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& Vegetables
Protection from C ination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparalion, storage, displav. and tasting
10. Food contact surfaces and Retumnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/itemperature backflow device
1. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned | disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o] i{ N| N| C R | O 1| N| N| C R
y| nj o] alo Demonstration of Knowledge/ Personnel uNjolalo Food Temperature Control/ Identification
21. Person iinrtr:harge prﬁcnt: demonslrat];;l of knowlgaée, ) 27. Proper cooling"mem-od used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthonzed persons/ personnel 2¥. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29, Thermometers provided, accurate, and calibrated; Chemical/
: Laheling Thermal test strips
23. Hotand Cold Water available, adequate pressure, safe Permit Requirement, Prerequisite for Operation
24 R lable (shellstock ta Fasit % g s .
e e UL ] || 50 Food Establishment Permit (Current & valia)
Conformance with Approved Procedures Utensils, Equipment, 2nd Vending
25. Compliance with Vanance, Specialized Process, and . : s
HACCP plan; Variance obtained for specialized + 31 Adbq“aslgdhandwashmg l‘acdmd properly
processing methods; manufacturer instructions 9 __pr v
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buliet Plate) Allergen | abel Service sink or curb cleaning Facility provided
Core [tems {1 Point) Violutions Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
Ol I| N| N| C R o 1 NI N C . R
¥ N| o] A (S) PRWDM Food Contamination ¥ N| of A ;) Food Identification
'L--— 34, N(; Evidenc(nr Insect cgntamination, rodent/other 41 Original container labeling (Bulk Food)
anmimails
35. Personal Cleanliness/eating, dninking or tobacco use Physical Facilities ]
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surtaces clean 1
:57 fnvironmental contamination 43. Adequale ventilation and lighting; designated areas used ]
38. Approved thawing method : i 44. Garbage and Reluse properly disposed, tacihities mamtained
Proper Use of Utensils (v 45. Physicai taciliies installed, mawntained, and ciean 47 & I~
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities: properk —
dried, & handled/ in use utensils; properly used » properly constructed, supplied. and clean
40. Single-service & single-use arlicles; properly stored 47. Other Violations ]
and used ¢
Received by: i Print: Title: Pers o "
(signalure) VL ' on 1n Charge/ Owner .
[nspected by: Print: Business Email;
(signature) R 7%._. ﬂ*‘ . 7 /f/e VT-’\. '
Form EH-06 (Revised 09-2015) ¢
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Retail Food Establishment Inspection Report

Establishment Name: Physical Address: A jon City/State: License/Permit # Page of _
774nces P13 G708 Boswess Pty S aloray 2/ 2
' TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

Item
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Received by: /, C,,f/‘ Print: Title: Person In Charge/ Ownoer
(signalure)

: Print:
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Form EH-06 (Revised 09-2015) ¢




