned/Knowledgeable/Quties

EMPLOYEE HEALTH

[71 2. Reparting of Diseases by Food Employee and PIC

[7] 3. Personnel with Infections Restricted/Excluded

FOOD FROM APPROVED SOURCE
(] 4. Food and Water from Approved Source

[J 5 Receiving/Condition

7] 6. Tags/Records/Accuracy of Ingredient Statements

[J 7. Conformance with Approved Procedures/HACCP Plans
PROTECTION FROM CONTAMINATION

[} & Separation/Segregation/Protection

[ 9. Food Contact Surfaces Cleaning and Sanitizing

7 10. Proper Adequate Handwashing

[] 11. Good Hygienic Practices

Violations Related to Good Retail Practices_ (Blue
Items) Critical (C} viclations marked must be corrected
immediately or within 10 days as determined by the Board
of Health. Nan-critical (N) violations must be corrected
immediately or within 90 days as determined by the Board
of Healith.

Anti Choking 580.009 (E) []
Allergen Awareness §90.009 (G) []
Certified Food Protection  5§90.003 [

[1 12. Prevention of Contamination from Hands

[ 13. Handwash Facilities

PROTECTION FROM CHEMICALS

[} 14. Appraved Foad or Color Additives

[} 15. Toxic Chemicals

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)
[]1 16. Cooking Temperatures

[] 17. Reheating

[7] 18. Cooling

7] 19. Hot and Cold Holding

{71 20. Time as a Public Health Control

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP)
J 21. Food and Food Praparation for HSP

CONSUMER ADVISORY
[[]122. Posting of Consumer Advisories

Number of Violated Provisions Related
To Foodborne lilnesses Interventions
and Risk Factors {Red items 1-22):

Official Order for Correction: Based on an inspection
today, the items checked indicate violations of 105 CMR
590.000/federal Food Code. This report, when signed below

c N . X
23. Management and Personnel (FC-2)(530.003) by a Board of Health member or its agent const:.tutee". an
24. Food and Food Protection  (FC-3)(590.004) order_of the Board of Health. Eallure to cprrect wolatlons

; X cited in this report may result in suspension or revocation of
25. Equipment and Utensils (FES3)(590.005) the food establishment permit and cessation of food
26. Water, Plumbing and Waste (FC-5)(590.006) establishment operations. If aggrieved by this order, you
27. Physical Facility (FC-6)(590.007) have a right to a hearing. Your request must be in writing
28. Poisonous or Toxic Materials (FC-7)(590.008) and submitted to the Board of Health at the above address
29. Special Requirements {590.009) within 10 days of receipt of this order.
30. Other DATE OF RE-INSPECTION:
e
Inspector’s Sigggmrg:’;;,y:f_ Print:
PICs Signaturg: ;.1: ,I\I /[ (/ L # _' et Print: i ]2{ e /j\/i, A ot Page__ of___ Pages




COMMONWEALTH OF MASSACHUSETTS
TOWN OF MILFORD

Elzt;zl:iShment /1) Em Oﬁf@{_, 56""_}(,_)(4,’).; Date: Z"'cQ—/C(, Page of

Item Code  |C-cCritical Item DESCRIPTION OF VIOLATION / PLAN OF CORRECTION Date
No. Reference | R-Red item Please Print Claarly Verified
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p / 7/ S =, OEmergency Suspension []Emergency Closure
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{/ / .‘/('_;(' (A AR e W Oother:

v




Violations Related to Foodborne lliness
Interventions and Risk Factors (Red items 1-22)

PROTECTION FROM CONTAMINATION

FOOD PROTECTION MANAGEMENT [8 Cross-contamination
[ 1 | 590.003(A) | Assignment of Responsibility* 3-302.11¢AX1) | Raw Animat Foods Separated from
590.003(B) | Demonstration of Knowledge* Cooked and RTE Foods*
2-103.11 Person in charge ~ dulies Contamination from Raw ingredients
3-302.11(AX2) | Raw Animal Foods Separated from Each
EMPLOYEE HEALTH Other*
2| 590.003(C) | Responsibility of the person in charge to Contamination from the Environment
require reporting by food employees and 3-302.11(A) Food Protection*
applicants® 3-302.15 Washing Fruits and Vegetables
590.003F) | Responsibility Of A Food Employee Or An 3-304.11 Food Contact with Equipment and
Applicant To Report To The Person In Utensils® -
Charge* Contamination from the Consumer
590.003(G) | Reporting by Person in Charge® 3-306.14(AXB) | Retumed Food and Reservice of Food*

[ 3] 590.003(D) | Exclusions and Restrictions® Disposition of Adutterated or Contaminated

590.003(E) Removal of Exclusions and Resfrictions Food
3-701.11 Discarding or Reconditioning Unsafe
FOOD FROM APPROVED SOURCE Food*

[4 | Food and Water From Regulated Sources Lo | Food Contact Surfaces
590.004(A-B) | Compliance with Food Law* 4-501.111 Mamua Wirewaliing - Hloc Water
3-201.12 Food in a Hermetically Sealed Container* Senitization Temperatures
3-202.13 Shell Epps* Samtl_zshon Tanperatures‘

320214 | Eggs and Milk Products, Pasteurized® GBI {cimicd] Sanitization- fexig., pHl,
3.202.16 Ice Made From Potable Drinking Water* . Soncewtration and haniness.
5-10L.11 Drinking, Wates from an Approved System® 4-601.11(A) mg‘:f Contact Surfaces and
590.006(A) | Botled Drinking Water* ) —
590.006(B) Water Meets Standards in 310 CMR 22.0* 4-602.11 ginmtgszrf o md’ O{J-Equ- sils® Food-
Sheliish and Fish From an Appraved Source —— = N ;;";1 g T e
= > . Tequency o tization of Utensils an
fifish 470311 itization —
330115 | Molluscan Shellfish from NSSP Listed s ceimERmon — Hot Wels and
Sources* |
10 Propet, Adequate Handwasting
e 230111 Clea Condition — Hands and Arns®
3.202.18 Shellstock Identification Present® 2-301.12 Cleaning Procedure*
590.004(C) | Wild Mushrooms* 2-301.14 When to Wash®
320017 | Game Animals® L1t Good Hyglenic Practices
. g, or Using

[s Receiving/Condition 2401.11 Esating, Drinking or Using Tobacco®*
3-202.11 PHFs Received at Proper Temperatures® 2401.12 Discharges From the Eyes, Nose and
220003 | Package Integrin® 330112 e Tasting® |
3-101.11 Food Safe and Unaduiterated * B e =0

I3 Tags/Records: Shefistock [12 Fravention of Contanimion Wom Handa

320218 | Shellstock Identification * SHOTRREY || E=teion Commmfam o
3-203.12 Shellstock Identification Maintained® payyces

Tags/Records: Fish Products [13 Handwash Facilfies
340211 Parasite Destruction® 2 WLocafed‘ a-ndA
3402.12 Records, Creation and Retention® 3203 11 Numbers ead Capacilies®
590.004(]) me of Ingredients” 5-204.11 Location and Placement®

JHACCP Plans Suppked with Soap and Hand Drying

T : Devices

3-502.11 Specialized Processing Methods® : T—
3-502.12 Redoced oxygg;&g__aim' 630111 Hawvashing Clos e, A vailbility
§-103.12 Conformasce with Approved Procedures® 6-301.12 Hand Drying Provision

¢ Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000.




3-501.14(C) "(: PHFs Recéived at Temperatures
Violations Related to Foodbome lliness Interventions and Risk According to Law Cooled to
Factors (Red ftems 1-22) (Cont) 41°F/45°F Within 4 Hours. *
PROTECTION FROM CHEMICALS 3-501.15 Cooling Methods for PHFs
(4 Food or Color Additives 19 PHF Hot and Cold Holding
320012 AddiGivess 3-501.16(B) Cold PHFs Maintained at or below
—= 590.004 °/45° F*
3-302.14 Protection from Unapproved Additives® @ AASHE .
(15 Polsonous or Toxic Substances 3-501.16(A) Hot PHFs Maintained at or above
oF *
710111 Tdentifying Information — Original 140°F.
Containers* 3-501.16(A) Roasts Held at or above 130°F. *
7-102.11 Common Name — Working Containers® [ 20 Time as a Public Heaith Control
7201.11 Separation — Storage® 3-501.19 Time as a Public Health Control*
7-202.11 Restriction — Presence and Use* 590.004(H) Variance Requirement
7-202.12 Conditions of Use*
7-203.11 Toxic Containers — Prohibitions* REQUIREMENTS FOR HIGHLY SUSCEPTIBI:E
720411 Sanitizers, Criteria — Chemicals* POPULATIONS (HSP) _
7-204.12 Chemicals for Washing Produce, Criteria® 21 | 3-801.11(A) | Unpasteurized Pre-packaged Juices and
7-204.14 Drying Agents, Criteria* Beverages with Waming 1abels®
7-205.11 Tncidental Food Contact, Lubricants* 3-80111(B) 1 Use of Pasteurized Bags® ..
-7-206.11 Restricted Use Pesticides, Criteria* 3-801.11(D) | Raw or Partially Cooked Animal Food and
7-206.12 Rodent Bait Stations* Raw Sced Sprouts Not Served. °
720613 Tracking Powders, Pest Control and 3-801.11(C) | Unopened Food Package Not Re-served. *
Monitoring*
CONSUMER ADVISORY
22 | 3-603.11 | Consumer Advisory Posted for Consumption of
TIME/TEMPERATURE CONTROLS
Animal Foods That are Raw, Undercooked or
T t fi ’
16 2:’,.?: Ry e eEeg e Not Otherwise Processed to Eliminate .
3-401.1TA(IX2) | Eggs- 155°F 15 Sec. Pathogens.® Frectw V120!
Eggs- Immediate Service 145°F15sec® 3-302.13 | Pasteurized Eggs Substitute for Raw Shell Eggs®
3-401.11(A)2 Comminuted Fish, Meats & Game
A Animals - 155°F 15 sec. * SPECIAL REQUIREMENTS
3401.11(BXIX2) | Pork and Beef Roast 130°F 121 min* 590.009(A)+(D) | Violations of Section 590.009(A)~(D) in
- - : catering, mobile food, temporary and
3-401.11(A)(2 tit —155° ! ) . .
A2 Ea e Jnjcasipca =yt bises residential kitchen operations should be
3401, [1(AY3) Poultry, Wild Game, Stuffed PHES, debiteq under the appropriate sections
Stuffing Containing Fish, Meat, above if related to foodborne illness
Poultry or Ratites-165°F 15 sec. * interventions and risk factors. Other
3-401.11(C)(3) Whole-muscle, Intact Beef Steaks 590.009 violations relating to good retail
145°F * practices should be debited under #29 —
3-401.12 Raw Animal Foods Cooked in a Special Requirements.
Microwave 165°F *
3-401.11(A)(1)(b) | AH Other PHFs - 145°F 15 sec. * VIOLATIONS RELATED TO GOOD RETAIL PRACTICES
[17 Reheating for Hot Holding gs!"_e :telzs 23‘39)' violat e 1
3-403.11(A o * ritical and non-critical vialations, which do rot relate to the
34031 I(B)&(D) P}.IFS RO ELS s:,c - 3 Joodborne illness interventions and risk factors listed above, can be
11(B) ’I;'llncr(lwave- 165° F 2 Minute Standing Jound in the following sections of the Food Code and 105 CMR
ime
590.000.
3-403.11(C) Commercially Processed RTE Foad - [tem | Good Retail Practices TFC___ [ 590.000
140°F* | 23, Management and Personnel FC-2 | .003
3-403.11(E) Remaining Unsliced Portions of Beef | 24. Food and Food Protection -~ | FG~3 | .004
Roasts* | 25, Equipmentand Utensils | FC-4 [ .005
i 18 - Proper Coaling of PHFs | 26. Water, Plumbing and Waste FC-5 .006
. = [ 27. | Physical Facilty FC-6 | 007 |
SSDIREHA) Co::lmg_Ct.mked SIS Foto 28. TPoisonous or Toxic Materials FC-7 | .008
70°F Within 2 Hours and From 70°F 29. | Special Requirements _ 009 |
to 41°F/45°F Within 4 Hours. * 30. | Other 1
3-501.14(B) Cooling PHFs Made From Ambicnt T

* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000.

Temperature Ingredients to 41°F/45°F
Within 4 Hours*




THE COMMONWEALTH OF MASSACHUSETTS

OWN OF MILFORD. Sy

Massachusetts Departme

blic Health

Address:
Division of Food and Drugs
FOOD ESTABLISHMENT INSPECTION REPORT Tel:
Name - ) Date. . Type of Operation(s) Typeof Inspection
/ﬂE?ﬂ) (J?(QL SCrooL /= /q(" ood Service 2 outine
Address i VY Risk ] Retail Re-inspection
/ (;) [ / U’DW S T Level )_ [J Residential Kitchen Previous inspection
Telephone Z,/‘?dé.,_ /é J,- % ] Mobile Date:
— (] Temporary ] Pre-operation
Oyneh C. ﬂ"@ g =, HACCP YIN | [ Caterer 7] Suspect lliness
J U
T : [] Bed & Breakfast (] General Complaint
Person-in-Charge (PIC) JDE_'D\'J&/‘?' M VS)W«’ ITr':zne ] HAGCP
| Inspector /7 Out: Permit No. (] Other _

Each violation checkedrequires an explanation on the narrative page(s) and a citation of specific provision(s) violated.

Non-compliance with:

Violations Related to Foodborne iliness interventions and Risk Factors (Red ltems)

Violations marked may pose an imminent health hazard and require immediate

corrective action as determined by the Board af Health.

FOOD PROTECTION MANAGEMENT
7] 1. PIC Assigned/Knowledgeable/Duties

EMPLOYEE HEALTH
1 2. Reporting of Diseases by Food Employee and PIC
1 3. Personnel with Infections Restricted/Excluded

FQOD FROM APPROVED SOURCE
[} 4. Food and Water from Approved Source

1 5. Receiving/Condition

L] 6 Tags/RecordsiAccuracy of Ingredient Slatements

‘

[ 7. Conformance with Approved Procedures/HACCR Plans
PROTECTION FROM CONTAMINATION
] 8. Separation/Sagregation/Protection

(] 9. Food Contact Surfaces Cleaning and Sanitizing

10. Proper Adequate Handwashing

Ll
L

}
111, Good Hygienic Practices

Violations Related to Good Retaijl Practices_{Blue
items) Critical (C) violations marked must be corrected
immediately or within 10 days as determined by the Board
of Health. Non-critical (N) violations must be corrected
immediately or within 90 days as determined by the Board
of Health.

590.009 (E) []
590.009 (G) []
590.003 [

Anti Choking
Allergen Awareness
Certified Food Protection

[ 112, Pravention of Contamination from Hands

{7113, Handwash Facilities

PROTECTION FROM CHEMICALS

{1 14. Appraved Food or Color Additives

[ 115 Toxic Chemicals

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)
[7118. Cooking Temperatures

117, Reheating

(C]18. Cooling

(] 19. Hot and Cold Holding

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP)
[121 Food and Food Preparation for HSP

C:ONSUMER ADVISORY
[[] 22. Posting of Consumer Advisories

Mumber of Violated Provisions Related
To Feodborne lHinessas interventions
and Risk Factors {Red ltems 1-22):
Official Order for Correction: Based on an inspection
today, the items checked indicate violations of 105 CMR
590.000/federal Food Code. This report, when signed below

ir e 23. Management and Personnel (FC-2)(590.003) by a Board of Health member or its agent constitutes an
| ?4' Food gnd Food Protect] - order of the Board of Health. Failure to correct violations
—— 5s & o elstii=naECHeyl  (RSSQAUInG cited in this report may result in suspension or revocation of
L1 |25 Equipmentand Utensils (FC-4)(590.005) the food establishment permit and cessation of food
|| |26 Water, Plumbing and Waste (FC-5)(590.006) establishment operations. If aggrieved by this order, you
| | |27 Physical Facility (FC-6)(590.007) have a right to a hearing. Your request must be in writing
28. Paisonous ar Toxic Materials ({FC-7)(590.008) and submitted to the Board of Health at the above address
29. Special Requirements (590.000) within 10 days of receipt of this order.
30. Other DATE OF RE-INSPECTION:
/7
Inspector’s Signature: ' Print:
2 <
s Si ] / , ) ints 3 1 N $
PICs Signature: ,6, ,,/,: s /2D dh Print: '/:0/7 s AN ()./{ - Page_ of _ Pages




- COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD
Establishment V) - ; P L)L
Name: /’7 L vE /)lf’fQ(:_. ng»D(LL_- Date: //772'7! '/'/- Page of
item Code  [c. Critical item DESCRIPTION OF VIOLATION / PLAN OF CORRECTION Date
No. Reference R- Red Item Please Print Clearly Verified

A0 PR CONTBO_ | N PLOCE
~ 600D STPOAL DS wA I

\

ANO N0 VOYY)OWL JI=WE
ROTIMIWGE TO FIr)

Correction Action Requlred;_l}(o O Yes

Discussion with Person in Charge:

 NSOVECTNOY PEED ¢
/ J%‘Sm" O T QL.(C‘-)& < g,_) Ovoluntary Compliance [ Re-inspection Scheduled

- =
‘/_/' Li s / é_ { / g,f_{‘rﬁ{a ,ﬂ [JEmbargo O Voluntary Disposal
C OEmployes Restriction / Exclusion

[1Emergency Suspension []Emergency Closure

other:




Violations Related to Foodborne lliness
interventions and Risk Factors {Red items 1-22)

