Environmental Consulting Group, Inc. Inv o) i ce
S 411 S. Wells Street, Suite 700
—— ¢ Chicago, Illinois 60607 Date Involce #
Phone (312) 663-3900 10/31/2013 2013-1021
Bill To Description
Village of Barrington Hiils Village of Barrington Hills
Attn: Rosemary N. Ryba Food Safety Inspection
112 Algongquin Road
Barington Hills, IL 60010-5199 io / I / 2013
Terms ECG Project No. Client P.O.: P/IM: Services Through
15 days 013COM-029BH MO 10/31/13
Description Amount Rate Unit Total
I. Food Satety Inspection 2 65.00 | /Hour 130.00
QOctober 13, 2013
/\;
Invoices 60 days past due shall bé assessed late charges at a rate of 1.5% per month.
= £ »Perio Balance Due $130.00




THE HiLLS ARE ALIVE

Barrington Hills Department of Health - 112 Algonquin Road - Barrington Hills, lllinois 60010-5199
RETAIL FOOD SANITARY INSPECTION REPORT

Name of Establishment %) Address ZMMAL&Q_

Based on an Inspection this day, the items marked below identify violations of the lllinols Food, Drug and Cosmetic Act and/or the
Sanitary Inspection Law and Rules Promulgated under these acts. Failure to correct these violations within the time specified may
result In prosecution under the Enforcement Provisions of these acts. » = Critical Items Requiring Immediate Correction.
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Barrington Hills Department of Health - 112 Algonquin Road - y arrington Hills, lllinois 60010-5199
RETAIL FOOD SANITARY INSPECTION REPORT
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result In prosecution under the Enforcement Provisions of these acts, ¢ = Critical Items Requiring Immediate Correction.
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1172113 Barringtonhilis-il.govMail - Fwd: Food Satety Inspection Servces - Barrington Hills

Fwd: Food Safety Inspection Services - Barrington Hills

Rosemary Ryba <treasurer@barringtonhills-il.gov> Wed, Nov 20, 2013 at 2:04 PM
To: Wendi Frisen <wfrisen@barringtonhills-il.gov>

Rosemary N. Ryba, Treasurer

Village of Barrington Hills

112 Algonquin Road

Barrington Hills, IL 60010

847.551.3000

www. barringtonhills-il.gov

———— Forwarded message -—--—--

From: "David O'Dea" <dodea@envcg.com>

Date: Nov 20, 2013 1:53 PM

Subject: Food Safety Inspection Senices - Barrington Hills

To: "treasurer@barringtonhills-il.goV" <treasurer@barringtonhills-il.gov>
Cc: "Robert Kosin" <rkosin@barringtonhills-il.gov>

Ms. Ryba:

Attached are the inspection reports and invoice for the food safety inspections conducted on October 13
at the event held at the Barrington Hills Riding Center.

If you have any questions or concerns, please contact me.
Thank you.

David S. O’Dea

Environmental Consulting Group, Inc.

Office: 312-663-3900

Cell: 312-907-3536

https://mail.g oog le.com/mail/u/0/?ui=28&ik=3f6bbdB80e4&view=pt&search=inbox&msg =142771d6153d9057 1/2



11/2113 Barring tonhilis-il.gov Mail - Fwd: Food Satety Inspection Servces - Barrington Hills

From: Robert Kosin [mailto: rkosin@barringtonhills-il.gov]
Sent: Wednesday, September 25, 2013 3:09 PM

To: David O'Dea

Cc: Rosemary N. Ryba

Subject: Barrington Hills Health Services

Thank you for the interest in providing food base health inspection senices for the Village of Barrington Hills.
Your proposal is accepted as attached.

It is therefore expected that the senices required by the Village on October 13, 2013 will be conducted by an
llinois Licensed Environmental Health Practitioner.

Inwices for such senices should be provided to the Village Treasurer, who was copied in this response, Also
accompanying the inwice should be the written report for each inspection.

Inspection forms shall be provided by the Village.

VILLAGE OF BARRINGTON HILLS
112 Algonquin Rd, Barrington Hills, IL 60010-5199
847.551.3000 | BarringtonHills-il.gov

To ensure compliance with the Open Meetings Act, elected or appointed members of the public body may reply to this message, but they
should not forward it or send a copy of the reply to other members of the public body.

To ensure compliance with the Open Meetings Act, elected or appointed members of the public body may reply to this message, but they
should not forward it or send a copy of the reply to other members of the public body.

2 attachments

@ Food Safety Insp. Rpts.pdf
440K

@ ECG Invoice for Food Safety Inspections .pdf
67K

https://mail.g oog le.com/mail/u/0/?ui=28ik=3f6bbdB80e4 8view=pt&search=inbox&msg = 142771d6153d9057