Retail Food Establishment Inspection Report

- S
[ ——— - - — Est. Type Ris{ Cateanry Pa F 2L
Date: / / Time in: Time out: License/Permit & § gef of &
|_J1[ig[22 P - |
~ = Soat it & 5-Oth ;
Pﬂmosc of!ggﬁgon: - R ] 1-Compliance 3 \/t 2-Rouline § 7 3-Field Investigation _ § . § 4-Visi . f Other | TOTAL/ISCORE
) —_ 7 ¥ Nomber of Repeat Violations: ____
Establj ent Name: Contact/Owner Name: ¥ Number of Viclatiors COS:
e QALI hone: Follow-up: Yes
Pliysical Address: . ty/County: Zip Codg: | Phones ~ up: s
— 13905 Rowdegko | “WMs  [B29h o (arteom
A =noti =5 limnce  NO=not observed NA=rotzpplicable COS=comrected on site R=repeat violation
s &m‘ﬁﬁfﬁﬁm&'hﬁ?@mwﬁmm in mMzk .-fta girectmark iz appropizic box &7 IN, NO. NA, COS  Mork on asterisk * % D appropriate box for R
Priority Items (3 Points) violations Reguire Irediate Correciive A clian not o exceed 3 days
_g liaoee Stane Com iﬂﬂz -
IINTN]c . R O L[N|N
ul x| of Timeand Temperature for Food Safi ¢lolalo Emploree Health
B ik e ) — | B food xﬂ d conditional emp]
1. Proper cooling time and tamperatare 2. Management, food employess and conditionz emplayees;
- 7 knowledge, respoasibilitics, and reporting
2. Proper Cald Holding temp2rature(@1F/ 45°F) 15. Proper usz of restriction and exclusion; No discharge from
== eyts. nose, and mouth
o= 3. Praper Hot Holdins lemperalure(135°F) Preventing Contamination by Hands
Lid 4. Proper cooking time and temparature 14. Hands cleaned and properly washer/ Gloves used properly
3. Proper reheting procedure for hot bolding (165°F in2 15. No bare hand contact with ready to eat foods ar approved
Bl Hours) alternate method properly followed (APPROVED Y N )
| 6. Time as a Public Heallh Control; procedures & records __Hiohly Susceptible Populations
Approved Sonrce , ] l l 16. Pasteurized foads used; prohibited food not offered
= Pasteurized cops us=d when required
7. Food ond ice obtzined from approved source; Food in
good condition, safe, and unagultertad; parasite Chemicals
destruction
8. Food Received 2l proper impaatre 17. Food 2dditives; appraved and properly stored; Washing Fruits
o= & Verelables
g Protection fram Contamination 18. Toxic substances properly identified, stored and useqd
9. Food Separaled & protecied, prevented Guring food Water/ Plumbing
preperation. storage, display, and tasting
10. Foad contact surfeces end Retrmables 5 Cleanced and 19. Water from zpproved source; Phumbing installed; proger
- Sanitized at backilow device
> 11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wistewater Dispasal Sysiem, proper
reconditionzd disposal _ .
? it ~___Priority Foundation Xtems (2 Poinss) violarions Require Corrective Acgion within 10 days -~ = %
OlI|N[N|C : R ofrin[n]cC
_:{ Nfa|a g Demonstration of Knowledge/ Personnel UnNjofa g Food Temperature Contral/ Identilication~ :
T
21. Person in charze present, demonstmation afEnawiedge, 27. Proper coaling method wsed; Equipment Adequate (o - B
and perform dalies’ Certified Food Manaser (CFM) Maintain Product Tempermture
22. Foud Handlerd no unauthorized persons/ 28, Proper Date Marddng and disposition
Safe Water, Recordkeening and Food Package 29_ Thermomelers provided, eecurate, and calibraled; Chemicay
Labeling Thermal teststrips
2. Hot and Cold Water available; adequmte pressure, safe Permit Requirement, Prercquisite for Operatip g
2. Required records availoble (Shelisionk E il . N 7723_7‘"-"‘
3 ”!;‘f;lp el gl ‘ l 30. Food Establishment Permit (Current & Valig) 1123
Conformance with Approved Procedures - Utessils, Equipment, ang Vending ]
25. Campliznce with Variance, Speciaized Process, and s \ = ]
HACCP zhn; Variance obtained for smnrm V V /31 s A!iequam ha.ndwaslung ﬁxciﬁus: Actessible and Proper] v
processing methods: manufacturer imstructions supplied, used
Consumer Advisory A 32 Food and Non-food Cmumnuﬁcde"
4 desisned, Constructed, and used
326. Pasting of Consumer Advisornies; mw ar under cooked 33. Warewashing Facilities; installed, maintained, used/ b
foods (DisdonnelnenﬁpdndBuffcl Plale)’ All, Label Setvice sink or curh cleaning facility provides
Core Ttems (1 Point)” Violations Reguire Corrective Action Not to-Exceed 90 Days or Next Inspection:, Whichever Comes First . -
O0l1 )N K[ C : R ofi [ N[N]C
UK Prevention of Food Contrmimation ulnfo|alo Food Mdentification s
T ‘ls
34. No Evidence of Inscct contamination, rodent/ather #1.Origial contsiner Isbsling (Bulk Food) TR e
animals
23 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilitics ]
36. Wiping Claths; propetiy used 2nd stored 4 42. Non-Food Cuntact surfaces clean R
37. Environmental conlamination Adequale ventilation and Tighting: desienated arcas used B
38. Approved thawing meihod 4G and Refuse pro ; facilities maintaineg T
Proper Usc of Utensils 45. Physical fzcifities installed. mainlained. and claan T
39. Utensils, equipment, & linens; propedy wsed, storeg, 46. Toilet Facilitics; proparly constructed, supplied, and clean (o]
dried, & handled/ In use utensils; properly used 2
40. Single-service & single-use articles; properly stored 47. Other Viplations b
and used
Received by: éjf? Print: Title: Person In Charge/ Qhyner
(siznature) ( Ing Lary m bﬂ < L0
Inspected by: ; ' Prinfs x Business Email:
s I3 T S5 n On lh2yf