PROTECTION FROM CONTAMINATION

FOOD PROTECTION MANAGEMENT (8 Cross-contamination
[ 1 T 590.003(A) | Assignment of Responsibility* 3-302.11(AX1) | Raw Animal Foods Separated from
590.003(B) | Demonstration of Knowledge* Cooked and RTE Foods*
2-101.11 Person in charge — duties Contamination from Raw ingredients
3-302.11(AX2) | Raw Animal Foods Separated from Each
EMPLOYEE HEALTH Other*
2 | 590.003(C) Responsibility of the person in charge to Contamination from the Environment
require reporting by food employees and 3-302.11(A) Food Protection*
applicants® 3-302.15 Washing Fruits and Vegetables
590.003(F) Respansibility Of A Food Employee Or An 3-304.11 Food Contact with Equipment and
Applicant To Report To The Person In Utensils* .
Charge* Contamination from the Consumer
590.003(G) | Reporting by Person in Charge* 3-306.14(AXB) | Retumed Food and Reservice of Food*

[ 3] 590.003(D) | Exclusions and Restrictions* Drsposition of Adulterated or Contaminated

590.003(E) Removal of Exclusions and Restrictions Foud
3-701.11 Discarding or Reconditioning Unsafe
FOOD FROM APPROVED SOURCE Food*

[ Food and Water From Regulated Sources Lo | Food Contact Surfaces . _
590.004(A-B) | Compliance with Food Law* LR Mansal Wit wealig - Hot Water
320112 | Food in a Hermetically Sealed Container* Basnipation Tempershures'

) S h

3-202.13 Shell Eggs® Senitization Tenperatores

3-202.14 Eggs and Milk Products, Pasteurized* 4-501.114 Chemical Sanitization- temp., pH,

3:202.16 Jce Made From Potable Drinking Water® , concenfration and hardness. =

5-10L11 Drinking Water from an Approved System” +6OLIA) | Equpmen ctxm Contact Surfaces an

590.006(A) | Bottled Drinking Water* > ' — r

590.006(B) | Water Meets Standards in 310 CMR 22.0° 60z O SRy Ere g o Saitpaent Food
She#fish and Fish From an Approved Source 370211 F y of Samitization of Utensils and

3-201.14 I;Lshu:;im; llecreationally Caught Molluscan Food Contact Surfaces of Equipment®

o0 4-703.11 Methods of Samitization — Hot Water and

3-201.15 Moljuscan Shellfish from NSSP Listed Ch,mjm‘: :
Sources* | 10 Proper, Adequate Handwashing
il i 2-30L.11 CleanCondition — Hands and Arms®

3-202.18 Shetlstock Identification Present* 230112 Cleaning Procedure*

590.004(C) | Wild Mushrooms* 2-301.14 Jhen,to Wash®

3-201.17 Game Animals* L11 Good Hyglenic Pibctions "

[s Recelving/Condition 2-401.11 Eating, Drinking or Using Tobacco
320211 PHF's Received at Proper Temperatures® iz e sherign rom the Eyes, Nosoamd
3-202.15 . Package Integrity* - — -
39101 11 Food Safe and Unadulterated * 3-301.12 Preventing Contamination When T N

(6 TagsiRecords; SheRstock [ 12 Prevention of Contamination from Hands
320218 Shellstock [dentification * 590.004(E) E"f“"“gf““mm“m""m
3-203.12 Shellstock Identification Maintained® l P °Y°°s| e

TegsiRecords: Fish Products 2 Conveniently Located and Accessiblo
3402.11 Parasite Destruction* 520510 Numbers and Canacities®
3-402.12 Records, Creation and Retention* v - pact es,
$90.004()) Labeling of ingredients” 5-204.11 Locamfn ‘afld Placement :

7 - Conformance with Appraved Procedures 5-205.11 Accessibility, Operation and Maintenance
3-502.11 Spesialized Processing Methods® s __ =
e = o pans’:fm = 630111 | Handwashing Cleauser, Availability
8-103.12 Conformance with Approved Procedures® E30L12 Hand Drying Provision

* Denctes critical item in the federal 1999 Food Code or 105 CMR 590.000.




3-501.14(C) |- PHFs Recéived at Temperatures
Violations Related to Foodborne lliness interventions and Risk According to Law Cooled to
Factors (Red ltems 1-22) (Cont) 41°F/45°F Within 4 Hours. *
PROTECTION FROM CHEMICALS 3-501.15 Cooling Methods for PHFs
(1 Food of Color Additives 19 PHF Hot and Cold Holding
320212 Additives® 3-501.16(B) Cold PHFs Maintained at or below
3-302.14 Protection from Unapproved Additives® 350.004(F) o )
(15 Polsonous or Toxlc Substances 3-501.16(A) Hot PHFs Maintained at or above
7-101.11 Tdentifying Information — Original 140°F. *
Containers® 3-501.16(A) Roasts Held at or above 130°F. *
7-102.11 Common Name — Working Containers* [20 Time as a Public Heaith Control
720111 Separation — Storage® 3-501.19 Time as a Public Health Control*
7-202.11 Restriction — Presence and Use* 590.004(H) Variance Requirement
7-202.12 Conditions of Use*
7-203.11 Toxic Containers — Prohibitions* REQUIREMENTS FOR HIGHLY SUSCEPTIBLE
7-204.11 Sanitizers, Criteria ~ Chemicals* POPULATIONS (HSP)
7-204.12 Chemicals for Washing Produce, Criteria* 21 | 3-801.11(A) | Unpasteurized Pre-packaged Juices and
7:204.14 Drying Agents, Criteria® Beverages with Warning Labels*
7-205.11 Incidental Food Contact, Lubricants® 3-801.11(8) | Use of Pasteurized Eggs®
7-206.11 Restricted Use Pesticides, Criteria® 3-801.11(D) | Raw or Partially Cooked Animal Food and
7-206.12 Rodent Bait Stations® - Raw Seed Sprouts Not Served, 3
7.206.13 Tracking Powders, Pest Control and 3-801.11(C) | Unopened Food Package Not Re-served. *
Monitoring*
CONSUMER ADVISORY
T‘ME’TEMPERATURE CONTROLS 22 3.603.11 Consumer AdViSDI’y Posted for Consumption of
16 Proper Cooking Temperatures for | Animal Foods That are Raw, Undercooked ar
PHFs Not Otherwise Processed to Eliminate .
3-401.11A(1)2) | Eggs- 155°F 15 Sec. Pathogens.* St /200!
Eggs- Immediate Service 145°F15sec® 3-302.13 | Pasteurized Eggs Substitute for Raw Shell Eggs*
3-401.11(A)2) Comminuted Fish, Meats & Game
Animals - 155°F 15 sec. * SPECIAL REQUIREMENTS
3401.11(BX1X2) | Pork and Beef Roasti~ 130°F 121 min® 590.009(A~(D) Violz.xtions of §ecti0n 590.009(A)~(D) in
3-401.11(A)2) | Ratites, Injected Meats - 155°F 15 sec. catering, mobile food, temporary and
) residential kitchen operations should be
34011 L(A)Y3) Poultry, Wild Game, Stuffed PHFs, ro=— debltec? under the appropriate sections
Stuffing Containing Fish, Meat, above if related to foodborne illness
Poultry or Ratites-165°F 15 sec. * interventions and risk factors. Other
3-401.11(C)(3) Whole-muscle, Intact Beef Steaks 590.009 violations relating to good retail
145°F * practices should be debited under #29 -
3-401.12 Raw Animal Foods Cooked in 2 Special Requirements.
Microwave 165°F *
3-401.1 ](A)([)(b) All Other PHFs — 145°F 15 sec. * VIOLATIONS RELATED TQ GOOD RETAIL PRACTICES
[ 17 Reheating for Hot Holding (Blue Items 23-30)
3-403.11(A)&(D) | PHFs 165°F 15 sec. * Critical and non-critical violations, which do not relate to the
3-403.11(B) Microwave- 165° F 2 Minute Standing foodbqrne illness interventions and risk factors listed above, can be
Time* found in the following sections of the Food Code and 105 CMR
- 590.000.
3-403.11(C) Commercially Processed RTE Food - Htem | Good Refail Practices —TFEC | 3980000 |
140°F* 23, | Management and Personnel FC-2 | .003
3-403.11(E) Remaining Unsticed Portions of Beef 24, Food and Food Protection - | FC~3 004
Roasts* 25 Equipmentand Utensils | FC—4 | 005
(18 Proper Cooling of PHFs ”‘gg | g\:later. ETI:mtl:Iing_ and Waste [ FC-5 1 .006
, = ] sical Facili FC-6 |.0
3-501.14(A) Co:) ]mg.Ct.kad PHFS from 140 Foto TB__i Po}’sonous or Tt‘);xic' Materials |' FC-7 0%; |
70°F Within 2 Hours and From 70°F 29. | Special Requirements _41' o008 |
to 41°F/45°F Within 4 Hours. * 30. | Other | ]
3-501.14(B) Cooling PHFs Made From Ambient T

Temperature Ingredients to 41°F/45°F

Within 4 Hours*

¢ Denates critical item in the federal 1999 Food Code or 105 CMR 590.000.



‘Food Establlshment Inspectlon Report - Cltleown of

Establishment: /)’7[\')70&49(_ S CPRDLC

/1) LFz)eO

Date: :c'-(,r~/ Page{of / ]

Person-in-charge:

PN i o5t P

Address: (D1 AN TT = Tmein: /&3 ¢ Timeout:

Telephone: £ P~ /£ 9 | Permit No.: Number of Violated Provisions Related
B to Foodborne lllness Risk Factors

Owner: CARD Tv T ) Lo and Interventions (ltems 1 through 29):

Number of Repeat Violations Related

to Foodborne lliness Risk Factors
and Interventions (ltems 1 through 29):

Inspector /
, ~FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

L IN=

in compliance OUT= out of compliance NJ/O = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violatign_
}_ B Compliance Status [ Jour[wa]wo[cos | & Compliance Status | ¢ Jour] i o] cos | k-
| Supervision Protection from Contamination |
1 Person-in-charge present, demonstrates /f 15|Food separated and protected A
| lknowledge, and performs duties 1y 1g|[Food-contact surfaces; cleaned & J
2 [Certified Food Protection Manager A sanitized Ly
! Employee Health Proper disposition of returned, 7 [
| |Management, food employee and 17 [previously served, reconditioned & v/
3 [conditional employee; knowledge, /| unsafe food
responsibilities and reporting I Time/T emperature Control for Safety
4 IProper use of restriction and exclusion 18 |Proper cooking time & temperatures A
Procedures for responding to vomiting / 19|Proper reheating procedures for hot V,'
r ‘and diarrheal events holding
g Good Hygienic Practices 20|Proper cooling time and temperature ,{
6 Proper eating, tasting, drinking, or j 21|Proper hot holding temperature 7]
tobac?co o 22|Proper cald holding temperature V],
7 [No discharge from eyes, nase, and V 23|Proper date marking and disposition A
mouth = . 4
| - ——————y 24|Time as a Public Health Control
Preventing Contamination by Hands —
Consumer Advisory
8 [Hands clean & properly washed J : -
Nobare hard tact with readvet : o5 Consumer advisary provided for raw / /)
g [No bare hand contact with ready-to-ea /‘ undercooked food
food - Highly Susceptible Populations f
10aﬁtdequate handwashing sinks properly / - gy - P — P 8
" supplied and accessible % Pasteurized foods used; prohibited foods J
' 3 Approved Source DL ottered
: # Food/Color Additives and Toxic Substances
11|Food obtained from approved source A Food additives: anoroved & oroer]
12|Food received at proper temperature 27 uggd addiiives. approved ¢ properly L/
13 Eoog rlrfcelzle(;:i in good condition, safe, & | / 5| TOXiC Substances properly identified, |/
- : . — |stored & used |
114 RSeS| repords aval[able. SSUSISCE \/ Conformance with Approved Procedures
| ltags, parasite destruction - - = —
»g/Compliance with variance / specialized \/

process / HACCP Plan

Official Order for Correction: Based on an inspection today, the items marked "OUT" indicated violations of 105 CMR 590.000 and
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes
an order of the Board of Health. Failure ta correct violations cited in this repart may result in suspension or revocation of the food
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revacation, or non-
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

‘ Date of Reinspection: | Discussion with Person-in-Charge:

271

Signature of Person-in-Charge: /., NG Date: -5 / |
/{ ; / o '{: i) K’J;?%’(I{ ///," :‘_-}9 |
Signature of Inspector: % ¥ Datez—-ﬁ,/p'f‘ 7

Form 734A-1 AM. Salkin G Charlestown, MA




‘Food Establishment Inspection Report — City/Town of

Estabhshment /ﬁf’fhoﬁ(@(_ SCHDO—

7 ) UPDED

JDate )G

Page 2 of“Z-

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN = in compliance OUT= out of compliance N/O = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violation

J Compliance Status [ Jour wm [wo [cos| = Compliance Status W [out| va [ wo [cos|
Safe Food and Water 5 4g |Warewashing facilities: iﬁstglled, u ' W ]
30 Pasteurized eggs used where :‘, maintained, & used; test strips o, S
| 7" required e 49 |Non-food contact surfaces clean ot -
31 |Water & ice from approved source (& | | Physical Facilities
59 |Variance obtained for specialized Y | 50 [Hot & cold water available; i |
processing methods | o) _ |adequate pressure |
Food Temperature Control 51 [Plumbing installed; proper backflow i i
| |Proper cooling methods used; [ devices |
33 [adequate equipment for ./ 52 Sewage & waste water properly ,
temperature control disposed I | __I
24 Plant food properly cooked for hot ‘!| 4 53 Toilet features: properly | f i |
holding 7] constructed, supplied, & cleaned i -
35 Approved thawing methods used |/ 54 Qarbage & re_fyge properly - ﬂ‘ : A T#
| 36 [Thermometers provided & accurate || |} disposed; facilities maintained 4 L_ﬁ [
B Food Identification 55 [Physical facilities instafled, u e
47 |Food properly labeled; original I maintained, & gle?n — j
“" lcontainer ¥ :_-J.\j‘_f_ 56 \Adequate ventilation & lighting; Wity
| Prevention of Food Contamination __ [designated areas used : il ¥ ‘
| 35 Insects, rodents, & animals not J D Additional Requirements listed in 105 CMR 590.011 I
present I M1 lanti- .chokmg procedures in food /
' Contamination prevented during ¥ ¥ service establishment
39 food preparation, storage and J Bl i M2 [Food allergy awareness _ B
drsplay W e | Review of Retail Operatlons listed in 105 CMR 590.010 |
40 |Personal cleanliness v e | M3 [Caterer A, J
21 Wiping cloths: properly used & ; I 1 M4 [Mobile Food Operation V/ N
stored B s | M5 [Temporary Food Establishment i ‘
42 Washing fruits & vegetables  [#| ||+ M6 [Public Market; Farmers Market ]
Proper Use of Utensils \i7 |Residential Kitchen; Bed-and- /
43 |In-use utensils properly stored J 4 M | Breakfast Operation |
| ., Utensils, equipment & linens: j el v |Residential Kitchen: Cottage Food /
pproperly stored, dried, & handled d o Operation - |
| 45 Single-use / single-service articles: up ﬁh;u mo (School Kitchen; USDA Nutrition J
. properly stored & used B | Program B
| 48 [Gloves used properly = e M10|Leased Commercial Kitchen
' Utensils, Equipment and Vending M11|innovative Operation | '
Food & non-food contact surfaces | & Y Local Requirements
47 |cleanable, properly designed, »/ = e L1 |Local law or regulation
constructed & used - . | L2 [Other
| Type of Operation(s): | Type of Inspection: | Other Information: o
O Food Service Establishment | [1 Routine
O Retail Food Store O Re-inspection
[0 Residential: Cottage Foods O Pre-operational
[ Residential;, Bed & 1 lliness investigation
Breakfast 0 General complaint
O Mabile/Pushcart O HACCP
{1 Temporary Focd Estab. J Other
O Other
Si f c 2 - - T ]
nature of Person-in-Charge: / Date;
° i ?:;afjr‘/ L s il o — g/ C/’:‘/L_(

Signature nf!nspecto% o e e
— e . ~ —
Form 734A-2 AM. Sulifn Co., Charlestown, MA



- Food Establishment Inspection Report — City/Town of __/™ )LFOQO

JEstabllshment Date: Page of

Temperature Observations
Item / Location Temp (°F) Item / Location Temp (°F) item / Location Temp {°F)

Observations and/or Corrective Actions

Violations cited in this report must be corrected within the time frames stated below or in Section 8-405.11 of the Food Code

N:f:'lrger Section of Code Description of Violation Date to Correct By

T MuPle PEDP G cERA . D PUSTESD
A D WD

T PR T G002C STORALE RLAINN 135 CLCD) X
LTEYSYLS 6 DOD

T HEC PLSof Ry y OS2 o PECTANY
(784 CLL"\‘?!’DL_. L PTERSIEAED I P TDE

+ RLL (REHIDCKD FeD (. PEeTS MERDOL(

TTFeN?D LOLS TR FOL (90T PoonC
C OO AN PECZ@E FOLD(

T 0T 7D BLEF - R)eE el
PONCE /0 F rerscny T ) myw
T <R

T DETE MAEKINL 0% CERMEN

T _CLoE USE  obhiEReD

T UG POSTINGy FoL Clusdioanl
S SO0 1 TO2)8L

T C00OD SORLNIL T P TER

TFEYPoL~ EO0D Ccusa~ THULL AOD, P YE((
TO AE POSSED (9D LaINN. SO

T L btllg

Signature o(inapec(;f'" / / 7ten 2
o

Form 734B AM. Sulkiz’C6. ‘Charlestown, MA



THE COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD  emait:

Massachusetts Department of Public Health Address:
Division of Food and Drugs )

FOOD ESTABLISHMENT INSPECTION REPORT
of Operation(s) Type of Inspection

Name /y7.) LFORDS L /){ b ;P 253-‘-/-—/ 7 éye Food Service Routine

Tel:

Address Sy » 3 Risk [] Retail [J Re-inspection
—_ jégf\/jﬂzc}‘;?ga LS < Level‘L E Residential Kitchen Previous Inspection
elephone L5~ ) / ; Mobile Date:
- : e ] Temporary [ Pre-operation
Emes CAHELD TU TLI- HACCP YIN | B Caterer [ Suspect Iliness
Vi :
[ Bed & Breakfast [] General Complaint

Person-in-Charge (PIC) 6 m Time [ HAccP

In:

Inspector /’,/-7’ Out: Permit No. O Other

Each violation checkéd requires an explanation on the narrative page(s) and a citation of specific provision(s) violated.
Non-campfiance with:

Violations Related to Foodborne lliness Interventions and Risk Factfors (Red ltems)

Anti Choking 590.009 (E) []
Violations marked may pose an imminent health hazard and require immediate Allergen Awareness 590,009 (G) (]
carrective action as determined by the Board of Health. Certified Food Protection  5§90.003 [
FOOD PROTECTION MANAGEMENT [} 12. Prevention of Contamination fram Hands
[ 1. PIC Assignad/Knowledgeable/Duties -
71 13. Handwash Facilities
EMPLOYEE HEALTH

PROTECTION FROM CHEMICALS

] 14. Approved Food or Color Additives

[C] 15. Toxic Chemicals

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)

[ 2. Reporting of Diseases by Food Employee and PIC
{1 3. Personnel with infections Restricted/Excluded

FOOD FROM APPROVED SOURCE
[ 4. Food and Water from Approved Source

[[116. Cooking Temperatures

[ 17. Reheating

{7 18. Coaling

{7J 19. Hot and Cold Holding

[7] 20. Time as a Public Health Cantrol

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP}
7121, Food and Food Preparation for HSP

"] 5. Receiving/Condition

[T] 6. TagsiRecordsiAccuracy of Ingredient Statements

{7 7. Conformance with Approved Procedures/HACCP Plans
PROTECTION FROM CONTAMINATION

] 8. Separation/Segregation/Protection

1 9. Food Contact Surfaces Cleaning and Sanitizing

[C110. Proper Adequate Handwashing

vy , CONSUMER ADVISORY
[111. Good Hygienic Practices (] 22. Posting of Consumer Advisories

Violations Related to Good Retail Practices_(Blue Mumber of Violated Provisions Related

Items) Critical (C) violations marked must be corrected To Foodborne liinesses Interventions

immediately or within 10 days as determined by the Board and Risk Factors (Red ltems 1-22):

of Health. Non-critical (N) violations must be corrected Official Order for Correction: Based on an inspection

immediately or within 30 days as determined by the Board today, the items checked indic'ate violations of 105 CMR

O Heath 590.000/federal Food Code. This repart, when signed below
23. Management and Personnel (FC-2)(590.003) by a Board of Health member or its agent constitutes an
24. Food and Food Protection  (FG-3)(580.004) order of the Board of Health. Eallure to correct violations

' . X ’ cited in this report may result in suspension or revocation of
25. Equipment an'd Utensils (= GoR005) the food establishment permit and cessation of food
26. Water, Plumbing and Waste (FC-5)(550.006) establishment operations. If aggrieved by this order, you
27. Physical Facility (FC-6)(590.007) have a right to a hearing. Your request must be in writing
28. Poisonous or Toxic Materials (FC-7)(590.008) and submitted to the Board of Health at the above address
29. Special Requirements (590.009) within 10 days of receipt of this order.
30. Other DATE OF RE-INSPECTION:
>
Inspector’s Signature: / Print:
PICs Signatures__ /“(‘ VAT v Print: Cilﬁr[m ot Page__ of _ Pages




Establishment

M ILFDED A S

COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD
Date: /O wiad 7

Page

of

Name:

item
No.

Code
Reference

R- Red Item

C - Critical ltem

DESCRIPTION OF VIOLATION / PLAN OF CORRECTION

Please Print Clearly

Date
Verified
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Discussion with Person in Charge:

Correction Action Required: Bé

O ves

[OLTECTION £EPOLC ()(Ces (o

O voluntary Compiiance
[JEmbargo

O Re-inspection Scheduled
OVoluntary Disposal

OEmployee Restriction / Exclusion

OEmergency Suspension [JEmergency Closure

OOther:




Violations Related to Foodborne liiness
interventions and Risk Factors (Red Hems 1-22)

PROTECTION FROM CONTAMINATION

FOOD PROTECTION MANAGEMENT ) Gross-contamination
[ 1 [ 590.003(A) Assignment of Responsibility* 3-302.11(AX1) | Raw Animal Foods Separated from
590.003(B) | Demonstration of Knowledge® Cooked end RTE Foods*
2-103.11 Person in charge — duties Contamination from Raw ingredients
3-302.11(AX2) | Raw Animal Foods Separated from Each
EMPLOYEE HEALTH Other®
2| 590.003(C) | Responsibility of the person in charge to - Contamination from the Environment
require reporting by food employees and 3-302.11(A) Food Protection*
. applicants® 3-302.15 Washing Fruits and Vegetables
590.003(F) | Responsibility Of A Food Employee Or An 3304.11 Food Contact with Equipment and
Applicant To Report To The Pexson In Utensils® _
Charge®* Contamination from the Consiimer .
590.003(G) | Reporting by Person in Charge® 3-306.14(AXB) | Returned Food and Reservice of Food®

[ 3] 590.003D) | Exclusions and Restrictions* Dispositon of Adulterated or Contaminated

590.003(E) Removal of Exclusions and Restrictions Food
3.701.11 Discarding or Reconditioning Unsafe
FOOD FROM APPROVED SOURCE Food*

[4 | Food and Water From Regulated Sources (o | Food Contact Surfaces
590.004(A-B) | Compliance with Food Law* 450111 Manual Waeknmshing - Hot Water
3-201.12 Food in a Hermetically Sealed Container® Sanitization Temperatures
3.201.13 Fluid Milk and Milk Products® 4-501.112 Mechmcal Wmsh‘mg-.]'!ot Water
3202.13 | Shell Eggs* Smitzation Tanpersiues
3202.14 | Eggs and Milk Products, Pasteurized® 4-501.114 Chemilont Seketion- ¥, P,
3-202.16 Ice Made From Potable Drinking Water® = oongmtram: o:xdﬂ hardness. :
5-101.11 Drinking Water from an Approved System® +601.11(A) %qmvmmw!‘l’ ] Contaot Sl
590.006(A) | Bottled Drinking Water” 602,11 Cleaning Froqueney of Equipment Fool-
590.006(B) | Water Meets Standards in 310 CMR 22.0* Contact Surfas and Utcaiatls®

Sthelfish and Fish From an Approved Source 70211 F of Sanitizati ofU' ds md
3-201.14 giSh zmcll1 Bmﬁmﬂy Canught Moltuscan ) Food] Con]tact Surfuces of Equi i
hetls 4703.11 Methods of Sanitization — Hot Water and
3-201.15 Molluscan Shellfish from NSSP Listed ps -wﬁf .
Sources* [10 Propes, Adequate Handwashing
gemfgr‘; mxuky i 2-301.11 Clean Condition — Hands and Arms*
3-202.18 Shellstock Identification Present® ;gg::i &hﬂm:*s m“‘
590.004(C) | Wild Mushrooms* o jnenlo W
3201.17 | Game Animals® T Goad Hyglenk: Practices _

[s Receiving/Condition 2-401.11 E?tmg! Drinking or Using Tobacco
3-202.11 PHFs Recived at Proper Temperatures® 2401.12 m From the Eyes, Nose and
3-202.15 Package Integrity* : — :

I Tags/Records: Shefistock (12 Prevention of Contamination from Hands

320218 Shellstock Identification * 590.004(E) ;“‘T“““S joaiiststion from
3-203.12 Shellstock Identification Maintained® mproyees —

Tags/Records: Fish Products E Handwash Fach
340211 Parasite Destruction® Convenianfly Loveted &nd AGCRSIEN
3402.12 Records, Creation and Refeation® 5:203.11 Numbers and Capacities®
590 004 ) l-‘bﬂ"nﬂl of Ingredients® 5-204.11 Location and Placement®
7 - Confonmance with Approved Procedures 5-205.11 Accessibility, Operation and Maintenance
THACCP Plans Suppked with Sosp and Hand Drywng
3-502.11 Specialized Proces Methods* - —
AT et oy EB;_:;&E& e 630111 Handwashing Cleauser, Availability
£-103.12 Conformance with Approved Procedures® £:301.12 Hand Drying Provision

* Denotes aitical item in the federal 1999 Food Code or 105 CMR 590.000.




3-501.14(C) “(: PHFs Recéived at Temperatures
Violations Related to Foodbome lliness interventions and Risk According to Law Cooled to
Factors (Red ftems 1-22) (Cont.) 41°F/45°F Within 4 Hours. *
PROTECTION FROM CHEMICALS 3:301.13 S ooling hestds for PisEs
(T4 o Caior il 19 PHF Hot and Coid Holding
320212 Additves® 3-501.16(B) Cold PHFs Maintained at or below
3302.14 Protection from Unapproved Additives® 530.004F) N o
(15 Polsonous or Toxic Substances 3-501.16(A) Hat PHFs Maintained at or above
— - — 140°F. *
7-101.11 Identifying Information — Original
7-102.11 Common Name — Working Containers* [ 20 Time as a Public Heaith Control
720111 Separation — Storage® 3-501.19 Time as a Public Health Control*
7-202.11 Restriction — Presence and Use* 590.004(H) Variance Requircment
7-202.12 Conditions of Use*
7-203.11 Toxic Containers — Prohibitions* REQUIREMENTS FOR HIGHLY SUSCEPTIBLE
7-204.11 Sanitizers, Criteria — Chemicals® POPULATIONS (HSP) _
7-204.12 Chemicals for Washing Produce, Criteria* 21 | 3-801.11(A) | Unpasteurized Pre-packaged Juices and
7-204.14 Drying Agents, Criteria* Beverages with Wamning Labels*
7-205.11 Tncidental Food Contact, Lubricants® 3-801.11(B) | Use of Pasteurized Eggs*
.7-206.11 Restricted Use Pesticides. Criteria® 3-801.1 I(D) Raw or Pa:tsally Cooked Animal Food and
7-206.12 Rodent Bait Stations® Raw Seed Sprouts Not Served. ¥
72206.13 Tracking Powders, Pest Control and 3-801.11(C) | Unopened Food Package Not Re-served. *
Monitoring®
CONSUMER ADVISORY
TIME/TEMPERATURE CONTROLS 22 | 3-603.11 | Consumer Advisory Posted for Consumption of
16 Proper Cooking Temperatures for | Animal Foods That are Raw, Undercooked or
PHFs Not Otherwise Processed to Eliminate
3-401.11A(1)2) | Eggs- 155°F 15 Sec. Pathogens.* ERetve V12001
Eggs- Immediate Service 145°F15sect 3-302.13 | Pasteurized Eggs Substitute for Raw Shell Eggs*
3-401.11(A)2) Comminuted Fish, Meats & Game
Animals - 155°F 15 sec. * SPECIAL REQUIREMENTS
3-401.11(BY1X2) | Pork and Beef Roast/- 130°F 121 min* 590.009(A)-(D) Violgtions of Section 590.009(A)~(D) in
3-401.11(A)2) | Ratites, Injected Meats — 155°F 15 sec. catesig, mobileifond, lemporary ad
2 residential kitchen operations should be
3401.1 I(A)(3) Poultry, Wild Game, Stuffed PHFs, deblte(! under the appropriate sections
Stuffing Containing Fish, Meat, above if related to foodborne iliness
Poultry or Ratites-165°F 15 sec. * interventions and risk factors. Other
3-401.11{C)(3) Whole-muscle, Intact Beef Steaks 590.009 violations relating to good retail
145°F * practices should be debited under #29 -
31-401.12 Raw Animal Foods Cooked in a Special Requirements.
Microwave 165°F *
3-401.1 ](A)(l)(b) All Other PHFs —- 145°F 15 sec. * VIOLATIONS RELA TED TO GOOD RETA”. PRACTICES
[17 Reheating for Hot Holding (Blue Items 23-30)
3-403.11(A)&(D) | PHFs 165°F 15 sec. * Critical and non-critical violations, which do not relate to the
3403.11(8) o %5 F' 2 S Joodborne illness interventions and risk factors listed above, can be
: . cr?.wave- 1 LG ng Jound in the following sections of the Food Code and IN5 CMR
Time* 590.000.
3-403.11(C) Commercially Processed RTE Food - item | Good Retail Practices [FC [ 590000
140°F* 23. Management and Personnat FC-2 003
3-403.11(E) Remaining Unsliced Portions of Beef 24, Food and Food Protection - FC-~3 | .004
Roasts* 25. Equipment and Utensils ___ _|FC-4 | 005
| 18 Proper Cooling of PHFs 26. Water, Plumbing and Waste FC-5 | .006
-501.14(A ; o 27. Physical Facility FC-6 |.007
i H4(A) Co:)lmg'C('xoked PHFs from 140 Foto 28. Poisonous or Toxic Materials FC-7 .008
70°F Within 2 Hours and From 70°F 29, Special Requirements —— 009
to 41°F/45°F Within 4 Hours. * 30. Other B
3-501.14(B) Cooling PHFs Made From Ambient
Temperature Ingredients to 41°F/45°F
Within 4 Hours*

* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000.



THE COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD

. Email:
Massachusetts Department of Public Health Address:
Division of Food and Drugs '
FOOD ESTABLISHMENT INSPECTION REPORT Tel:
Name - ate Typg of Operation(s) Type of Inspection
VAR L/::(’:)’z D) /’/ . ‘Pff/’?/‘{~ = Food Service '%‘{outine
Address | ) m"’ > Risk Retail Re-inspection
\3 [ IZV— F: Qa2 = Rl > T Level [ Residential Kitchen Previous Inspection
Telephone CZL/_ J)/ 9 U [1 Mabite Date:
o — — HACCP YIN [] Temporary (1 Pre-operation
et CAOARLD TV TTLY? B Caterer E Suspect lliness
in- ] P Bed & Breakfast General Complaint
Person-in-Charge (PIC) J QE-—‘ I1"‘i:ne O] HACCP
Inspector _— out: Permit No. [] Other o

Each violation checked reqtires an explanation on the narrative page(s) and a citation of specific provision(s) violated.

Non-compliance with:

Violations Related to Foodborne lliness interventions and Risk Factors (Red ltems)

Violations marked may pose an imminent health hazard and require immediate

corrective action as determined by the Board of Health.
FOOD PROTECTION MANAGEMENT
1 1. PIC Assigned/Knowledgeable/Duties
- EMPLOYEE HEALTH
7] 2. Reparting of Diseases by Food Employee and PIC
7] 3. Personnel with Infections Restricted/Excludad

FOOD FROM APPROVED SOURCE
[} 4. Food and Water from Approved Source

(7} 5. Receiving/Condition

[C] 6. Tags/Records/Accuracy of Ingredient Statements

{3 7. Conformance with Appraved Procedures/HACCP Plans
PROTECTION FROM CONTAMINATION

[T} 8. Separation/Segregation/Protection

] 9. Food Contact Surfaces Cleaning and Sanitizing

[J 10. Praper Adequate Handwashing

1 11. Good Hygienic Practices

Violations Related to Good Retail Practices_(Blue
Items) Critical (C) violations marked must be corrected
immediately or within 10 days as determined by the Board
of Health. Non-critical (N) violations must be corrected
immediately or within 90 days as determined by the Board
of Health.

Anti Choking 590.008 (E) []
Allergen Awareness 590.009 (G) [
Certified Food Protection  §90.003  []

[ 12. Prevention of Contamination from Hands

[C] 13. Handwash Facilities

PROTECTION FROM CHEMICALS

(] 14. Approved Food or Calor Additives

[1 15. Toxic Chemicais

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)
(1 16. Cooking Temperatures

[ 17. Reheating

(] 18. Cooling

[119. Hot and Cold Holding

[7] 20. Time as a Public Health Control

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP}
[J] 21. Food and Food Preparation for HSP

CONSUMER ADVISORY
[ 22. Posting of Consumer Advisories

Number of Violated Provisions Related
Te Foodborne liinesses Interventions
and Risk Factors (Red items 1-22):

Official Order for Correction: Based on an inspection
today, the items checked indicate violations of 105 CMR
590.000/federal Food Code. This report, when signed below
by a Board of Health member or its agent constitutes an
order of the Board of Health. Failure to correct violations
cited in this report may result in suspension or revocation of
the food establishment permit and cessation of food
establishment operations. If aggrieved by this arder, you
have a right to a hearing. Your request must be in writing
and submitted to the Board of Heaith at the above address
within 10 days of receipt of this order.

