THE COMMON EALTH OF MASSACHUSETTS

/Th W\ _oF “;(\V““f“ (“t’i(j’} AN

Board of Health

_- ) AT
FOOD ESTABLISHMENT INSPECTION REPORT v SR A - AF
Name Dat Type of Operation(s Type of Inspection
j’( “>&J{ KOG \h Cﬁ A rg {14 C{ fi n /Z !j / / 5 Fo‘t’d_lse""ice %\gzﬁ’;ge‘:ﬁo
is etai - n
Aadress QYZS {J\ (\E ff ){;i:é<\\)§ {c%% Level [] Residential Kitchen Previous Inspection
Telephone e i [ Mabile Date:
OR-THAR S ‘
[J Temporary [l Pre-operat
°“’“"%< m& freson_~ Hesidort nacee YH gcit;erer ggusvectggss
T Bed & Breakfast I laint
Person in Charge (PIC) F}&’\{ in J}i\o\e ‘EE(,, ime m (Qe r&f\s = H:%e(;?’ omplain
Inspecfr ’\) e Qx‘\i @}\ 156 Out K % Permit No / 77‘ [ Other

Each wolatlon checked requires an explanation on the narrative page(s) and a citation of specific provision(s)

vioiated. Non-compliance with:
Violations Beiated to Foodborne lliness Inferventions and Hisk Factors (Bed ltems)  Antl-Choking  Tobacco
Violations marked may pose an imminent health hazard and require immediate corrective  590.009 () LI 590.009 (F} [J
action as determined by the Board of Health. Local Law [
Allergen Awareness 590.009 (G) [

FOOD PROTECTION MANAGEMENT
1 1. PIC Assigned / Knowledgeabls / Duties

EMPLOYEE HEALTH

7] 12. Prevention of Contarination from Hands
(143, Handwash Facilties

PROTECTION FROM CHEMICALS

[l 2. Reporting of Diseases by Food Fmplayes and PIC
poTing Y PIey [} 14. Approved Food or Golor Additives
(7 3. Personnet with Infections Restrictad / Excluded

FOOD FROM APPROVED SOURCE

[ 15, Toxie Chemicals

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)
[ 4. Food and Water from Approved Source

[ 5. Recsiving / Condition
(] 6. Tags / Fiecords / Accuracy of Ingredient Statements

[L] 18. Cocking Temperatres

[} 17 Reheating

[} 8. Cooling

1 19. Hot and Cold Holding

[} 20, Time as a Public Health Controf

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP}
[T} 21. Food and Food Preparation for HSP

CONSUMER ADVISORY

(1 22. Pasting of Consumer Advisories

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

[] 8. Separation / Segregation / Protection

[1 9. Food Contact Surfaces Cleaning and Sanitizing

[ 10. Proper Adequate Handwashing

[7] 11. Good Hygienic Practices

Yiolations Belated o Good Hatall Practices (Blue Kumber of Viciated Provisions Related >
ftems) Critical (C) violations marked must be corrected To Foodborne linesses Interventions 0
immediately or within 10 days as determined by the Board and Risk Factors (Fed ttems 1-22):
of Health. Non-critical (N} violations must be corrected Official Order for Correction; Based on an inspection
immediately or within 90 days as determined by the Board today, the items checked indicate violations of 105 CMR
of Health. 590.000/Federal Food Code. This report, when signed below
C|N by a Beard of Health member or its agent constitutes an
23, Managerment and Parsonnal  (FC-2)(590.003) order of the Board of Health. Failure to correct viclations
24. Food and Food Protection (FC-3)590.004) cited in this report may result in suspension or revocation of
25. Equipment and Utensils (FG-4H(590.005) the food establishment permit and cessation of food
26, Water, Plumbing and Waste  (FC-5)(580.006) establishment operations. If aggrieved by this order, you
£7. Physical Facility {FC-E}{560.007) have a right to a hearing. Your request must be in writing
26. Poisonous or Toxle Materials  (FC-73(580.008) 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:
Vi, ‘ _ .
Inspector’s S'g"amr? / \)«@fm\—fj }9%;% Print D IGNE ~%x‘<:§f7-;j‘£€:m ™y L 0#‘(’
PIC’s Signature: «%A %7 pg s Print: E ,{ evirn ;, @ c}' 55 e Page of.”\ Pages