Form EH-05 (Revised 08-2015)




Retail Food Establishment Inspection Report

Y
Esteblijshment Name: Physical Address: City/State: License/Permit # Pageo~of &
AN | 2M 0S5 Roudera £h lldcdm
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem
Number | NOTED BELOW:

AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND
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(signaiury) CA | ‘) ” E \

Print:

£m

e laLy

Title: Person In Charge/ Owner

Inspected bys: S’(" _
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Samples: Y N
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Retail Food Establishment Inspection Report

Date:
/1]20 /22

Time in: ] Time out:

Yudpose of Tuspecuon: 7Y

“Compuance™ " ;

' Est. Type Risk Category Page_ Jof

U ALISUURE

1€ appropnale points in the OUT box for each numbered item

Establishment Name: T .# 2 Conla.cU‘Ov\'/ncr. Name: © Number of Repeat Violations:
24X 44 7 Re o ais Cb(‘,“_< T Number of Violations COS; gg/
Physical Address: # /2 5 | City/County: Zip Code: | Phone: Follow-up: Yes
o8 d S sn AL /"‘“"Y la 72t No (circle one)
M i Compliance Status:  Out = not if{cumpliance IN =in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation
ark

Mark v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk © @ * in appropriate box for R |
Priority Items (3 Points) vialations Require Immediute Corrective Action not to exceed 3 days

|
h&"“lpllaﬁ‘e Status Compliance Status ‘
ol t| n| nJ ¢ ; ; R of 1| N] N[ C R
u| N| o] Al o Time and l;emperature for Food Safety LxlolAl s Employee Health |
T | s (F = degrees Fahrenheit) T s ‘
[-— 1. Proper cooling time and temperature } 2. Management, food employees and conditional employees;
|| knowledge, responsibilitics, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
——1 | eyes, nose, and mouth
L. | 3. Proper Hot Holding temperature(] 35°F) Preventing Contamination by Hands
S 4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand confact with ready to eat foods or approved
Hours) alternale method properly followed (APPROVED Y _N))
6. me as a Public Heaith Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
— Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
goed condition, safe, and unadulterated, parasite Chemicals
destruction
8. Food Received al proper temperature 17. Foed additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18 Toxic substances properly identifred, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at __ppm/temperature backflow device
1L Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o] 1| N[ N} C R o 1| N| N[ C R
¥ N[ Of A g) Demonstration of Knowledge/ Personael lTI Nj O A (s) Food Temperature Control/ Identification
21. Person in charge present, demonstration of'know!edgc, 1] 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22 Food Handier/ no unauthorized persons/ personnel 28, Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
abeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite S R .
destruction), Packaged Food fabelod 30. Food Establishment Permit (Current & Valid) % (/3[ =23
Conformance with Approved Procedures Ultensils, Equipment, and Vending
25. Comptiance with Vaniance, Specialized Process, and 3 5 caid - .
s P e . h -
HACCP plan; Variance obtained for specialized 1 Ald‘cquate andwashing facilities: Accessible and properly
s ; f supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; instatled, maintained, used/
foods (Disclosure/Reminder/Bufet Plate)/ Allergen Label Service sink or curb cleaning facility provided .
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o] 1| N| N[ C R ol | NI N[ C B R
ul Nl o]l A] O Prevention of Food Contamination Ul N| o]l A O Food Identification
T S T S
34, N(? Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35 Personal Cleanliness/eating, drinking or tobacco use Physical kacilities
36. Wiping Cloths; properiy used and stored 42, Non-Food Contact surtaces clean
37 Environmental contamination : 43. Adequate ventilation and lighting; designated areas used
38 Approved thawing method 44. Garbage and Retuse property disposed; tacihities mamtained
Proper Use of Utensils 45. Physical facilines nstalled, maintained, and clean
\b 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils, properly used sco. € Cod
40. Single-service & single-use articles; properly stored ! 47. Other Violations
and used ‘
Received by: - Print: Title: Person 1a Charge/ Owner
(signature) ya Ee.
Inspected by: Print: Business Email:
(signature) / - 7&\ A, 7—#./9 yf./L