DATE OF RE-INSPECTION:

C|N
23. Management and Personnel (FC-2)(590.003)
J24. Food and Food Protection  (FC-3)(590.004)
/] 25. Equipment and Utensils (FC-4)(590.005)
26. Water, Plumbing and Waste (FC-5)(590.006)
27. Physical Facility (FC-6)(590.007)
28. Poisonous or Toxic Materials (FC-7)(590.008)
29. Special Requirements (590.009)
30. Other
)
Inspector’s Signature: /,/ - Print:
PICs Signature: A f '\MA,‘& TN L e Print:

Page___ of___ Pages

(‘leﬂ—_‘#\ o"‘JCfP_



COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD
Establishment — Z 7
Name: /77 ) j'/ WD / ‘/’ & Date: /'5’?7-/ d—— Page of
ltem Code C - Critical Item’ DESCRIPTION OF VIOLATION / PLAN OF CORRECTION Date
No. Reference | R-Red Item Please Print Clearly Verified
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Discussion with Person in Charge: Correction Action Required: [INo B‘(es

N AT '5 VS - JBIENO = -
e LQL _,_C:Df [FE=) J:'—DE(\ . E’ﬂgluntary Compliance  [] Re-inspection Scheduled
| NLPECNOw REDPOL) NSl 227 |0Embargo [ Voluntary Disposal

[JEmployee Restriction / Exclusion
(JEmergency Suspension [ Emergency Closure

(O aa




Violations Related to Foodbome liiness
interventions and Risk Factors {Red items 1-22)

PROTECTION FROM CONTAMINATION

FOOD PROTECTION MANAGEMENT 8 Cross-confamination
[ 1 [ 590.003(A) | Assignment of Responsibility* 3-302.11(AX1) | Raw Animal Foods Separated from
590.003(B) | Demonstration of Knowledge* Cooked and RTE Foods*
2-103.11 Persan in charge ~ dulies Contamination from Raw Ingredients
3-302.11(AX2) | Raw Animal Foods Separated from Each
EMPLOYEE HEALTH Other*
2 | 590.003(C) Responsibility of the person in charge to - Contamination from ths Environment
require reporting by food employees and 3-302.11(A) Faod Protection*
applicants® 3-302.15 Washing Fruits and Vegetables
590.003(F) Responsibility Of A Food Employee Or An 3-304.11 Food Contact with Equipment and
Applicant To Report To The Person In Utensils® - .
Charge* Contamination from the Consumer
590.003(G) | Reporting by Person in Charge® 3-306.14(AXB) | Retumed Food and Reservice of Food®
[ 3] 590.003(D) | Exclusions and Restrictions* Disposttion of Adulterated or Contaniated
590.003(E) Removal of Exclusions and Restrictions Food
3-701.11 Discarding or Reconditioning Unsafe
FOOD FROM APPROVED SOURCE Food*
[4 Food and Water From Regulated Sources L2 | Food Contact Surfaces _
3201.12 | Food in a Hermetically Sealed Container® S Tempersut
3.201.13 Fluid Milk and Milk Products” 4-501.112 NitchbmicaE W siowntiing Hot Watcr
3:202.13 Shell Eggs® Seuttashon Tanperdures
3202 14 Epgs and Milk Products, Pasteurized® 4-501.114 Chemical Samhzuuon- temp: pH,
3:202.16 \ce Made From Potable Drinking Water® : Sonmitretion ind hasdness,
510111 Drinking Water from an Approved S = 4-601.11(A) UEqmp_mu&tlFoo:iConhctSm‘Mand
590.006(A) | Bottled Drinking Water* 4602.11 cmninsg F:mcy of Equipment Food-
590.006(B) | Water Meets Standards in 310 CMR 22.0° Contact Surfiacés snd Utetistls®
Shedtsh gl Fi5h From an Approveg Saure 4702.11 Frequency of Sanitization of Utensils and
4-703.11 Methods itization - Hot Water and
3201.15 Molluscan Shellfish from NSSP Listed me:fsm o )
Sources? I
10 Proper, Adequate Handwashing
e e 2-30111 Clean-Condition - Hands znd Arms®
3-202.18 Shellstock Identification Present* 2-301.12 Cleaning Procedure*
590.004(C) | Wild Mushrooms* 200 When fo Wash®
3.201.17 Game Animals® L1t Good Hyglenic Practices
[s Recelving/Condition 2-401.11 Eating, Drinking or Using Tobacco*
3-202.11 PHFs Received at Proper Temperatures® =02 Discharges From the Eyes, Nose and
3-202.15 Package Integrity* Mouth® — —
390111 Food Saf and Unaduiterated * 3-301.12 Preventing Contamination When Tasting® |
(6 TageRecords: Shefistock | 12 Pyevention of Contamination from Hands
320218 Shellstock Identification * SO00E) g‘e"f“‘?f.e‘i,c"“‘“"“‘“‘m o
3-203.12 Shellstock Identification Maintained® I e
TagsiRecords: Fish Products 13 Handwash Fackites
3A02.11 Parasite Gon® Conveniently Located and Accessible
340212 Records. Creation and Refention® 5-203.11 Numbers and Capacities® -
$90.004() I..abelhg' of ingredients* 5-204.11 Location and Placement®
7 - Conformance with Approved Procedures 5-205.11 Accessibility, Operation and Maintenance
— — - Devices
3-502.11 Specialized Processing Methods* - S
S =TT pfkfgi PO 630111 Handwashing Cleauser, Availability
8-103.12 Conformance with Approved Procedures® G30L12 Hand Drying Provisicn

* Denotes aitical itermn in the federal 1999 Food Code or 105 CMR 5$90.000.




3-501.14(C) |1 PHFs Recéiveéd at'Temperatures
Violations Related to Foodborne lliness Interventions and Risk According to Law Cooled to
Factors (Red ftems 1-22) (Cont) 41°F/45°F Withia 4 Hours, *
PROTECTION FROM CHEMICALS 3-501.15 Cooling Methods for PHFs
[ 14 Food or Color Additives 19 PHF Hot and Cold Holding
320212 Additives® 3-501.16(B) Cold PHFs Maintained at or below
ks 590.004(F /450
3302.14 Protection from Unapproved Additives® 004(E) e
(15 Pelaonous or Toxic Substances 3-501.16(A) Hot PHFs Maintained at or above
= = = 140°F. *
7-101.11 Identifying Information — Original :
Contaif::crf‘ 3-501.16(A) Roasts Held at or abave 130°F. *
7-102.11 Common Name — Working Containers® (20 Time as a Public Health Control
7-201.11 Separation — Storage® 3-501.19 Time as a Public Health Control*
7-202.11 Restriction — Presence and Use* 590.004(t) Variance Requirement
7-202.12 Conditions of Use*
720311 Toxic Containers — Prohibitions® REQUIREMENTS FOR HIGHLY SUSCEPTIBLE
7-204.11 Sanitizers, Criteria ~ Chemicals® POPULATIONS (HSP) ,
7-204.12 Chemicals for Washing Produce, Criteria® 21 | 3-801.11(A) | Unpasteurized Pre-packaged Juices and
720414 Drying Agents, Criteria® Beverages with Waming Labels*
7-205.11 Incidental Food Contact, Lubricants*® 3-801.11(8) yWae of Pasterized Egge
7.206.11 Restricted Use Pest.icides, Criteria* 3-801.1 I(D) Raw or Partially Caoked Animal Food and
7-206.12 Rodent Bait Stations® Raw Seed Sprouts Not Served. *
720613 Tracking Powders, Pest Control and 3-801.11(C) | Unopened Food Package Not Re-scrved. *
Monitoring*
CONSUMER ADVISORY
' 22 | 3-603.11 | Consumer Advisory Posted for Consumption of
TIMETEMPERATURE CONTROLS
16 L E Proper Co:k]-ng Temperatures for Animal Foods That are Raw, Undercooked or
PHFs Not Otherwise Processed to Eliminate .
3A0L11A(1)(2) | Eggs- 155°F 15 Sec. Pathogens.* foctie V2001 _
Eggs- Immediate Service 145°F15sec® 3-302.13 | Pasteurized Eggs Substitute for Raw Shell Eggs*
3-401.11(A)2) Comminuted Fish, Meats & Game
Animals - 155°F 15 sec. * SPECIAL REQUIREMENTS
34011IBX1® | Pork and Beef Roasty- 130°F 121 min® 590.009(A)-(D) | Violations of Section 590.009(A)-(D) in |
N - catering, mobile food, temporary and
-401.11(A - 155° . i B T
b A2 I}at:tes, Injected Meats - 135°F 13 sec residential kitchen operations should be
3401.11(A)3) Poultry, Wild Game, Stuffed PHFS, deblteq under the apprapriate sections
Stuffing Containing Fish, Meat, above if related to foodborne illness
Poultry or Ratites-165°F 15 sec. * interventions and risk factors. Other
3-401.11(C)(3) Whole-muscle, Intact Beef Steaks 590.009 violations relating to good retail
145°F * practices should be debited under #29 —
3-401.12 Raw Animal Foods Cooked in a Special Requirements.
Microwave 165°F *
3-401.11(A)(1)(b) | All Other PHFs— I145°F 15 sec. * VIOLATIONS RELATED TO GOOD RETAIL PRACTICES
[17 Reheating for Hat Holding (Blue Items 23-30)
3-403.11(A)&(D) | PHFs 165°F 15 sec. * Critical and non-critical violations, which da nat relate to the
34 03' I8 - = - - - foodborne illness interventions and risk factors listed above, can be
1(B) M,lc“iwave' 165° F 2 Minute Standing Sfound in the following sections of the Food Code and 105 CMR
Time* 590.000.
3.403.1 I(C) Commercmlly Processed RTE Food - Itemn Good Retail Prac‘!ces T :_’:F_:_____ 590.000
140°F* 23 Management and Personnel | FC~2 | 003
3-403.11(E) Remaining Unsliced Portions of Beef 24. Food and Food Protection -~ | FC~3 | 004 |
Roasts* [ 25. Equipment and Utensils |FC-4 [.005
18 _ Proper Cooling of PHFs | 26. Water, Plumbing and Waste | FC<s5 | 006 |
- = = 27 Physical Facility | Fc-6 |.007
3-501.14(A) Cooolmg.C(.)oked PHFs from 140 Fato 28 Poisanous or Toxic Materials | FO—7 | 008 |
70°F Within 2 Hours and From 70°F (28, | Special Requirements 008
to 41°F/45°F Within 4 Hours. * [ 30. Other - T ]
3-501.14(B) Cooling PHFs Made From Ambient

* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000.

Temperature Ingredients to 41°F/45°F
Within 4 Hours*




THE COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD

Email:
Massachusetts Department of Public Health T ——
Division of Food and Drugs '
FOOD ESTABLISHMENT INSPECTION REPORT Tel:
Name te of Operation(s) Typg of Inspection
) L’F(DED H g })/a‘/?'/dé' Zplgood Service = Routine
' Address y Risk [] Retail Re-inspection
s 7/ l/)"\/‘ Fa)LJﬁN S Pl Level )_ E Residential Kitchen Previous [nspection
elephone A - Mobile Date:
&} / "2/ 9'() [[] Temporary [1 Pre-operation
Owner cCPoeLD TV WLL HACCP YIN B Caterer ESuspect lliness
| P " Bed & Breakfast General Complaint
| Person-in-Charge (PIC) \SM ;I;:me [ HACCP
i Inspector /J/7 Out: Permit No. O Other

Each violation Checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated.

Non-compliance with:

Violations Related to Foodborne lliness interventions and Risk Factors (Red ltems)

Violations marked may pose an imminent health hazard and require immediate

corrective action as determined by the Board of Health.

FOOD PROTECTION MANAGEMENT
71 1. PIC Assigned/Knawledgeable/Duties

EMPLOYEE HEALTH
[] 2. Reporling of Diseases by Feod Employes and PIC
71 3. Personnel with infections Restricted/Excluded

FOOD FROM APPROVED SOURCE
{1 4. Food and Water from Approved Source

1 5. Receiving/Condition

1 6. Tags/Records/Accuracy of ingredient Staterments

r
rlr

Conformance with Approved Procedures/HACCP Plans
PROTECTION FROM CONTAMINATION
[1 8. Separation/Segregation/Protaction
{ ] 8 Food Contact Surfaces Cleaning and Sanitizing
[7110. Proper Adequate Mandwashing

1. Good Hygienic Practices

Violations Related to Good Retail Practices_{Blue
lterns) Critical (C) violations marked must be corrected
immediately or within 10 days as determined by the Board
of Health. Non-critical (N) violations must be corrected
immediately or within 90 days as determined by the Board
of Health.

~ " Anti Choking 590.009 (E) []
Allergen Awareness 590.009 (G) [ ]
Certified Food Protection  590.003 ]

[Z112. Prevention of Contamination from Hands

{113, Handwash Facilities

PROTECTION FROM CHEMICALS

7114, Approved Food or Color Additives

[7115. Toxic Chemicals

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)
[118. Cooking Temperatures

[ 117, Reheating

118
119, Hot and Cold Holding

[]20. Time as a Public Healtn Control

R_EQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP)
[ 21 Food and Food Preparation for HSP

Caoling

CONSUMER ADVISORY

L1 22, Posting of Consumer Advisories

Mumber of Violated Provisions Related
To Foodborne liinesses Interventions
and Risk Factors (Red ltems 1-22):
Official Order for Correction: Based on an inspection
today, the items checked indicate violations of 105 CMR
590.000/federal Food Code. This report, when signed below

cixN 23. Management and Personnel  (FC-2)(599.003) by a Board of Health member or its agent consti?uteg an
24. Food and Food Protection  (FC-3)(590.004) order_of th_e Board of Health. I_:allure to cgrrect vuolatlorjs
, , ' cited in this report may result in suspension or revacation of
| 25. Equipment and Utensils {FC-4)(590.005) the food establishment permit and cessation of food
| 26. Water, Plumbing and Waste  (FC-5)(550.006) establishment operations. If aggrieved by this order, you
| 27. Physical Facility (FC-8)(590.007) have a right to a hearing. Your request must be in writing
| 28. Poisonous or Toxic Materials (FC-7)(590.008) and submitted to the Board of Health at the above address
] 29. Special Requirements (590.009) within 10 days of receipt of this order.
] 30. Other / DATE OF RE-INSPECTION:
Inspector’s 8 ‘?ngn.it‘gpu// ' — Print: —
PICs Signature: )_7/& &LLL f():g/ /_lL " UﬁE Print: JG'Q_/L/[ %&/fa/ILf/kf%‘ Page  of _ Pages




COMMONWEALTH OF MASSACHUSETTS
TOWN OF MILFORD

E:t;l::iShment L/O) L’FC)ZD /g» gﬂ Date:// /?-/ (P Page of

ltem Code  |C -Critical Item DESCRIPTION OF VIOLATION / PLAN OF CORRECTION Date
No. Reference | R-Red Item Please Print Claarly Verified

T A= M) PUE HOT & cO-D 770
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Discussion with Person in Charge: Correction Action Required: «Bﬂ 3 ves

/ UM\D Ok ﬁai_‘@ S Q?{) OVoluntary Compliance  [1 Re-inspection Scheduled
OEmbargo O Voluntary Disposal

el
f\__, } [ d i A :f;f— o /I o "Lﬁ—z\_) OEmployee Restriction / Exclusion

i
e ¥ OEmergency Suspension [JEmergency Closure

)
‘\ / OOther:




Violations Related to Foadbome lliness
Interventions and Risk Factors (Red ttems 1-22)

PROTECTION FROM CONTAMINATION

FOOD PROTECTION MANAGEMENT [ 8 Cross-contamination
[[1 ] 590.003(A) | Assignment of Responsibility* 3-302.11(AX1) | Raw Animal Foods Separated from
590.003(B) | Demonstration of Knowledge®* Cooked and RTE Foods*
2-103.11 Person in charge ~ duties Contaminstion from Raw ingredients
3-302.11(AX2) | Raw Animal Foods Separated from Each
EMPLOYEE HEALTH Other*
2| 590.003(C) | Responsibility of the person in charge to Contamination from the Environment
require reporting by food employees and 3-302.11({A) Food Protection*
; applicants* 3-302.15 Washing Fruits and Vegetables
590.003(F) | Responsibility Of A Food Employee Or An 3-304.11 Food Contact with Equipment and
Applicant To Report To The Person In Utensils* .
Charge* Contamination from the Consumer
590.003(G) | Reporting by Person in Charge* 3-306.14(AXB) | Retumed Food and Reservice of Food*
| 3] 590.003(D) | Exclusions and Restrictions* Disposition of Aduttarated or Confaminated
590.003(E) Removal of Exclusions and Restrictions Food
3-701.11 Discarding or Reconditioning Unsafe
FOOD FROM APPROVED SOURCE Food®
[4 Food and Water From Regulated Sources (o | Food Contact Surfaces
590.004(A-B) | Compliance with Food Law* 4501111 Mamnal Wsesustiag - Hot Watcr
3-201.12 Food in a Hermetically Sealed Container* Sanitization Temperatires*
e A
3-202.13 Shell Eggs* Seustisshion Tempersturcs
3202.14 | Eggs and Milk Products, Pasteurized® LIS Chemical Sanitization- temp., pH,
3.202.16 Joe Made From Potable Drinking Water® , goviounivition and haviness.
5-10L.11 Drinking Water from an Approved System® 4-601.11(A) Eqmpmcgtll‘oo’d Contact Surfaces and
. tensils Clean
590.006(A) | Bottled Drinking Water* ; e -
$90.006(B) | Water Meets Standards in 310 CMR 22.0° peEg E},”:;‘;{%fmmc‘m”m: tf,Eqm» e =
Shelfish and Fish From an Approved Source 70211 F  of Savifi 'nnofU' Ts and
3-201.14 I;;ls: u:;imlil ?ecreationally Caught Molluscan Food! Contact Surfaces of Equipment®
2 4-703.11 Methods itization ~ Hot W
3-201.15 Moltuscan Shellfish from NSSP Listed m:fmmum it Wetsiind
Sources* [
10 Proper, Adequate Handwashing
el it 2-30L11 Clean Condition - Hands and Arms*
3-202.18 Shellstock Identification Present* 2-30L.12 Cleaning Procedure*
590.004C) | Wild Mushrooms* 2-301.14 When to Wash*
320117 | Game Animals® L11 Good Hygfenic Practices
[5 ReceivingiCandition 2-401.11 Eating, Drinking or Using Tobacco®*
3-202.11 PHFs Received at Proper Temperatures* 240112 Dischisrges From the Eyes, Nose and
220213 Package Intepniy” 330112 Preventing Conlamination When Tasting®
3-101.11 Food Safe and Unaduiterated * =2 =
[e Tags/Records: Shefistock [ 12 Prevention of Contarmination from Hands
3-202.18 Shellstock Identification * 390.004(E) gfe";’"““ﬂ ACostkimidion from
3.203.12 Shellstock Identification Maintained® ‘ O
Tags/Records: Fish Products 13 Lol .
340211 Parasite Destruction® Conveniently Locaind and Accasemi
H1pne®
340212 | Records, Creation and Refention® 20311 Numbers and Sapacities
T Conformance with Approved Procedures 5-205.11 Accessibihity, Operation and Maintenance
/HACCP Plans Suppéed with Soap and Hand Drying
3-502.11 Specialized Processing Methods* g RO,
3.502.12 Reduced oxygen packaging, criteria® Z;g:'}; H"""““""’Sgim Availability
8-103.12 Conformance with Approved Procedures® - Hend Drying Provision

* Denotes critical item i the federal 1999 Food Code or 105 CMR 590.000.