FORM 734A (REV. 9/2010) HOBBS & WARREN - BOSTON . . )
This Form Approved by the Massachusetts Department of Public Health
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THE COMMOCNWEALTH OF" MASSACHUSETTS

~“Town ioy \m:mmcs \
Board of Health
- ; A
FOOD ESTABLISHMENT INSPECTION REPORT Tol, 508~ AY3 - ol 1
Name " = - ' Date; | Type of Operation(s T f in ion
T Funolooy Sbodl [l R | Foe
elal e-inspection
Address :i"[\‘ C( o\ L}??’“)’;iﬁ ‘Si’rw{* Level [ Residential Kitchen Previous Inspection
Telephone S L o [] Mobile Date:
Svror f% 6 B i {/K HACCP VN (] Temporary ] Pre-operation
ot ] r‘alou. - \)srz?mi o of Feerd Senvizes E] Caterer S Suspect lliness
Tlm Bed & Breakfast General C laint
Person in Charge (PIC) '&“}f} /ﬁir}{’ ﬁ:}éé”f ew?(g 0? f RQ = H,ic?:?ﬁ omplain
nspectof 7. Tl o b ~J out i, Permﬂ No. OO0 [ Other

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

violated. Non-compliance with:
Violations Felated to Foodborne iliness Interventions and Hisk Factors (Hed [Hems)  Anti-Choking  Tobacco
Violations marked may pose an imminent health hazard and require immediate correclive  590.009 (E) [} 5920.009 (F) [

action as determined by the Board of Health. Local Law [
Allergen Awareness 580.009 (G)
FOOD PROTECTION MANAGEMENT [ ] 12. Prevention of Contamination from Hands

[1 1. PIC Assigned / Knowledgsable / Duties
EMPLOYEE HEALTH

7 13. Handwash Facilities

PROTECTION FROM CHEMICALS

[] 2. Reporting of Diseases by Food Employee and PIC
Roming 4 Py [} 14. Approved Food or Color Additives
[} 3. Persannet with Infections Restricted / Excluded

FOOD FROM APPROVED SOURCE

[} 45, Toxic Chemicals

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods)
L1 4. Food and Water from Approved Source

1 16. Cooking Ternperatures
1 5. Receiving / Condition

1 17. Reheating

[L118 Cocling

] 19. Hot and Celd Holding

[ 20. Time as a Public Health Control

REQUIREMENTS FOR HiGHLY SUSCEPTIBLE POPULATIONS (HSP)

(] 21. Food and Food Preparation for HSP

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

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

[ 1 8. Separation / Segregation / Pratection

L1 8. Food Contact Surfaces Cleaning and Sanitizing

L1 10. Proper Adequate Handwashing

CONSUMER ADVISORY
L1 11, Good Hygienic Practices |1 22. Posting of Consumer Advisories
Yiolations Helsted o Good Retall Practices (Blue Mumber of Violaled Provisions Helated
iterns) Critical (C) violations marked must be corrected To Foodborne llinesses Interventions &}
immediately or within 10 days as determined by the Board ang Risk Factors (Red Hems 1-22):
of Health. Non-critical (N) violations must be corrected Official Order for Correction: Based on an inspection
immediately or within 80 days as determined by the Board today, the items checked indicate violations of 105 CMR
of Health. 590.000/Federal Food Code. This report, when signed below
C|N by a Board of Health member or its agent constitutes an
23, Managemeant and Personnel  (FC-2)(520.003) order of the Board of Health. Failure to correct violations
24. Food and Food Frotection (FC-3)(590.004) cited in this report may result in suspension or revocation of
28, boutpment and Litensils (FC-4){£90.008) the food establishment permit and cessation of food
26, Waler, Plurrbing and Waste  (FC-E)(560.006) establishment operations. If aggrieved by this order, you
27. Physical Facility (FC-8){580.007; have a right to a hearing. Your request must be in writing
28, Poisonous of Toxic Materdals  (FC-71(590.008) and submitted to the Board of Health at the above address
29, Special Hequirements {630.009) within 10 days of receipt of this order.
30, Cther DATE OF RE-INSPECTION:
! . . - i N
e DN 9 S L R e [
PIC’s Signature; Q m Mﬂ b Print: ﬂf\ A2 fi 3 _‘0 jﬂ?j’ Page of_{}"Pages