Form EH-06 (Revised 09-2015) 4




Retail Food Establishment Inspection Report

Establishment Name: A Physical Address: * /2 & City/State: License/Permit # Page of _
Apds Crauds lofige = 90 ¢ Bus,weis PoCay Aoz D/D
TEMPERATURE OBSERVATIONS
| Item/Location Temp Item/Location Temp Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

lem | ANINSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:
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ﬁiﬁﬁg by: .z m W—— Print: Title: Person In Charge/ Owner
Inspected by: 2 7—9 Print:
(signature) ;)_. -k . T M» YT — Samples: Y N # collected
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Retail Food Establishment Inspection Report

' [ “u
Date: Time m: Time out: License/Permit & Est. Type RiskCatcgory | Page | of 9
Lilgl2a )
Pﬂmt{m ofInspection: § ¢ ICompliance § } 2-Rontioe §__{ 3-Field Investigation _ © § 4-Visi f §__S-Other | TOTALISCORE
&rabhsh;n_\u;\xfnam 3 Contact/Owner Name: j-Nm:fr wihs:;co&: 9 ?
Address; , [ ity/Caprty: , Phone: Fnﬂow-?p: Yes
743 8 bonden ] YN Re c [Fr5on o i)

notapplicable  COS = corrected o site R=repzal violation
box fur IN, NO, NA, COS Murk on asterisk * % ip

Complinnce Staus: Qut=not in compli IN=in complisnce  NO=pot observed NA=
tiote iminlheombmﬂarmhmnbuulﬂm Mark ‘v a dreckmark in z