3-501.14(C) “{; PHFs Received at Temperatures
Violations Related to Foodborne lliness Interventions and Risk According to Law Cooled to
Factors (Red ftems 1-22) (Cont) 41°F/45°F Within 4 Hours. *
3-501.15 Cooling Methods for PHFs
| :TOTECTION FROMFS:ldEoMrIg:oLrSA adit — 19 PHF Hot and Cold Holding
320212 Additivess 3-501.16(B) Cold PHFs Maintained at or below
301 590.004 o450
3302.14 Protection from Unapproved Additives® 004(F) L il
(18 Folsonous of Toxic Bubstances 3-501.16(A) Hot PHFs Maintained at or above
g *
7-101.11 Identifying Information — Original J4GE
G e 3-501.16(A) Roasts Held at or above 130°F. *
7-102.11 Commion Name — Working Containers® [ 26 Time as a Public Health Control
7.201.11 Separation — Storage® 3-501.19 Time as a Public Health Control*
7-202.11 Restriction — Presence and Use® 590.004(H) Variance Requirement
7-202.12 Conditions of Use*
7203.11 Toxic Containers — Prohibitions* REQUIREMENTS FOR HIGHLY SUSCEPTIBLE
7204.11 Sanitizers, Criteria ~ Chemicals® POPULATIONS (HSP) :
7204.12 Chemicals for Washing Produce, Criteria® 21 | 3-801.11(A) Unpasteunze.d Pre-paf:kaged Juices and
7-204.14 Drying Agents, Criteria* Beverages w1tl.1 Waming Labels*
7-205.11 Incidental Food Contact, Lubricants® 3-801.11(B) | Use of Pasteurized Eggs®
720611 Restricted Use Pesticides, Criteria* 3-801.11(D) | Raw or Partially Cooked Animal Food and
: . Raw Seed Sprouts Not Served. *
-206.12 Rodent Bait Stations*
;_206 = Tt = g e oot 3-801.11(C) | Unopened Food Package Not Re-served. *
Monitoring*
CONSUMER ADVISORY
22 | 3-603.11 | Consumer Advisory Posted for Consumption of
TIME/TEMPERATURE CONTROLS
Animal Foods That are Raw, Undercooked or
Cooking T t 0
16 :rHolg:: FERCRRIGH SRR aiasIor Not Otherwise Processed to Eliminate .
3-401.11A(1)2) | Eggs- 155°F 15 Sec. Pathogens. * e 200!
Eggs- Immediate Service 145°F15sect 3-302.13 | Pasteurized Eggs Substitute for Raw Shel Eggs*
3401.11(A)2) Comminuted Fish, Meats & Game
Animals - 155°F 15 sec. * SPECIAL REQUIREMENTS
340L11(BX1)2) | Pork and Beef Roast- 130°F 121 min® 590.009(A)+(D) | Violations of Section 590.009(A)-(D) in
- : catering, mobile food, temporary and
-401. 11{A)2 - 155° . . . .
3 (AX2) l‘lantes, Injected Meats — 155°F 15 sec residential kitchen operations should be
340LII(A)(3) | Poultry, Wild Game, Stuffed PHFs, debited under the appropriate sections
Stuffing Containing Fish, Meat, above if related to foodbome illness
Poultry or Ratites-165°F 15 sec. * interventions and risk factors. Other
3-401.11(C)(3) Whole-muscle, Intact Beef Steaks 590.009 violations relating to good retail
145°F * practices should be debited under #29 -
3-401.12 Raw Animal Foods Cooked in a Special Requirements.
Microwave 165°F *
3-40%.1 l(A)(l)(b) All Other PHFs — 145°F 15 sec. * WOLATIONS RELATED TO GOOD RETA”. PRACTICES
[17 Reheating for Hot Holding g?.l'u.e 5“":5 23'3(_)). violati -y 1 ,
403 11(A o * ritical and non-critical viofations, which do nat relate to the
; 03 “(B)&(D) Pl-‘l.Fs LS A S:C' - - Joodborne iliness interventions and risk factors listed above, can be
B e craping =G RZGTENE SOTe found in the following sections of the Food Code and 105 CMR
T 590.000.
3-403.11(C) Commercially Processed RTE Food - ,m Good Retail Practices — FC C [ 590.000 |
140°F* I Management and Personnel I FC-2 | 003
3-403.11(E) Remaining Unsliced Portions of Beef 24. Faod and Food Protection - FC-3 .004
Roasts* 25, Equipment and Utensils | FC —4 | 005
I 18 Proper Cooling of PHFs 26. Water, Plumbing and Waste FC~5 006
- : : [ 27. | Physical Facility ~ | Fc-6 | 007
3-501.14(A) Co:)hng‘Cc')oked PHFs from 140 Fato Ty SRR T T FC—7 008
70°F Within 2 Hours and From 70°F 2. Spacial Requirements T 009
) to 41°F/45°F Within 4 Hours. * 30. Other ______ B " - _“: I B
3-501.14(B) Cooling PHFs Made From Ambient

Temperature Ingredients to 41°F/45°F

Within 4 Hours*

* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000.




THE COMMONWEALTH OF MASSACHUSETTS

TOWN OR CITY OF

7)) LALRD

Massachusetts Department of Public Health

Division of Food and Drugs
FOOD ESTABLISHMENT INSPECTION REPORT

Name maLeueD /2. <

t T of Operation(s T of In ction
B?'&[/ ﬁ % Food Service é Routine

Address ] ) P Risk [] Retail ] Re-inspection
\j) w. 7 249, (VDR =il SRS T Level [] Residential Kitchen Previous Inspection

Telephone L3 Ly r; . C]‘ O [C] Mobile Date:

5 - : —= HACCP YIN (] Temporary [[] Pre-operation
wner Cg@@ JV) ) L~ [] caterer ] Suspect Hiness

Person in Charge (PIC) \_}W Time [[] Bed & Breakfast B Ezrggz;l Complaint

- In:
Inspector /% Out: Permit No. [ other,

Each violation c‘l'lzeckt‘-.‘{d‘r’équires an explanation on the narrative page(s) and a citation of specific provision(s)

violated.

Violations Related to Foodborne Jlinegss Interventions and Risk Factors (Red ltems)

Non-compliance with:
Anti-Choking 590.009 (E)

Violations marked may pose an imminent health hazard and require immediate corrective

action as determined by the Board of Health.

FOOD PROTECTION MANAGEMENT

[T] 1. PIC Assigned ! Knowledgeable / Duties
EMPLOYEE HEALTH

L] % Renoriing of Dissases by Food Employee and PIC
[] 3.
FOOD FROM APPROVED SOURCE

Parsonnel with Infections Restricted/Excluded

(] 4 Foodand Water from Approved Source

{1 5  Receiving/Condition

[] & TagsiRecordsidcouracy of Ingradient Statements

[ 7. Conformance with Approved Procedures/HACCP Plans
PROTECTION FROM CONTAMINATION

{1 8 Separation/Segregation/Protection

[] %8 Food Gontact Surfaces Cleaning and Sanitizing

71 10. Proper Adeguate Handwashing

[] 11, Good Hygienic Practices

Violations Related to Good Retail Practices (Bilue

Iltems) Critical (C) violations marked must be corrected
immediately or within 10 days as determined by the Board
of Health. Non-critical (N) violations must be corrected
immediately or within 90 days as determined by the Board

of Health.
C|N

23. Management and Personnel (FC-2)(590.003)
24. Food and Food Protection (FC-3)(590.004)
25. Equipment and Utensils (FC-4)(590.005)
26. Water, Plumbing and Waste (Fc-5)(550.006)
27. Physical Facility (FC-6)(590.007)
28. Poisonous or Toxic Materials (FC-7)(590.008)

9. Special Requirements (590.009)
(A 30. Other

Tabacco 590.009 (F)
Allergen Awareness 590.009 (G)

[ 112, Prevention of Contamination from Hands
[ 113, Handwash Facilities

PROTECTION FROM CHEMICALS

(7114, Approved Food or Color Additives

(115, Toxic Chemicals

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)
[116. Cooking Temperatures

["117. Reheating

1148, Conling

{119, Hot and Cold Holding

120, Time As a Public Health Control

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP)
{7124, Food and Food Preparation for HSP

CONSUMER ADVISORY
L1722, Posting of Consumer Advisories

Number of Violated Provisions Related
To Foodborne llinesses interventions
and Risk Faciors (Red ltems 1-22):
Official Order for Correction: Based on an inspection
today, the items checked indicate violations of 105 CMR
590.000/Federal Food Code. This report, when signed below
by a Board of Health member or its agent constitutes an
order of the Board of Health. Failure to correct violations
cited in this report may result in suspension or revocation of
the food establishment permit and cessation of food
establishment operations. If aggrieved by this order, you
have a right to a hearing. Your request must be in writing
and submitted to the Board of Health at the above address
within 10 days of receipt of this order.

DATE OF RE-INSPECTION:

Inspector’s Slgnﬂh{_ﬂ}./

Print: j";Z"‘/ %

PIC’s Signature;' / {V\\& £ 'k—-;rﬁ__.vq )

Print: ( ‘(_,

Page___of___Pages

= |lS} H:(k
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COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD
Ezt:]télzlshment //’)’1 }me /’7/ §‘ Date: j-;)éf/ 9 Page =t
Item Code  [C- Critical Item DESCRIPTION OF VIOLATION / PLAN OF CORRECTION Date
No. Reference | R-Red ltem Please Print Clearly Verified
s T v YU o Cooel. GOV
/Y PoOD (NUAUVETT Ine EADNR (30 N
ROXER pso TINZ ALOpKE 13 T
WP = PO
T MW cplp—iw PRISE2GL POUD SR CE
GDOND
TR 6LWy SLLKE erem LDLD
T TPERAMATN=C (DM g — TP Lob(
¥ 7Jetd0
T DEYERD O JRELSST NDIST  FIOIT N
Clepy NTZ PP 6ua D
T WA A v\ sT0pada 6 00N
T O STOFPN (wiDd CORT.
P=pPL=
OMZE VWLDWD Do SV RN
| VO SPECTIOR PEROET ) £ Lug e
S abbca 2/l
Discussion with Person in Charge: Correction Action Required: [INo M

%umary Compliance  [JRe-inspection Scheduled
[JEmbargo [ Voluntary Disposal
OEmployee Restriction / Exclusion

OEmergency Suspension [JEmergency Closure

- [Other:




Viclations Related to Foodborne lliness
Interventions and Risk Factors (Red Items 1-22)

FOOD PROTECTION MANAGEMENT

[ 1 590.003(A) | Assignment of Responsibility*
590.003(B) |Demonstration of Knowledge*
2-103.11 Person in charge - duties
EMPLOYEE HEALTH
2 | 590.003(C) |Responsibility of the person in charge to
require reporting by food employees and
applicants*
590.003(F) [Responsibility Of A Food Emplyee Or An
Applicant To Report To The Person In
Charge*
590.003(G) | Reporting by Person in Charge*
[ 3| 590.003(D) |Exclusions and Restrictions*
590.003(E) |Removal of Exclusions and Restrictions

FOOD FROM APPROVED SOURCE

Food and Water From Regulated Sources

590.004(A-B)

Compliance with Food Law*

3-201.12 Food in a Hermetically Sealed Container®

3-201.13 Fluid Milk and Milk Products*

3-202.13 Shell Egps*

3-202.14 Eggs and Milk Products, Pasteurized*

3-202.16 Ice Made From Potable Drinking Water*

5-101.11 Drinking Water from an Approved System*

590.006(A) | Bottled Drinking Water*

590.006(B) Water Meets Standards in 310 CMR 22.0*
Shelifish and Fish from an Approved Source

3-201.14 Fish and Recreationally Caught Molluscan
Shellfish*

3-201.15 Molluscan Shellfish from NSSP Listed
Sources*
Game and Wild Mushrooms Approved by
Regulatory Authority

3-202.18 Shellstock Identification Present*

590.004(C) | Wild Mushrooms*

3-201.17 Game Animals*

[5 Receiving/Condition

3-202.11 PHFs Received at Proper Temperatures™

3-202.15 Package Integrity*

3-101.11 Food Safe and Unadulterated*

| 6 Tags/Records: Shellstock

3-202.18 Shellstock Identification*

3-203.12 Shellstock Identification Maintained*
Tags/Records: Fish Products

3-402.11 Parasite Destruction®

3-402.12 Records. Creation and Retention*

590.004(J) Labeling of ingredients*

7 Conformance with Approved Procedures

{HAGCCP Plans

3-502.11 Specialized Processing Methods*

3-502.12 Reduced oxygen packaging, criteria®

8-103.12 Conformance with Approved Procedures®

* Denotes critical item in the Federal 1999 Food Code or 105 CMR 590.000.

PROTECTION FROM CONTAMINATION

| 8 Cross-contamination

3-302.11(A)(1) | Raw Animal Foods Separated from
Cooked and RTE Foods*
Contamination from Raw Ingredients

3-302.11¢{A)(2) | Raw Animal Foods Separated from Each
Other*
Contamination from the Environment

3-302.11(A) Food Protection*

3-302.15 Washing Fruits and Vegetables*

3-304.11 Food Contact with Equipment and
Utensils*
Contamination from the Consumer

3-306.14(A)XB) | Returned Food and Reservice of Food*
Disposition of Adulterated or Contaminated
Food

3-701.11 Discarding or Reconditioning Unsafe
Food*

[ 9 Food Contact Surfaces

4-501.111 Manual Warewashing - Hot Water
Sanitization Temperatures*

4-501.112 Mechanical Warewashing - Hot Water
Sanitization Temperatures*

4-501.114 Chemical Sanitization - temp., pH,
concentration and hardness*

4-601.11(A) Equipment Food Contact Surfaces and
Utensils Clean®

4-602.11 Cleaning Frequency of Equipment Food-
Contact Surfaces and Utensils*

4-702.11 Frequency of Sanitation of Utensils and
Food Contact Surfaces of Equipment*

4-703.11 Methods of Sanitization - Hot Water and
Chemical*

l 10 Proper, Adequate Handwashing
2-301.11 Clean Condition - Hands and Arms*
2-301.12 Cleaning Procedure*

2-301.14 When to Wash*

[ 11 Good Hygienic Practices
2-401.11 Eating, Drinking or Using Tobacco*
2-401.12 Discharges from the Eyes, Nose and

Mouth*
3-301.12 Preventing Contamination When Tasting*

[ 12 Prevention of Contamination from Hands
590.004(E) Preventing Contamination from

Employees*
[ 13 Handwash Facilities
Conveniently Located and Accessible
5-203.11 Numbers and Capacities*
5-204.11 Location and Placement*
5-205.11 Accessibility, Operation and Maintainance
Supplied with Soap and Hand Drying
Devices
6-301.11 Handwashing Cleanser, Availability
6-301.12 Hand Drying Provision




Violations Related to Foodborne lliness Interventions and Risk
Factors (Red fiems 1-22) (Cont.)