FORM 734A (REV. 8/2010: HOBBS & WAPJ(;N - BOSTON . .
This Form Approged by the Massachuselts Department of Public Health
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“Taan
FOOD ESTABLISHMENT INSPECTION REPORT

THE COMMONWEALTH OF MASSACHUSETTS

or_Febacoi «S;J\

Board of Health

508~ £43- AT

= [Tl Dopald

Ty

s 17 ik Sl

Tel.
Type of Operation(s Jype of in ion
Food Service § Routine
Retail [d Re-inspection

Telephone

l‘%’(\% HY3

Qigs

Ownepﬁmﬂ OV Canpor— -~ Bnmf{'ﬁf‘(’? [jr.)@., A !(}ﬂS

Level ] Residential Kitchan Previous Inspection
[T Mobile Date:

RACCP VN [ Temporary [ Pre-opearation
[ caterer [] Suspect liness

Person in Charge (PIC)

oy For

LOTHZ

TS s s

“O

Tame9 v [l Bed & Breakfas1 [] General Compiaint
Oy ~ [0 HaccP
Qut: M \z} Permit No. OL/;{? [ Other

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

violated.

Yiplations Felated to Foodborne liness Interventions and Bisk Faclors (Bed llems?

Non-compliance with:
Anti-Choking Tobacco

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

action as determined by the Board of Health.

FOOD PROTECTION MANAGEMENT

1.

EMPLOYEE HEALTH

FIC Assigned / Knowledgeable / Duties

[ 1 2. Reporiing of Diseases by Food Employes and PIC

[} 3. Personnel with Infections Bestricted / Excluded

FOOD FROM APPROVED SOURCE

[ 4. Food and Water from Approved Source

[ 5. Receiving / Candition
[J 6. Tags / Records / Accuracy of

i, l
[1 7. Conformance with Approved Procedures / HACCP Plans =

ingredient Statements

PROTECTION FROM CONTAMINATION

] 8. Separation / Segregation / Protection

L1 9. Food Gontact Surfaces Cleaning and Sanitizing

L] 10. Proper Adequate Handwashing

111,

Good Hyglenic Practices

Yiplations Helated to Good Hainil Praclices (Blue

590.009 (E) [ 590.009 (F) [
Local Law [J
Allergen Awareness 590.009 (G) T

| 12, Pravention of Contamination from Hands
PROTECTION FROM CHEMICALS

[ 14. Approved Food or Color Additives

[ 15. Toxic Chemicals

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

. Heheating

. Couoling

. Hot and Cold Holding

. Time as a Public Health Control

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP)
L1 21. Food and Food Praparation for HSP

CONSURER ADVISORY
[ 22. Posting of Consumer Advisories

Mumber of Violated Provisions Related

fterns) 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.

To Foodbaorne Hinesses Interventions &
and Risk Factors (Red Hems 1-22);

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

C|N by a Board of Health member or its agent constitutes an
23. Management and Personnel  (FC-2)(590.003) order of the Board of Heaith. Failure to correct violations
24. Food and Food Frotection (FC-3)(590.004) cited in this report may result in suspension or revocation of
25. Bquipment and Utensils (FC-4)(580.005) the food establishment permit and cessation of food
28. Water, Plurnbing and Waste  (70-5)(520.006) establishment operations. If aggrieved by this order, you
27. ?h}f&%éﬂai Faciiity ( ‘ {FC-8)(580.007} have a right to a hearing. Your request must be in writing
Z8. PGESO}?@S or ‘TGX%G Materials (FC-7)(580.008) and submitted to the Board of Health at the above address
29. Special Hequirements (580008} within 10 days of receipt of this order.
30, Other DATE OF RE-INSPECTION;:
7
Inspector’s Signature{ A y Print: }% _
u ' 2474} \ ihm ;S“ZG?N“(*\ 57
PIC’s Signature: | 7 1 Print: Page of Pages