— Priority Items (3 Points) violations Require Immediate Corrective Action not 10 exceed 3 days
\g : It B ih‘%L Complance Status : .
N[ N[ C
ulx|o|al$ Timcand Temperature for Foog Safety R MHEAE o Emplayee Health
7| s (E=degress Falwenbeity -, s Il e e
L. Proper cooling time and I2mpecatune : L 12, Manarement, food employees and conditional employecs;
L] Immvl_cdgispunsibiliﬁs, and reporting
2 Proper Cold Holding lemparature(41F/ 45°F) 15. Praper use of restriction and exclusion; No discharge from
- eyes. nose, and mouth
- 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
S . |_4. Proper cookins time ang temparature g 14. Hands cleaned and propery washed/ Gloves nsed prapacly
3. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready (0 eat foods ar approved
{ Hours) altemate method properly followed (APFROVED ¥ N )
- 6. Time as a Public Health Contral, procedures & records Highly Susceptible Popnlations
Approved Source l 16. Pasteurized foods used; profbited faod ot offered
' Pasteurized eops used when required
T.Foodnndimnhlzinuiﬁ'umappwmdmmw;l-‘uudin X
2ood condition, safe, and unatulterated; parasite Chemicals
destruction
8. Food Received at proper temperanie 17. Food additives; approved and properly slored; Washing Fraits
i & Vegetables
[ = Protection from Contamination 18. Toxic substances properly identified. stored and ase
B 9- Food Separaled & protected, prevented doring food Water Plumbing
) Prepamtion, storage. display, and tasfine -
10. Food contact surfoces md Remables ; Cleaned and 19. Water from zpproved source; Plumbing installed; proper
- - Sanilized ar ppm/lemperature backflow device
= 11. Proper dispasition of relurmed, previously served or 29. Approved Semgdwm Disposal Syslem, Ppropar
reconditioned
___ Priority Foundation Ttems (2 Poiuts) violations Reguire Corrective Action within 10 days - . i
Ol 1| N[n]C R ofI|N[N[C
¥ Nlaola|o Demanstration of Knowledge/ Personne! UIN|O| A g Food Temperature Control/ Identification - i
s T
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; E;m'pmmmdqm [T
and perform dulies? Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized d persons/ persoancl 28, Proper Date Marking and disposition g
Safe Water, Recordkesping and Food Packnge 29. Thermomelers pravided, tocurate, and calibraled; Chemicay 1
Labeling Thermal teststrips
- 3. Hat and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Opmzui;m p
24. Required records availoble (shellsiock 1aps; parasite 2 . =
desruction}; Packaged Foud p e 30. Food Establishment Pesmit (Current & Valig) 3, [S1]23
Conformance with Approved Procedures Uteasils, Equipment, and Vending ]
1-0!5'1 'm ‘"'Ih\lm' msm:‘ mmm’ . = e
HACCE pla: Vo obained for specilized o Sequte handvashing faclies: Accessible and property
A 5 3 supplied, used
processme methods: manufactorer Instructions
Consumer Advisory 52 Food and Non-Tood Canlact surinces cleanablepropere
desizned, cunstructed, and used roely
326. Pasting of Consumer Advisaries; rw ar under cooked 33. Warewashing Facilifes, installed, maintained, ey ———————
foods (Disclosure/Remindes/Bufiat Plate) Allergen Label Service sink or curb cleaning facility provided .
Care Items (1 Point)” Y?idIntinnkayuz're‘Camﬂqudioh Not to-Exceed 90 Days or Next Inspection, Whichever Comes First
OJ1|RN[N[C ’ R of1[N[~]cC
y|x|ofala Prevention of Food Contxmination uln|ofafo Food Identification .
T °1.8
34. No Evidence of Inscet contamination, rodent/otier 41.0riginal container labeling (Bulk Food) ——————————__|
Qniruals
35. Personal Cleanlincss/eatinp, drinking or tobacco use Physical Facilities B T
36. Wiping Clalhs; propedy used sng stored 42. Nan-Food Contact surfaces clean \ﬁ
37. Environmental contamination 3. Adequate veniliaion s ihing; de st e g ——|—
S8. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maimlajned |
Proper Use of Utensils 45. Physical ferililies installed, maintamed, and clean =
39. Utensils, equipment, & linens; propedy used, stored, 46. Taile! Faglitics; properly canstructed, supplied, and clean bl
dried, & handled/ In use utensils; properly used .
40. Singloservice T Ty stored = 47. Other Viplatians o]
B e 8
Received hy: el B s Pdn% ; e B Title: Person o Chargel Owner
(sienature) Sle — ——2C YO \’OAN'{"L Gang o f%q@_
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Retail Food Establishment Inspection Report

2~
Establishment Name- Physical Address: City/State: License/Permit # Page— of &
Wisxg (ol L4293 old Bandez RD | [Le | s
TEMPERATURE OBSERVATIONS

Item/Location Temp ItenvLocation Temp Item/Location Temp
r-‘
e U5
SES

— OBSERVATIONS AND CORRECTIVE ACTIONS

| Number | NOTED BELOW:

AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
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Received by: Print: < I? : Title: Person In Charge! Qwner
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| Gipawn AAE S—"C/x NIX Samples: Y N & collected
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	Babe's Old Fashioned Food
	Burger King
	Casa Helotes Senior Services
	Crazy Snacks
	Marco's Pizza
	Sonic
	Texas Grounds Coffee #2
	Wine 101