PROTECTION FROM CHEMICALS

| 14 Food or Calor Additives
3-202.12 Additives*
3-302.14 Protection from Unapproved Additives®
[ 15 Poisonous or Toxic Substances
7-101.11 Identifying Information — Original
Containers*
7-102.11 Common Name — Working Containers®
7-201.11 Separation — Storage*
7-202.11 Restriction — Presence and Use?®
7-202.12 Conditions of Use*
7-203.11 Toxic Containers — Prohibitions*
7-204.11 Sanitizers, Criteria ~ Chemicals*
7-204.12 Chemicals for Washing Produce, Criteria®
7-204.14 Drying Agents, Criteria*
7-205.11 Incidental Food Contact, Lubricants*
7-206.11 Restricted Use Pesticides, Criteria*®
7-206.12 Rodent Bait Stations*
7-206.13 Tracking Powders, Pest Control and
Monitoring*
TIME/TEMPERATURE CONTROLS
16 Proper Cooking Temperatures for

3-501.14(C) “{+PHFs Recéivéd at Temperatures
According to Law Cooled to
41°F/45°F Within 4 Hours. *
3-501.15 Cooling Methods for PHFs
19 PHF Hot and Cold Holding
3-501.16(B) Cold PHFs Maintained at or below
590.004(F) 41°/45° F*
3-501.16(A) Hot PHFs Maintained at or above
140°F. *
3-501.16(A) Roasts Held at or above 130°F. *
[20 Time as a Public Health Control
3-501.19 Time as a Public Health Control*
590.004(H) Variance Requirement
REQUIREMENTS FOR HIGHLY SUSCEPTIBLE
POPULATIONS (HSP)
21 | 3-801.11(A) | Unpasteurized Pre-packaged Juices and
Beverages with Waming Labels*
3-801.11(B) | Use of Pasteurized Eggs®
3-801.11(D) | Raw or Partially Cooked Animal Food and
Raw Seed Sprouts Not Served. *
3-801.11(C) | Unopened Food Package Not Re-served. ¥ |
CONSUMER ADVISORY
22 | 3-603.11 | Consumer Advisory Posted for Consumptian of
Animal Foods That are Raw, Undercooked or

PHFs

3-401.11TA(1X2) Eggs- 155°F 15 Sec.

Eggs- Immediate Service 145°F15sec*

Comminuted Fish, Meats & Game
Animals - 155°F 15 sec. *

3-401.11(A)2)

3-401.11(B)(1)(2) | Pork and Beef Roast/- 130°F 121 min*

3-401.11(A)(2) Ratites, Injected Meats — 155°F 15 sec.
&

Poultry, Wild Game, Stuffed PHFs,
Stuffing Containing Fish, Meat,
Poultry or Ratites-165°F 15 sec. *

3-401.11(A)(3)

Whole-muscle, Intact Beef Steaks
145°F *

3-401.11(C)(3)

Raw Animal Foods Cooked in a
Microwave 165°F *

3-401.12

3-401.11(A)(1)(b} | All Other PHFs — 145°F 15 sec. *

Reheating for Hot Holding

3-403.11(A)&(D) | PHFs 165°F 15 sec. *

3-403.11(B) Microwave- 165° F 2 Minute Standing
Time*

3-403.11(C) Commercially Processed RTE Food -
140°F*

3-403.11(E) Remaining Unsliced Portions of Beef
Roasts*

| 18

Proper Coaling of PHFs

* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000.

3-501.14(A) Cooling Cooked PHFs from 140°F to
70°F Within 2 Hours and From 70°F

to 41°F/45°F Within 4 Hours. *

Not Otherwise Processed to Eliminate .

Pathogcns,* Effective 14112001

3-302.13

Pasteurized Eggs Substitute for Raw Shelt Eggs*

SPECIAL REQUIREMENTS

590.009(A)-(D)

Violations of Section 590.009(A)-(D) in
catering, mobile food, temporary and
residential kitchen operations should be
debited under the appropriate sections
above if related to foodbome illness
interventions and risk factors. Other
590.009 violations relating to good retail
practices should be debited under #29 -
Special Requirements.

VIOLATIONS RELATED TO GOOD RETAIL PRACTICES
(Blue Items 23-30)

Critical and non-critical violations, which do not relate to the
foodborne iliness interventions and risk factors listed above, can be
Sfound in the following sections of the Food Code and 105 CMR

590.000.
item | Good Retail Practices [ Fc ] 5%0.000
23. Managementand Personnel | FG—2 | .003
24, Food and Foad Protection - | FC~3 |.
25 Equipmentand Utensiis [ FC-4 |
| 26. Water, PlumbingandWaste | FC~5 |
57| Pryscairacly - [Fo-g | oo
28. Poisonous or Toxic Materials FC-7 |.
(29, | Special Requirements T
30. | Other R

Cooling PHFs Made From Ambient
Temperature Ingredients to 41°F/45°F
Within 4 Hours*

3-501.14(B)




THE COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD Email:
Massachusetts Department of Public Health Addreds:
Division of Food and Drugs '
FOOD ESTABLISHMENT INSPECTION REPORT Tel:
| Name / : ,__ Date Typg of Operation(s) Typg of Inspection
' L( 790[.:(/) )OO M SCI2 S=Fik Ejf;ood Service %‘goutine
Add . Risk Retail Re-inspection
ress 60 SCI"'D oL S 7 |_::,E| L [] Residential Kitchen Previous Inspection
Telephone L}'? F. /Y 9 g' ] Mobile Date:
= ] Temporary [[] Pre-operation
Owner C@KLF) TV Qb HACCP YN B Caterer ESuspect liiness
n. ; Bed & Breakfast General Complaint
Person-in-Charge (PIC) STIEEON G()NC'M(:;#:“B reaxtas E] HAceP onjRal
Inspector (_f//_/ Out: Permit No [ Other

Each violation checkedrequires an explanation on the narrative page(s) and a citation of specific provision(s) violated.

Non-compliance with.

Violations Related to Foodbarne lliness Interventions and Risk Factors (Red Items)

Violations marked may pose an imminent health hazard and require immediate

corrective action as determined by the Board of Health.
FOOD PROTECTION MANAGEMENT

[ 1. PIC Assigned/Knowledgeable/Duties

EMPLOYEE HEALTH

] 2. Reporting of Diseases by Food Employee and PIC

[J 3. Personnel with Infections Restricted/Excluded

FOOD FROM APPROVED SOURCE
(] 4. Faod and Water from Appraved Source

[0 5. Receiving/Condition

[ 6. Tags/Records/Accuracy of Ingredient Statements

O 7. Conformance with Approved Procedures/HACCP Plans
PROTECTION FROM CONTAMINATION

[ s. Separation/Segregation/Protection

] 9. Food Contact Surfaces Cleaning and Sanitizing

[] 10. Proper Adequate Handwashing

[ 11. Good Hygienic Practices

/iolations Related to Good Retail Practices_(Blue
tems) Ciritical (C) violations marked must be corrected
mmediately or within 10 days as determined by the Board
f Health. Non-critical (N) violations must be corrected
mmediately or within 90 days as determined by the Board
if Health.

C|N |

| 23. Management and Personnel (FC-2)(590.003)
24. Food and Food Protection  (FC-3)(590.004)
25. Equipment and Utensils (FC-4)(590.008)
26. Water, Plumbing and Waste (FC-5)(590.006)

27. Physical Facility (FC-8)(590.007)
28. Poisonous or Toxic Materials (FC-7)(590.008)

Antl Choking §90.009 (E) []
Allergen Awareness $90.009 (G) []
Certified Food Protection  590.003 [ |

[] 12. Prevention of Contamination from Hands

[ 13. Handwash Facilities

PROTECTION FROM CHEMICALS

] 14. Approved Food or Color Additives

(] 15. Toxic Chemicals

TIME/TEMPERATURE CONTROLS (Potentlally Hazardous Foods)
(7 16. Cooking Temperatures

[] 17. Reheating

[C] 18. Cooling

(] 19. Hot and Cold Holding

[7] 20. Time as a Pubiic Health Control

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP)
{7] 21. Food and Food Preparation for HSP

CONSUMER ADVISORY
[] 22. Posting of Consumer Advisories

Number of Violated Provisions Related
To Foodborne llinesses Interventions
and Risk Factors (Red Items 1-22):

Official Order for Correction: Based on an inspection
today, the items checked indicate violations of 105 CMR
590.000/federal Food Code. This report, when signed below
by a Board of Health member or its agent constitutes an
order of the Board of Health. Failure to correct violations
cited in this report may result in suspension or revocation of
the food establishment permit and cessation of food
establishment operations. If aggrieved by this order, you
have a right to a hearing. Your request must be in writing
and submitted to the Board of Health at the above address
within 10 days of receipt of this order.

29. Special Requirements (590.009)
| 30. Other DATE OF RE-INSPECTION:
j / F -
Inspector’s Signature: /f'_/ g s Print; ) .
PICs Signature: ~~ {//fif” 1//{}/ Print: Sz //} / /\ - Page_ of _ Pages
L L dilen (il —




Violations Related to Foodbome liiness
Interventions and Risk Factors (Red items 1-22)

PROTECTION FROM CONTAMINATION

FOOD PROTECTION MANAGEMENT K Cross-contamination

L 1 | 590.003(A) | Assignment of Responsibility® 3-302.11(AX1) | Raw Animal Foods Separated from

590.003(B) | Demonstration of Knowledge* - Cooked and RTE Foods*
2-103.11 Person in charge ~ duties Contaminetion from Raw Ingredisnts
3-302.11(AX2) | Raw Animal Foods Separated from Each
EMPLOYEE HEALTH Other*
2 | 590.003(C) Responsibility of the person in charge to Contamination from the Environment
require reporting by food employees and 3-302,11(A) Food Protection*
applicants* 3-302.15 Washing Fruits and Vegetables
5%0.003(F) | Responsibility Of A Food Employee Or An 3-304.11 Food Contact with Equipment and
Applicant To Report To The Person In Utensils* .
Charge* Contamination from the Consumer
590.003(G) | Reporting by Person in Charge® 3-306.14(AXB) | Retumed Food and Reservice of Food®

[37]590.003(0) | Exclusions and Restrictions* Dispasition of Adultorated or Contaminated

590.003(E) Removal of Exclusions and Restrictions Food
3-701.11 Discarding or Reconditioning Unsafe
FOOD FROM APPROVED SOURCE Food*

[4 Food and Water From Regulated Sources 9 ] Food Contact Surfaces
590.004(A-B) | Compliance with Food Law* 4-501.111 Manual Warewsshing - Flot Water
320112 Food in a Hermetically Sealed Container® Sanitization Temperatires

oz ,
3202.13 Shell Eggs® \ Senitization Temperatures
3202.14 | Eggs and Milk Products, Pasteurized* il Chenical Saniiization: #Saip., o,
3202.16 Ice Made From Potable Drinking Water® TR mmwcm <
5-10L.11 Drinking Water from sn Approved System® AKA) %““‘P!’Z‘g‘lm, urfaces am
590.006(A) | Bottled Drinking Water*® fonsi -
390.006(B) | Water Meets Standards in 310 CMR 22.0° SOl Cleaning Frequency of Equipment Food-
Shalich and Fish From an S Contact Surfaces and Utensils®
- . P 4-702.11 Frequency of Sanitization of Utensils and
3-201.14 ;;:I nz::l Bmtmmlly Caught Molluscan Food Contact Surfaces of Equipment®
703.11 M itization —
3-201.15 Molluscan Shellfish from NSSP Listed & cnme m,‘lf Sanitization - Hot Water end
Sources* I
10 Propet, Adequate Handwashing
ﬁ%ﬂimw ey 2-301.11 Clean-Condition — Hands and Arms®
3-202.18 Shellstock Identification Present® 2-301.12 Cleaning Procedure®
$90.004(C) | Wild Mushrooms® 2:301.14 When to Wash®
320117 Game Animals® 1 9500 Hyghaic Practices

[ Recelving/Condition 2-401.11 Eating, Drinking or Using Tobacco®*
3-202.11 PHFs Received at Proper Temperatures* 2401.12 Discharges From the Eyes, Nose and
220213 Package Integrity” 3.301.12 x‘"’m:- Contamination When Tasting*
3-101.11 Food Safe and Unaduiterated * i Y evening 4

I3 Tags/Records: Shelistock (12 Prevention of Contamination from Hands
320218 Shellstock Identification * 590.004(E) P“"f“‘mﬂ Contamination from
3.203.12 Shellstock Identification Maintained® Employees”

: Tags/Records: Fish Products 13 "“m‘h Faien
3402.1| | Parasite Destruction® SomvNOly Locaied anc Apicees
3402.12 Records, Creation and Retention® 5-203.11 Numbers and Capacitics
7 - Coniormance with Approved Procedures 5-205.11 Accessibility, Operation and Maintenance
JHACCP Plans Suppied with Soap and Hand Drying
s — Devices

502, ialized Methods* - T
;_gg; :; g‘:m wm, 6-301.11 Handwashing Cleanser, Availability
§-103.12 Conformance with Approved Procedures® 6-301.12 Hend Drying Provisica

* Denotes aitical item in the foderal 1999 Food Code or 105 CMR 590.000.




THE COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD  emai:
Massachusetts Department of Public Health Earass:
Division of Food and Drugs )
FOOD ESTABLISHMENT INSPECTION REPORT Tel:
Name Date Type of Operation(s) Type of Inspection
J mCE‘j /1 XONMG SerDJu /f‘%"é’ B Food Service J E}] Routine
| Address Risk Retail Re-inspection
r (/6’ &CHDO?.. aS T Level [] Residential Kitchen Previous Inspection
Telephone ) 0(" /Y9 . [J Mobile Date:
o (J Temporary [ Pre-operation
wner CPrRELL T oty HACCP YN 8 Caterer SSuspect illness
) Bed & Breakfast General Complaint
Person-in-Charge (PIC) mﬁg s GONCOLC] lT;::ne ] HACCP
Inspector /ﬁ/ Out: Permit No. ( Other _

Each violationchetked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated.

Violations Related to Foodborne lliness Interventions and Risk Factors (Red ltems)

Non-compliance with:

Violations marked may pose an imminent health hazard and require immediate

corrective action as determined by the Board of Health.
FOOD PROTECTION MANAGEMENT

O 1. PIC Assigned/Knowledgeable/Duties

EMPLOYEE HEALTH

(J 2. Reporting of Diseases by Food Employee and PIC

(] 3. Personnel with Infections Restricted/Excluded

FOOD FROM APPROVED SOURCE
[ 4. Food and Water from Approved Source

[] 5. Receiving/Condition

[J 6. Tags/Records/Accuracy of Ingredient Statements

[0 7. Conformance with Approved Procedures/HACCP Pians
PROTECTION FROM CONTAMINATION

[] 8. Separation/Segregation/Protection

[ 9. Food Contact Surfaces Cleaning and Sanitizing

[ 10. Proper Adequate Handwashing

[J t1. Good Hygienic Practices

Violations Related to Good Retail Practices_(Blue
tems) Critical (C) violations marked must be corrected
mmediately or within 10 days as determined by the Board
)f Health. Non-critical (N) violations must be corrected
mmediately or within 90 days as determined by the Board
f Health.

[c [N
‘ 23. Management and Personnel (FC-2)(590.003)
24, Food and Food Protection  (FC-3)(590.004)
25. Equipment and Utensils (FC-4)(590.005)
/ 26. Water, Plumbing and Waste (FC-5)(590.006)
L1 27. Physical Facility (FC-6)(590.007)
28. Poisonous or Toxic Materials (FC-7)(590.008)
29. Special Requirements (590.009)
30. Other

Anti Choking 590.008 (E) []
Allergen Awareness 590.008 (G) [
Certified Food Protection  590.003 |

{1 12. Prevention of Contamination from Hands
] 13. Handwash Facilities

PROTECTION FROM CHEMICALS
[1 14. Approved Food or Color Additives
[] 15. Toxic Chemicals
TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)

[J 16. Cooking Temperatures
[ 17. Reheating

(] 18. Cooling

{J 19. Hot and Cold Holding
(] 20. Time as a Public Health Control

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP)
[J 21. Food and Food Preparation for HSP

CONSUMER ADVISORY y
[] 22. Posting of Consumer Advisories

Number of Violated Provisions Related
To Foodborne llinesses Interventions
and Risk Factors (Red Items 1-22):

Official Order for Correction: Based on an inspection
today, the items checked indicate violations of 105 CMR

590.000/federal Food Code. This report, when signed below

by a Board of Health member or its agent constitutes an
order of the Board of Health. Failure to correct violations
cited in this report may result in suspension or revocation of
the food establishment permit and cessation of food

establishment operations. If aggrieved by this order, you
have a right to a hearing. Your request must be in writing
and submitted to the Board of Health at the above address
within 10 days of receipt of this order.
DATE OF RE-INSPECTION:

Inspector’s Signatyper

Fesmmte )/, Y Lo —

Print:

£ — .
Print:/} /_f j\ e I_./l‘k LL-L@{__L_L(L{JP f
age o

Pages




Violations Related to Foodbarne illiness
Interventions and Risk Factors {Red items 1-22)

FOOD PROTECTION MANAGEMENT

[1 ] 590.003(A) | Assignment of Respansibility*
590.003(B) | Demonstration of Knowledge*
2-103.11 Person in charge — dulies
EMPLOYEE HEALTH
2| 590.003(C) | Responsibility of the person in charge to
require reporting by food employees and
applicants*®
590.003¢F) Responsibility Of A Food Employee Or An
Applicant To Report To The Person In
Charge*
590.003(G) Reporting by Person in Charge*
[ 3] 590.003(D) | Exclusions and Restrictions*
590.003(E) Remova} of Exclusions and Restrictions
FOOD FROM APPROVED SOURCE
[ 4 Food and Water From Regulated Sources
590.004(A-B) | Compliance with Food Law*
3-201.12 Food in a Hermetically Sealed Container™
3-201.13 Fluid Milk and Milk Products*
320213 | Shell Egps*
3-202.14 | Epgs and Milk Products, Pasteurized*
3-202.16 Ice Made From Potable Drinking Water®
5-101.11 Drinking Water from an Approved System*
590.006(A) | Bottled Drinking Water®
590.006(B) Water Meets Standards in 310 CMR 22.0*
Shelish and Fish From an Approved Source
3-201.14 Fish and Recreationally Caught Molluscan
Shellfish*
3.201.15 Molluscan Shellfish from NSSP Listed
Sources*
Garme and Wid Mushrooms Approved by
Regulatory Authorty
3-202.18 Shellstock Identification Present*
590.004(C) Wild Mushrooms*
3-201.17 Game Animals®
[5 Receiving/Condition
3-202.11 PHFs Received at Proper Temperatures*
3-202.15 Package Integrity*
3-101.11 Food Safe and Unaduiterated *
|6 Tags/Records: Sheistock
' 3-202.18 Shellstock Identification *
3-203.12 Shellstock Identification Maintained®
TagsfRecords: Fish Products
3402.11 Parasite Destruction®
3-402.12 Records, Creation and Retention*
590.004(J) Labeling of ingredients®
7 Conformance with Approved Procedures
THACCP Plans
3-502.11 Specialized Processing Methods*
3-502.12 Reduced oxypen packaging, criteria®
8-103.12 Conformance with Approved Procedures®

* Denctes aitical item in the federal 1999 Food Code or 105 CMR 590.000.