FORM 734A {REV. 872010 HOBLS & WARK}EN - BOSTON

ween Laope
J

This Form Approved by the Massachusetls Department of Public Health
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THE COMMONWEALTH OF MASSACHUSETTS
TOWN OR CcITY OF__FOXBOROUGH BOARD OF HEALTH 508-543-1207

Massachusetis Department of Public Health

Division of Food and Drugs
FQOD ESTABLISHMENT INSPECTION REPORT

N ' : n
- qq )‘2 ¢ <+ﬂmﬁf ﬂ[ Dm/@ﬁf/ I %‘Tg F::dOSeMceons
rese /) Tishs Sstooet Risk etail

Level [l Residentizi Kitchen

[ Re-inspaction
Previous Inspection

Telephone —- _ ] Mobile Data;
Owne? . }/C}Q HACCP Y | | Temporary L] Pre-operafion
O\\ﬁf\'ﬁ ] MH N , E} C:tderer [] Suspect liiness
- , Bed & Breakfast /
P b P o) [t w | D | B Cee
mspectof ;-\ 1 o e outi /] | permit VO3 | Gotner
Each violation checked requires an explanation on the namative page(s) and a citation of specific provisionis)
\noiated Non-compiance with:
e F Hnegs | : (Red lems) AntiChoking  Tobacco
rked may pose an imminent health

action as determined by the Board of Health.

FOOD PROTECTION MANAGEMENT
1 1. PIC Assigned 7 Knowledgeable / Duties
EMPLOYEE HEALTH

[ 2. Reporing of Diseases by Food Emplovee and PIC

[Tl % Personnel with infeciions Restricied/Exciudet
FOO FROM APPROVED SOURCE
4 Feext e Water Trom Approved Sours

1B DecehingiCondition
I 8. TagsMecordsfAccuracy of ingredient Statements

1 7 Conformancs with Approved ProcediresfHACCE Plans
PROTECTION FROM CONTARINATION

[T} B Separations S@gf@gaﬂw Protection

[l & Food Cortsct Surfaces Cleaning and Sanitizing
110, Proper Adequate Handwashing

{7111, Good Hygienic Practices

Violations Related to Good Retail Practices {Blue
items} Critical (C) violations marked must be comected
immediately or within 10 days as determined by the Board
of Health. Non-critical (N} violations must be corrected
immediately or within 80 days as determined by the Board
of Health.

C ]

23, Management and Personnel  (FC-2)880.003)
24. Food and Food Protection  (FC3){580.004;
25. Equipment and Uiensils {FC-8){580.008%
26. Water, Plumbing and Waste (FC-5)(580.008)
27. Physicat Facility (FC-B)(E80.007;
28, Poisonous or Toxic Materials (FC-7)(500.008)
259. Special Requirements (580 009)
30. Other

P Y

require immediate comective

ssocoe(E) 1 ss0.008 (F) []
///Za‘g o /f}m e ENESS

7112 Prevention of Contemingtion from Hands
113, riandwash Faciilies

PROTECTION FRDNM CHEVICALS

{114, Approved Fond or Color Additives

1158, Tode Chemicals

TIMEMEMPERATURE CONTROLS (Potuntisih

] 18 Conking Tempesatures

{117, Rehesting

i1 18. Conling

7} 19, Hot and Cold Holding

™1 20, Time Az 2 Public Meaith Control

REQUIREMENTS FOR RIGMLY SUSCEPTIRLE POMALATIONS HEP
124 Food and Food Preparation for HESP

CONSUMER ADVISORY
"1 22 Posting of Consumer Advisorias

Number of Vioigted Provisions Related

To Foodborne llinesses inlerventions

g Risk Factors (Red ltams 1-22):

Dificial Order for Correction: Based on an inspection
today, the tems checked indicate violations of 105 CMR
580.000/federal Food Code. This repori, when signed below
by a Board of Health member or its agent constitutes an
order of the Board of Health. Fallure o comect 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 submitied to the Board of Heaith at the above address
within 10 days of receipt of this order.

DATE OF REINSPECTION:

Inspector’s Signatln‘e% }? } ﬂmﬂ jm,:{W //YZ;’ ?h

PIC's Signeture: 7 C“ o O\}SEM’TM

Print. .}\)3%0/ ' %’%ﬁmﬁﬁm
Pint: [ [N _\__

Page_f_af_é?l’:ges
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THE COMMONWEALTH OF MASSACHUSETTS

TOWN OR CITY OF__FOXBOROUGH BOARD OF HEALTH 508-543-1207

Massachusetts Department of Public Health

Division of Food and Drugs
FOOD ESTABLISHMENT INSPECTION REPORT

Nam Date .,/ / | Type of Operati
- (ﬂml and I i ﬁwamﬁ’ )i
- i ' 'l
ms [ A \\(‘)\ Q’F o ‘{‘ E;l;] 1 Resiclientias Kitchen Prewg::slﬁez;m
Telephone ﬁ’"C {Sﬂ -5(,/ 5 =% H Mobile E]
Owner e T Pt
(\\’1‘?!‘\ ";PO %@U(\i ((CE HACCP YN | 5 ﬁ%?y 8] S:sspect Hiness
Pereon In Charge (PIC) | | A\, “P-\ 4 SCIROUGS e, 3 = ,r/ re(a;mt Bﬁgg Comleint
Inspector |31y Hﬁi@&o Ty Out: @i% \-)09 L] Other

Each violation checked requires an explanatlon on the nafrative page(s) and a citation of specific provision(s)

v:olated

Yy pos:
actlon as detenmned by the Board of Health.

FOOP PROTECTION MANAGEMENT
[ 1. PIC sssigned / Kaow) edgeebﬁe d Duties
EMPLOYEE HEALTH

3 2 meporting of Disesses by Food Emplovee and BiC

7 3. Personnsi with infections Restricled/Exciuded
FOOD FROM APPROVED SOURCE
T3 4. Food snd Water from Approvad Source

[0 5 Receiving/Condition

1 & TagsMecordsidccurscy of %ng?’edmm Siatements

1 7 Conformance with Approved Procadures/HACCP Plans -
PROTECTION FROM CONTAMINATION

] 8 Separation’ Segregation/ Protection

[ 8. Food Contect Surfaces Cleaning and Sanitizing

110, Proper Adequate Handwashing

11, Good Hygianio Practices

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

cIn

23, Management and Personnel (FC-2)(560.008)
24. Food and Food Protection  (FC-3)(520.004)
25. Equipment and Utensils {FC-4)(580.008)
26, Water, Plumbing and Waste (FC-5(500.006)

27. Physical Facility {FC-E){520.007)
28. Poisonous or Toxic Materials (FC-7580.008)
29. Special Requirements {50008
30. Other

X

weith:
Anﬂ-choﬂng Tobacoo i
ss0.009(E) [1 s96.008 #

Alese 4 Awerens
(71 12. Prevention of Contamination from Hande [)\L‘
[ 12 “andwesh Faeilities
PROTECTION FROM CHEMICALS
[ 14. Approved Food or Color Additives
7] 5. Touic Chemicals i o
TIMEITEMPERATURE CONTROLS (Potentially Hazardous Foods)
118 Cooking Temperaturas
[ 17. Rehesting
73 18, Cooling
[7] 16. Hot and Cold Holding

120 Time As o Public Mesith Control

REQUIREMENTS FOR HIGHLY SUSCEPTIELE POPULATIONS {HSPl
2% Food and Food Preparstion for HSP

_ CONSUMER ADVISORY
8 22 Posting of Consumer Advisories

Humbes of Violated Provisions Related

To Foodborae Hinesses Interventions O
anied Risk Factors {(Red ltems 1-22): _
Official Order for Correction: Based on an inspection
ioday, the iftems checked indicaie violations of 105 CMR
580.000/federal Food Code. This report, when signed beiow
by a Board of Health member or its agent constitutes an
order of the Board of Health. Failure to correct vioiations
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 Heaith at the above address
within 10 days of receipt of this order.

DATE OF RE-INSPECTION:

7/“

Inspector’s Sguatily! ) ) cipi:

o : ,r/—\ T
Print: ))»‘(E!’lﬁ JUC: f{‘(}f\‘)oﬁ?)

L VYR /WZC&

Print: /) ,.{(//Z AL }ﬂ//f?/m{;//ﬁ§

Pe;ge_!_ of{ Pages
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