PROTECTION FROM CONTAMINATION

[8_ Cross-contamination
3-302.11(AX!) | Raw Animal Foods Separated from
Cooked and RTE Foods*
Contamination from Raw Ingredients
3.302.11(AX2) | Raw Animal Foods Separated from Each
Other*
Contamination from the Environment
3-302.11(A) Food Protection*
3-302.15 Washing Fruits and Vegetables
3-304.11 Food Contact with Equipment and
Utensils*
Cantaménation from the Consumer
3-306.14(AXB) | Retumned Food and Reservice of Food®
Foodw of Adulterated or Confammafed
3-701.11 Discarding or Reconditioning Unsafe
Food*
[ 9 Food Contact Surfaces
4-501.111 Manual Warewashing - Hot Water
Sanitization Temperatures®
4-501.112 Mechanical Warewashing- Hot Water
Sanitization Temperatures*
4-501.114 Chemical Sanitization- témp., pH,
concentration and hardness. *
4-601.11(A) Equipment Food Contact Surfaces and
] Utensils Clean®
4-602.11 Cleaning Frequency of Equipment Food-
Contact Surfaces and Utensils®
4-702.11 Frequency of Sanitization of Utensils and
Food Contact Surfaces of Equipment®
4-703.11 Methods of Sanitization — Hot Water and
Chemical®. .
[0 Proper, Adequate Handwashing
2-301.11 Clean Condition — Hands and Arms®
2-301.12 Cleaning Procedure®
2-301.14 When to Wash®
i 11 Good Hygienk Practices
2-401.11 Eating, Drinking or Using Tobacco*
2-401.12 Discharges From the Eyes, Nose and
Mouth*
3-301.12 Preventing Contamination When Tasting*
[ 12 Prevention of Contamination from Hands
590.004(E) Preventing Contamination from
Employees®
[13 Handwash Faciilties
Convaniently Locatad and Accessible
5-203.11 Numbers and Capacities®
5-204.11 Location and Placement*
5-205.11 Accessibility, Operation and Maintenance
Suppled with Soap and Hand Drying
Devices
6-301.11 Handwashing Cleanser, Availability
6-301.12 Hand Drying Provision




THE COMMONWEALTH OF MASSACHUSETTS ] K

TOWN OF MILFORD  emait
Massachusetts Department of Public Health Aire=es
Division of Food and Drugs )
FOOD ESTABLISHMENT INSPECTION REPORT Tel:
Name Date Type of Operation(s) Type of Inspection
OVOODL@}*D SCDO / DA/~ = Food Service g‘goutine
Add Risk Retail e-inspection
rese / O N L NI ‘ST L::m L_ [C] Residential Kitchen Previous Inspection
Telephone L/—7 CF"‘ /) 3,4 ] Mobile Date:
N [ Temporary [ Pre-operation
Owner CrRL Tyl HACCP YN | M caterer [ Suspect lliness
Person-in-Charge (PIC) /_(_) — Z g EE)\) ;:fne ] Bed & Breakfast B Szréecrgl Complaint
inspector Out: Permit No. O other

Violations Related to Foodborne lilness Interventions and Risk Factors (Red Items)

Each violation ciecked peQuifes an explanation on the narrative page(s) and a citation of specific provision(s) violated.

Non-compliance with:

Violations marked may pose an imminent health hazard and require immediate

corrective action as determined by the Board of Health.
FOOD PROTECTION MANAGEMENT

[0 1. PIC Assigned/Knowledgeable/Duties

EMPLOYEE HEALTH

[0 2. Reporting of Diseases by Food Employee and PIC

[0 3. Personnel with Infections Rastricted/Excluded

FOOD FROM APPROVED SOURCE
[ 4. Food and Water from Approved Source

[C] 5. Receiving/Condition

[ 6. Tags/Records/Accuracy of Ingredient Statements

O 7. Conformance with Approved ProceduresfHACCP Plans
PROTECTION FROM CONTAMINATION

O 8. Separation/Segregation/Protection

[0 9. Food Contact Surfaces Cleaning and Sanitizing

[J 10. Proper Adequate Handwashing

[ 11. Good Hygienic Practices

Violations Related to Good Retail Practices_(Blue
Items) Critical (C) violations marked must be corrected
immediately or within 10 days as determined by the Board
of Health. Non-critical (N) violations must be corrected
immediately or within 90 days as determined by the Board
of Health.
c|nN

23. Management and Personnel (FC-2)(590.003)
24. Food and Food Protection  (FG-3)(590.004)
25. Equipment and Utensils (FC-4)(590.005)
26. Water, Plumbing and Waste (FC-5)(590.006)
27. Physical Facility {FC-6)(580.007)
28. Poisonous or Toxic Materials (FC-7)(580.008)
29. Special Requirements (590.009)
30. Other

Anti Choking 580.009 (E) []
Allergen Awareness £§90.009 (G) []
Certified Food Protection 590,003  []

[J 12. Prevention of Contamination from Hands
[0 13. Handwash Facilities

PROTECTION FROM CHEMICALS

O 14. Approved Food or Color Additives

[0 15. Toxic Chemicals

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)
[ 16. Cooking Temperatures

[ 17. Reheating

O 18. Cooling

[ 19. Hot and Cold Holding

[0 20. Time as a Public Health Control

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP)
[ 21. Food and Food Preparation for HSP

CONSUMER ADVISORY
[ 22. Posting of Consumer Advisories

Number of Violated Provisions Related
To Foodborne llinesses Interventions
and Risk Factors (Red Items 1-22):

Official Order for Correction: Based on an inspection
today, the items checked indicate violations of 105 CMR
590.000/federal Food Code. This report, when signed below
by a Board of Health member or its agent constitutes an
order of the Board of Health. Failure to correct violations
cited in this report may result in suspension or revocation of
the food establishment permit and cessation of food
establishment operations. If aggrieved by this order, you
have a right to a hearing. Your request must be in writing
and submitted to the Board of Health at the above address
within 10 days of receipt of this order.

DATE OF RE-INSPECTION.

=
Inspector’s SignaW

Print:

PICs Signature: m Breon

Print: ZJ(J/C}?)/'? /:?W

Page___ of___ Pages




COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD
E;tlilt;l:ishment b mDLAQ ?\f) Jcﬁt)(l Date: /07//'/7 Page of
item Code [c.critical Item DESCRIPTION OF VIOLATION / PLAN OF CORRECTION Date
No. Reference R- Red Item Please Print Clearly Verified
NOTBINL, TD FIrv Hele — N0
VL OYAT O
Folin STPRAINN WD caXT
[PECSONAX
T W)~ s 00D
-+ DR 6000 STORRG: 6000
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Discussion with Person in Charge: Correction Action Required: Q{ O ves
/NSPEGW pLﬂDOh DQ_CUS@W\} DOvoluntary Compliance  []Re-inspection Scheduled
Z O Embargo O Voluntary Disposal
M_. /94_?_&,_/ [dEmployee Restriction / Exclusion

OEmergency Suspension []Emergency Closure
Oother:




Violations Related to Foodborne liiness
Intervenfions and Risk Factors {Red Mems 1-22)

PROTECTION FROM CONTAMINATION

FOOD PROTECTION MANAGEMENT 8 Cross-contamination

[ 1 ] 590.003(A) | Assignment of Responsibility* 3-302.11(AX1) | Raw Animal Foods Separated from

590.003(B) | Demonstration of Knowledge® Cooked and RTE Foods*
2-103.11 Person in charge ~ duties Contamination from Raw Ingredients
3-302.11(AX2) | Raw Animal Foods Separated from Each
EMPLOYEE HEALTH Other*
2 | 590.003(C) Responsibility of the person in charge to Contamination from the Environment
require reporting by food employees and 3-302.11(A) Food Protection*
i _applicants* 3-302.15 Washing Fruits and Vegetables
590.003(F) | Respansibility Of A Food Employee Or An 3304.11 Food Contact with Equipment and
Applicant To Report To The Pexson In Utensils*
Charge* Contamination from the Consumer
590.003(G) | Reporting by Person in Charge® 3-306.14(AXB) | Returned Food and Reservice of Food*

[(3] 590.003D) | Exclusions and Restrictions* Disposition of Adultorated or Confaminated

590.003(E) Removal of Exclusions and Restrictions Food
3-701.11 Discarding or Reconditioning Unsafe
FOOD FROM APPROVED SOURCE Food*

[4 | Food and Water From Reguiated Sources (s | Food Contact Surfaces
590.004(A-B) | Compliance with Food Law* HESOIR Mamal Warewashig - Hot Weter
320112 | Food in a Hermetically Sealed Containcr* StniEstog Tanper ey
3201.13 | Fluid Milk and Milk Products® 301112 S Riaiing: Tt Weter
3:202.13 Shell Eggs* Sanitization Temperatures
3-202.14 | Epgs and Milk Products, Pasteurized® XA e e e S PiL
3-202.16 Jce Made From Potable Drinking Water® TR Semn h‘"”‘“’sm 5
5-10L11 Drinking Water from an Approved System® 1HA) gq;sﬂmml‘wf Contedt -an
590.006(A) Bottled Drinking Water* 4602.11 Clmi:g F::uency of Equipment Food-
590.006(B) | Water Meets Standards in 310 CMR 22.0* Cratact Surtais e Viissatie®

e saand FRTon & Jeaived Sotes 470211 Frequency f Senitization of Uteasils
5 [+) , O
hellfig - 4-703.11 Methods of Senitization — Hot Water and
320115 Molluscan Shellfish from NSSP Listed e :
Sources* [10 Proper, Adequate Handwasiying
Fregutteey Aoty T 230111 Clean Condition — Hands and Arms®
3-202.13 Shellstock [dentification Present® ggg”i g}hmﬂﬁt Wmmash' 2
590.004(C) | Wild Mushrooms* =301, Vhen to W
320117 Game Animals® L1t Good Hyglenkc Practices
. or Using T
3-202.11 PHFs Received at Proper Temperatures® 2401.12 MWD‘WW From the Eyes, Nose and
3-202.15 Package Integrity* - — :
310111 Food Safe and Unadulterated * 3-301.12 Preventing Contamination When Tasting*

IC TagelRecords: Shelistock [ 12 Prevention of Contamination from Hands
3202.18 Shellstock identification * 390.004(E) Em‘ """]0'“;?“"'“‘“‘“"““’"’
3-203.12 Shelistock Identification Maintained® proy =

Tags/Records: Fish Products (13 Handyash FECIISS
3402.11 Parasite Destruction® Convenienty Lacaind 2nd Adessein
3402.12 Records, Creation and Retention® 3320311 Numbers mmd Capacities
590 0(')40 ) Labelhg; of Ingredients” 5-204.11 Location and Placement*
7 - Conformance with Approved Procedures 5-205.11 Accessibility, Operation and Maintenance
e ~ Devices
s ;?@mm?mmpﬁ Methods s 630111 Handwashing Cleanser, Availability
8-103.12 Conformance with Approved Procedures® $.30L12 Hand Dyyios Frovision

* Denotes aritical itemn m the federal 1999 Food Code or 105 CMR 590.000.




3-501.14(C) " PHFs Recéivéd at Temperatures
Violations Related to Foodbomne lilness interventions and Risk According to Law Cooled to
Factors (Red ltems 1-22) (Cont) 41°F/45°F Within 4 Hours. *
PROTECTION FROM CHEMICALS 22010 Caling Moihiods for PHES
'_14 Food or Color Additives 19 PHF Hot and Cold Holding
330012 Additives® 3-501.16(B) Cold PHFs Maintained at or below
3-302.14 Protection from Unapproved Additives® JO0E A
(15 Bolscroii o Tonic Sibatinces 3-301.16(A) Hot PHFs Maintained at or above
. - = 140°F. *
7-101.11 Identifying Information — Original :
Containers* 3-501.16(A)  Roasts Held at or above 13¢°F. *
7-102.11 Common Name — Working Containers® [20 Time as a Public Health Contro}
7-201.11 Separation — Storage® 3-501.19 Time as a Public Health Control*
7-202.11 Restriction — Presence and Use® 590.004(H) Variance Requirement
7-202.12 Conditions of Use*
7-203.11 Toxic Containers — Prohibitions* REQUIREMENTS FOR HIGHLY SUSCEPTIBLE
7-204.11 Sanitizers, Criteria ~ Chemicals* POPULATIONS (HSP) '
7-204.12 Chemicals for Washing Produce, Criteria* 21 | 3-80L.11(A) | Unpasteurized Pre-packaged Juices and
7-204.14 Drying Agents, Criteria* Beverages with Warning Labels*
7-205.11 Tncidental Food Contact, Lubricants* 3-801.11(8) | Use of Pasteurized Eggs®
-7.206.11 Restricted Use Pesﬁcides’ Criteria* 3-801.1 l(D) Raw or Paﬂia"y Cooked Animal Food and
7-206.12 Rodent Bait Stations* Raw Seed SjtoutyNot Served 2
720613 Tracking Powders, Pest Control and 3-801.11(C) | Unopened Food Package Not Re-served. *
Monitoring*
CONSUMER ADVISORY
22 | 3-603.11 | Consumer Advisory Pasted for Consumption of
TIME/TEMPERATURE CONTROLS
16 E Proper Cooking Temperaturas for Animal Foods That are Raw, Undercooked or
PHFs Not Otherwise Processed to Eliminate .
3401.11A(1)(2) | Eggs- 155°F 15 Sec. Pathogens.® Sl 72007
Eges- Immediate Service 145°F 15sec® 3-302.13 | Pasteurized Eggs Substitute for Raw Shell Eggs*
3-401.11(A)}2) Comminuted Fish, Meats & Game
Animals - 155°F 15 sec. * SPECIAL REQUIREMENTS
590.009(A)-(D) | Violations of Section 590.009(A)-(D) in

3401.11(B)}1)(2)

Pork and Beef Roast(- 130°F 121 min*

3-401.11(A)2)

Ratites, Injected Meats — 155°F 15 sec,
»

3-401.11(A)(3)

Poultry, Wild Game, Stuffed PHFs,
Stuffing Containing Fish, Meat,
Poultry or Ratites-165°F 135 sec. *

3401.11(C)(3)

Whole-muscle, Intact Beef Steaks
145°F *

3-401.12

Raw Animal Foods Cooked in a
Microwave 165°F *

catering, mobile food, temporary and
residential kitchen operations should be
debited under the appropriate sections
above if related to foodborne illness
interventions and risk factors. Other
590.009 violations relating to good retail
practices should be debited under #29 —
Special Requirements.

3-401.11(A)(1)(b)

All Other PHFs — 145°F 15 sec. *

VIOLATIONS RELATED TO GOOD RETAIL PRACTICES
(Blue Items 23-30)

[ 17 Reheating for Hot Holding
3-403.11(A)&(D) | PHFs 165°F 15 sec. * Critical am'zr nan—c’ri!ical vi'atariom, yhich do not relate to the
3403 11(B - = - - Jfoodborne illness interventions and risk factors listed above, can be
11(B) ¥1cr(:wave- 165° F 2 Minute Standing Sfound in the following sections of the Food Code and 105 CMR
ime
590.000.
3-403.11(C) Commercially Processed RTE Food - item | Good Retail Praclices FC 590.000
140°F* 23. Management and Personnel FC~2 | .003
3-403.11(E) Remaining Unsliced Portions of Beef 24, Food and Food Protection - FC~3 | 004
Roasts* 25, Equipment and Utensils ) FC-4 | .005
Lls Proper Coaling of PHFs 56. "li\a'ater. Plumbing and Waste FC-35 .006
- = = 7. | Physical Facility FC-6 | .007
3-501.14(4) e ting Cooked GERSHSmyT FiiD 28| Poisonous or Toxic Materials FC—7 | .008
70°F Within 2 Hours and From 70°F 29. | Special Requirements = 009
to 41°F/45°F Within 4 Hours. * 30. | Other
3-501.14(B) Cooling PHFs Made From Ambient

¢ Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000.

Temperature Ingredients to 41°F/45°F
Within 4 Hours*




THE COMMONWEALTH OF MASSACHUSETTS T

TOWN OF MILFORD  Emai:
Massachusetts Department of Public Health Address:
Division of Food and Drugs )
FOOD ESTABLISHMENT INSPECTION REPORT Tel:
Name Date Type of Operation(s) Type of Inspection
AN) QOO S CAY)) [] Food Service [J Routine
Address T . Risk [] Retail [0 Re-inspection
/ O N A ST L;?,e| [C] Residential Kitchen Previous Inspection
Telephone 1,/7 ({,-_ ps 4, [ Mobile Date:
Owner 3 RACCE YN (] Temporary ] Pre-operation
ST D ONTOW (O [ Caterer [ Suspect lliness
Person-in-Charge (PIC) SO Time [] Bed & Breakfast 8 ﬁZ’é‘gg‘ Complaint
Inspector g‘;t: Permit No. (7] other
Each violdtion cked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated.

Violations Related to Foodborne liiness Interventions and Risk Factors (Red Iltems)

Non-compliance with:

Violations marked may pose an imminent health hazard and require immediate

corrective action as determined by the Board of Health.
FOOD PROTECTION MANAGEMENT

[0 1. PIC Assigned/Knowledgeable/Duties

EMPLOYEE HEALTH

[J 2. Reporting of Diseases by Food Employee and PIC

[J 3. Personnel with Infections Restricted/Excluded

FOOD FROM APPROVED SOURCE
[ 4. Food and Water from Approved Source

[ 5. Receiving/Condition

(] 6. Tags/Records/Accuracy of Ingredient Statements

[J 7. Conformance with Approved Procedures/HACCP Plans
PROTECTION FROM CONTAMINATION

[ 8. Separation/Segregation/Protectian

[J 9. Food Contact Surfaces Cleaning and Sanitizing

[J 10. Proper Adequate Handwashing

[[] 11. Good Hygienic Practices

Violations Related to Good Retail Practices_(Blue
Items) Critical (C) violations marked must be corrected
mmediately or within 10 days as determined by the Board
f Health. Non-critical (N) violations must be corrected
mmediately or within 90 days as determined by the Board
of Health.
LN

23. Management and Personnel (FC-2)(520.003)
24. Food and Food Protection  (FC-3)(590.004)
25. Equipment and Utensils (FC-4)(590.005)
26. Water, Plumbing and Waste (FC-5)(530.006)
27. Physical Facility (FC-6)(590.007)
28. Poisonous or Toxic Materials (FC-7)(590.008)
29. Special Requirements (590.009)
| 30. Other

590.009 (E) []
590.008 (G) [
590003 [

Anti Choking
Allergen Awareness
Certified Food Protection

[ 12. Prevention of Contamination from Hands

[0 13. Handwash Facilities

PROTECTION FROM CHEMICALS

[J 14. Approved Food or Color Additives

(3 15. Toxic Chemicals

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)
[ 16. Cooking Temperatures

[ 17. Reheating

[] 18. Cooling

[J 19. Hot and Cold Holding

[J 20. Time as a Public Health Control

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP)
[ 21. Food and Food Preparation for HSP

CONSUMER ADVISORY
[ 22. Posting of Consumer Advisories

Number of Violated Provisions Related
To Foodborne llinesses Interventions
and Risk Factors (Red ltems 1-22):
Official Order for Correction: Based on an inspection
today, the items checked indicate violations of 105 CMR
590.000/federal Food Code. This report, when signed below
by a Board of Health member or its agent constitutes an
order of the Board of Health. Failure to correct violations
cited in this report may result in suspension or revocation of
the food establishment permit and cessation of food
establishment operations. If aggrieved by this order, you
have a right to a hearing. Your request must be in writing
and submitted to the Board of Health at the above address
within 10 days of receipt of this order

DATE OF RE-INSPECTION:

3

o
Inspector’s SignatuV//

Print:

PICs Signature: ~ /%M @ > )

Print: Lu#-&/)n 6 ,

Page  of___ Pages




Establishment
Name:

(~OODLOND O

COMMONWEALTH OF MASSACHUSETTS
TOWN OF MILFORD

Date: \Q’-C'?'/ OL Page

of

ltem
No.

Code
Reference

C - Critical ltem, DESCRIPTION OF VIOLATION / PLAN OF CORRECTION
R- Red ftem Please Print Clearly

Date
Verifled
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From:

09/06/20719 13:31 #5685 P.0OS/0065

THE COMMONWEALTH OF MASSACHUSETTS

TOWN OF MILFORD  emai:

Massachusetts Department of Public Health

Address:
Division of Food and Drugs
FOOD ESTABLISHMENT INSPECTION REPORT Tel:
' Name - Date Type of Operation(s) Type of Inspection
MYADEN /4 < LUC'CU/C{?’M/ /=19 [Dj Food Service | E Routine
Add ; g i Risk Retail Re-inspection
rese \J I . %m N> ST L:el [ Residential Kitchen Previous Inspection
Telephone /2L, 7/ § O [ Mobile Date:
[ Temporary (] Pre-operation
Owner 4 A Lo Nmﬁ HACCP YIN (] Caterer [] Suspect tness
Person-In-Charge (PIC) ) Yime [] Bed & Breakfast [ General Complaint
MEAED () OSTON (2 In: L] HACCP
Inspector out: Permit No. O Other___ .

Violations Related to Foodborne liiness Interventions and Risk Factors (Red Items)

Each violation cheCked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated.

Non-compliance with;

Violations marked may pose an imminent health hazard and require immediate

corrective action as deterrmined by the Board of Health.
FOOD PROTECTION MANAGEMENT

[ 1. PiC Assigned/Knowledgeable/Duties

EMPLOYEE HEALTH .

[ 2. Reporting of Diseases by Food Employee and PIC

{3 3. Personnel with Infections Restricted/Excluded

FOOD FROM APPROQVED SOURCE
(J 4. Food and Water from Approved Source

[ 5. Receiving/Condition

[ 8. Tags/Records/Accuracy of Ingredient Statements

[ 7. Conformance with Approved Procedures/HACCP Plans
PROTECTION FROM CONTAMINATION

[ 8. Separation/Segregation/Protection

[J 9. Food Contact Surfaces Cleaning and Sanitizing

[ 10. Proper Adequate Handwashing

[J 11. Good Hygienic Practices

Violations Related to Good Retail Practices_(Blue
Items) Critical (C) violations marked must be corrected
immediately or within 10 days as determined by the Board
of Health. Non-critical (N) violations must be corrected
immediately or within 90 days as determined by the Board

of Heaith.
C N
F 23. Management and Personnel (FC-2)590.003)
24. Food and Food Protection (FC-3)(590.004)
25. Equipment and Utensils (FC-4)(580.005)

/| 26. Water, Plumbing and Waste (FC-5)590.006)

27. Physical Facility (FC-6)(580.007)
j 28. Poisonous or Toxic Materials (FC-7)(590.008)
|| 29. Special Requirements {590 009)
7] 30. Other

EENEE

il

/

Anti Choking §80.009 (E) ]
Allergen Awareness 590.009 (G) (]
Certified Food Protection  §90.003 [

[] 12. Prevention of Contamination from Hands
13. Handwash Facllities
PROTECTION FROM CHEMICALS
[[1 14. Approved Food ar Color Additives
(3 15. Toxic Chemicals
TIME/TEMPERATURE CONTROLS {Potentially Hazardous Foods)
[ 16. Cooking Temperatures
{7 17. Reheating
[C1 18. Cooling
[CJ 19. Hot and Cold Holding
[C] 20. Time as a Public Health Control
REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS {HSP}
[ 21. Food and Food Preparation for HSP

CONSUMER ADVISORY
[ 22. Pesting of Consumer Advisories

Number of Violated Provisions Related
To Foodborne llinesses Interventions /
and Risk Factors (Red items 1-22):

Official Order for Correction: Based on an inspection
today, the items checked indicate violations of 105 CMR
590.000/federal Food Cade. This report, when signed below
by a Board of Health member or its agent constitutes an
order of the Board of Health. Failure to correct violations
cited in this report may resuit in suspension or revocation of
the food establishment permit and cessation of food
establishment operations. If aggrieved by this order, you
have a right to a hearing. Your request must be in writing
and submitied to the Board of Health at the above address
within 10 days of receipt of this order.

DATE OF RE-INSPECTION:;

¢

Inspector’s Signature:

Print:

PICs Signature:

=

@7{1&«-{ Di Goloee | ™ YN a¢ WD A ofvean | Page__ of__ Pages
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From:
COMMONWEALTH OF MASSACHUSETTS
TOWN OF MILFORD
s:t;l:ishment Lo 00ODLAM S oL pate: /A P4 £ Page of
item Code [c. Criical ltom| DESCRIPTION OF VIOLATION / PLAN OF CORRECTION Date
Reference R- Red ltem Please Print Clearly Varified

No.
N

NO HOT o120 T HAMNS A

frr—vme rOue o )Y AN DRV ]

MVKST [ AT CTIN

COLDS SNPOCE RO, Ty ¢

2

DO NOT STOCK FOWC ow TOP

OF EDCH OTIMER OO

LN~ NN COBECCTEN .

MO OBVl v OWRC  FIERE

Discussion with Person in Charge:

v OWOTTOWS RN ELEN

[ WL OECTION EEPOET MAcugidn

Howy € Y GaFnmicr

Correction Action Required: [INo [T Yes

OVoluntary Comptiance  [] Re-inspection Scheduled
OEmbargo [ Voluntary Disposai
[JEmployee Restriction / Exclusion

DEmergency Suspension [JEmergency Closure

OOther:




Food Establishment Inspectlon Report CntyITown of

Establlshment

09/06/2019 13:28

/ﬁ)LFDED

#5665 P.002/0056

[MOODU%}O S CHOOL

Date

I/

Tlme out:

Page 1 of

Person-in-charge:

Address: /() Aoy I ST Time in: /0:J ¢

Telephone: é/7;{—-— / / Q(/C I Permit No.: Number of Violated Provisions Related
to Foodborne lliness Risk Factors

Owner: CRRLA TV 7 Tz i | and [nterventions (items 1 through 29):

Number of Repeat Violalions Related
to Foodborne lliness Risk Factors

LUPyy BREDN
/

and Interventians (Items 1 through 29):

Inspector:

BORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN-In compliance OUT~ aut of compliance N/O = notobserved N/A = not appliceble COS = corrected an-site during inspection R = repeat violation

Compllance Status

" Supervision

[ sl |

Compliance Status

Protection from Contamination )

[ N mlm{mkos R

iManaalgement food employee and
3 [conditional employee; knawledge,
rresponsibilities and reporting

'Person-m-charge present damonstrates 15|Food separated and protected 7 {

[knowledge, and performs duties 15|Food-contact surfaces; cleaned & Wi
JCertlﬁed Food Protectnon Manager sanitized

C " 7Y Employee Heafth. Proper disposition of returned, /!

17 lpreviously served, reconditioned & ‘

unsafe food

4 - 1.}é‘;_¥ _» T

=i

TinialTemperature Conroior Safe

4 |Proper use of restriction and exclusion

18

Proper cooking fime & temperatures

Proper reheating procedures for hot

LSS

.

| Proper eatlng, tasting, drinking, or
obacco use

No discharge from eyes, nose, and
mouth

|
|.. _-. _ Preventing Contamination by. Han

;ﬁ‘-'

|8 Hands clean & properly washed

No bare hand contact with ready-to-eat
food

Adequate handwashing sinks properly

supphed and accessuble
: . Approved Source

11_Food obtamed from approved source

e

12|Food received at proper temperature

| 13 Food received in good cendition, safe, &
i unadulterated

4.Reqmred records available: shellstock
‘ tags, parasite destruction

< [Procedures for responding to vomiting 19
“ land diarrheal events b holding
“Good Hyglenic Practices 20|Proper cooling time and temperature |/

{21

S

Proper hot holding temperature

2

Ny

Proper cold holding temperature

2

L

1
|
N

Proper date marking and disposition

24

. _&‘. t

Time as a Public Health Control

Consumer Advisory

Consumer advisory provided for raw /
undercooked food ||

Highly Susceptible Populations

2 Pé'steunzed foods used; prohibited fOOdSV
|

o

not offe red

Foodl/Color Additives and Toxic Substances

1
[

27

Food additives: approved & properly | /
used | ‘

2

(==

Toxic substances properly identified, E\/ |

stored & used

Conformance with Approvad. Procedures

2

[{s]

Compl:ance with variance / specialized
process / HACCP Plan

=~ V1K

Official Order for Correction: Based on an inspection today, the items marked “‘OUT" indicated violations of 105 CMR 590.000 and
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes

an order of the Board of Health. Failure to correct violations cited in this report may resuli in suspension or revocation of the food

establishment permit and cessation of food establishment operations. [f you are subject to a notice of suspension, revocation, ar non-
renewal pursuant to 105 CMR 580.000 you may request a hearing bafore the board of health in accordance with 105 CMR 590.01 5(B).

| Date of Reinspection:

REViIELED)

Discussion with Person-in-Charge:

| MSPECTION REUET

AN CAETPOR fTPU= T

! Slgnature of Person-in-Charae: ; . _e.

Bl .

Thate 7 7 e



From:

Food Establlshment Inspection Repqrt Cltleown of

09/06/2019 13:30

/D) RD

#565 P.0O03/005

- |Date J-/S:”/ ('7

[Establishment: WDUD\m SCHRO-
~ GOODRETAIL PRACTICES AND MASSACHUSETTS-ONLY sr—:cnous

| IN = in compliance  QUT= out of compliance N/O = not observed N/A = not applicable GOS = corracted on-site during inspection R_=_.repeat viclatlon

Compllance Status

l N IOUTJ /A ] NO ICOSI R

Compliance Status

b s Safe Food and Water
Pasteurized eggs used where
required

31 Water & Ice from approved source
Variance obtained for specialized
32
processmg methods

Warewashing facilities: installed,

i maintained, & used; test strips

| 49 |Non-food contact surfaces clean

Physical Facilltles

Hot & cold water available;

20 adequate pressure

[Proper coollng methods used
33 ladequate equipment far
- kamperature control

Plumbing installed; proper backflow '

51 devices

'Sewage & waste water properly

e disposed

Plant food properly cooked for hot
34 -
holding

Toilet features: properly

8 constructed, supplied, & cleaned

35 |Approved thawing methods used

36 Thermometers provided & accurate
‘Food 'ldentification '

37 Foad properly Iabeled original

|___lcontainer

| Preventlon of Food Contamlnat!on

18 Ilnsc—zcts rodents, & animals not

present

Contamination prevented during

| 39 food preparation, storage and

display

40 Personal cleanliness :

41 Wiping cloths; properly used &

| ' istored

I\TVashlng fruits & vegetables
‘Proper-Use of Utensils -,

43 [in-use utensils properly stored '

44 Utensils, equipment & linens:

properly stored, dried, & handled

Single-use / single-service articles:

properly stored & used

46 Gloves used properly

' -Utensils, Equipment and Vending

Food & non-food contact surfaces

47 |cleanable, properly designed, :

constructed & used i

45

Garbage & refuse properly

o disposed; facilities maintained

Physical facilities mstalled

maintained, & clean

Adequate ventilation & lighting;
designated areas used

55

Additional Requirements listed in 105CM

Anti-choking procedures in food | f '

gl service establishment i

Mz [Food allergy awareness _ ]

_Reviow of Retail Operations listed in 105 CMR 590,010

M3 [Caterer 4

M4 [Mobile Food Operation

M5 [Temporary Food Establishment ]
M6 |Public Market; Farmers Market | | |

u Breakfast Operation

M8

v
/
Residential Kitchen; Bed-and- i | /

Residential Kitchen: Cottage Food i
Cperation '

M9 School Kltchen- USDA Nutrition
Program

M10 Leased Commercial Kitchen 1N : /

M11 Innovatlve Operaiion |/

‘Local Requtremnts i

L1 |Local law or regulation

.2 |Other | I

O Retail Food Store 1 Re-Inspection
. 01 Residential: Cottage Foods O Pre-operational
| O Residential; Bed & L1 lliness investigation

Breakfast J General complaint
O Mobile/Pushcart | dHACCP
O Temporary Food Estab. O Other

COther E

Ty:p!e of Operation(s): Typg of Inspection:
ood Service Establishment m}(&u‘ne

Other Information:

i Signature of Pers@#-ﬁhwﬁ:

[1/1 Lo -

o 3. |



"Frém: 09/06/2019 13:28 #6565 P.001/006

Food Establishment Inspection Report - City/Town of ___ /™ I LFORD
rEstabrshment WOODL@UD S CHIDN - ___[Date J —/@'/__‘7 Page . of J

| A ALk ~ Temperature Observations ‘ b et i \ :
' Item / Location Temp (°F) ltem / Location | Temp (°F) Ktem / Location Temp (°F)
COLunt [/ Cobloh| &0 | SPRLE HAT TR0 /Y07 Lurc Lz

Watk® 4 CQZ‘IDUT/<DQMQ- z,{)’ _ _

l |

: X - Observations and/or Corrective Actions R AR
Violations cited in 1hls raport must be corrected within the time frames slated below or in Sec!iun 8-405 11 of the Food Coda
Item Section of Code Description of Violation Date to Correct By

Number

+ FOOND LTERGE 606D DR GOOAS
BOOTS ROTHIwl ore TE ALOOR.
[) | £-SOHE| Ao HOT vBTR AT 1570 siml | A-/-79
7 TET D ITE Bl —j cOOLER
MOLT NZ /1 0- 1207 cRierwd ons 517€
- Bl -0 COOM GOODN Popd STLRACL
PG THINL 6 FF 707 6 00D I
N GbOD STEONE AT e ATET IRC s T e e
CXCEDYT TUPT OM= S) ML
) Presov Iv cHPRGE coun NOT .
_ PPOO G PSR T3, _ S “l""'"_'"m_
7) Ale BEKEED FOODS I~ USE  musT A%
DETED

i

LY

[ Signature of Person-In-Charge: M g Date: 3 _g - f

=7

L P — e ——




