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Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and 31 Ad B i .
HACCP plan; Variance obiained for specialized - Adequate handwashing facilities: Accessible and properly
; ; : 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; installed, maintained, used/
foods (Disclosure/Reminder/Buffet 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 t] N| N[ C - R
Uuj| N| o] Af O Prevention of Food Contamination Ul N| O] A| O Food Identification
T s T S
34. No Evidence of Insect contamination, rogdent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physieal kacilities
36. Wiping Cloths; properly used and stored 42 Non-Foed Contact surtaces clean
37. Environmental contaminanon ) 43. Adequate ventilalion and lighting; designated arcas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities mamtained
Proper Use of Utensils 45. Physical tacifities installed, maintamed, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violatiops
and used
Received by: | / V ::’ < Print: Title: Person 1a Charge/ Owner
(signature) \( M—‘
Inspected by: 7 % Print: ~A — Business Email:
(signature) / . — ”\I ./ // P YR~
/

Form EH-06 (Revised 09-2015) =~
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Retail Food Establishment Inspection Report

7

[37 ( /Qo.?él

1 g
Time in: Time out: License/Permit & Est Type Risk Cotegory | Page [ of [

Purpose of Inspection: § ¢ IComplisnce  §  }  2-Routine 5___i 3-Field Investipation 4“’;—‘7 ¢ V‘iTn = 2Other | TOTAL/SCORE
i A 3 Nomber of Repeat Violatinms:
Est b“smlmm Name: . Contact/Owner Name: ¥ Namber of Violations COS: . N / ,4
— A Al C[UC( Follow-up: Yes
Physil §3qu City/Copnty: Zip Code: | Phone: e
j_jﬂ [8) 60/\(d€f4 RD l € ka 7?093 No (circle anc)
Complinnce Smtws:  Que=1notin compliance - IN =in complinnce  NO=not observed NA=not opplicsble COS=camected ensite R?ngm'v_iohﬁnn i
Mark the :n&'agﬁmr:neoinnt:in the OUT box for each nurmbered jlem Mark v o clreckmark: in appropriste box G IN, NO.NA, COS _ Murkon asterisk * % in ppropriate box for R
e Priority Items (3 Points) wolations Rega Jmuiediate Corrzctive Action not {o exceed 3 days
\_Com lbnr:Stmri| | Com ce Status .
CIITTXN[N]C R OfITN[N[C R
¢ Timcand Temperature for Food Safy ) : ree Health
i Nlof|a g E=d Fahrenheit) 6 ¥ N|o|a g Employee _
1. Proper coaling time and [2mperlune s 12. Management, food employees and conditional emplayecs;
- Jnowledge, responsibilitics, undrcpam':ng
2 Proper Cold Holding emp2rature(41°F/ 45°F) 13. Proper usz of restriction and exclusion; No discharze from
- eyts. nosa. and mouth
- 3. Proper Hot Holding lemperature(135°F) Preventing Contamination by Hands
- 4. Proper cookine time and tempearature 14. Honds cleaned and properly washed/ Gloves used ro) [ |
3. Proper reheating procedure for ot bolding (165°F in 2 15. No bare hand contact with ready to eat foods or dpproved
| Hours) altemate method properly followed (APPROVED Yy N ) |
| 6. Time as a Public Heallh Control; procedures & records ___Hiohly SuscepGble Populations
Approved Source 16. Pasteurized foods used; prohibited food not ofiereg
L. Pasteurized eaprs used when required
7. Food ond ice obtined from approved source; Food in )
good condition, safs, and unadulterated; pamsite Chemicals
destruction -
8. Faod Received Al proper Rmpamture 17. Food additives; approved and properly stored; Washing Frois
& Verelables
Protection from Contamination 18. Toxic substances properly identified. stored and useq [
S. Food Separated & protecied, prevented during food Water/ Plumbing ol
= pra ion, storare, display, and lasting
10. Food contact surfaces eng Retumables ; Cleancd and 19, Water fom approved source; Plumbing installed; proper ]
- Senilized at ppm/iemperatura backilow device
= 11. Proper disposition of fetumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper S
reconditioned disposal d
~ Priority Foundation Items (2 Poiuts) violarions Require Corrective Action within 10 days i
olIIN|N|]C [ oftIn[n[cC
_uj Nl ala g Demonstration of Knowledge/ Personnel Ufnfo|lalo Food Temperature Control/ Ideutification - i
- T s
21. Person in charge present, demonstration of knowledge, 27. Proper caoling melhod used;  Equipment Adequate (p - [= 1
and perform duties/ Centified Food Manazer (CFM) Maintain Product Temperture
22. Foud Handlerd no unnulhorized ! persons/ parsonnel 28, Proper Datc Marking and disposition T4
Safe Water, Recordkeeping and Food Paclape 29. Thermomelers provided, eecurzte, and calibraled; Chemicall |
Labeling Thermal teststrips
3. Hotand Cold Water available: adequte pressure, safe Permit Requirement, Prerequisite for Operation i
5&3;?%&%;%““ S parasie [ ] T T —— (Currem & Valig) B
Conformance with Approved Procedures Uteasils, Equipment, and Vendine 1 ——
25. Complinnce with Variance, Specialized Process, and . " . Ty
HACCP plan; Variance obtained or specialized 3L Adequate handwashing fcilities: Accessible ang Properly
processing methods: manufactorer instructigns supplied, us=d
Consumer Advisory 32 Food and Nonfood Conlact surinces mk\\mpgﬂy B
’ ) | designed, Constructed, and used
26. Pasu!lg of Cunsumgr Advisories; mw ar under cooked 33 Warewashing Facilities. installed, mainiained, mod/ iy
foods {Disclosure/ReminderBufing Plale)! Allergen Label Service sink Or curb cleaning facility provideg %
Core Items (1 Point) - Violations R&quz‘w'(.’anzcﬁvujclio'u Not to Exceed 99 Da s or Next Tnspectior, Phichever Comes First
Ol1| N[N C ) of 1 [N[N[C
19 Klofa g Prevention of Food Cantxmination Unfojfalo Food dentification n
T ] ¥ -
34. No Evidence of Inscct contamination, rodentates #1.Original conteiner labeling (Bulk Fogd) ||
animals
35. Personal Cleanliness/eating, drinking or 1obaczo wso Physical Faclitices AR
36. Wiping Cloths: property used 2nd stored 42. Nan-Food Cuntact surfaces clean I
37. Environmenial conlamination 5 43. Adequale venlibhion and 2 desi] T3S useq el
58. Approved thawing mcihod 4G e and Refuse : facilities maintojned
Proper Use of Ulensils 45. Physical facililies jnstalled, mainlamed, and clean B
39. Utensils, equipment, & linens propedy used, stared, 46. Toilet Facilities; propesiy construcled, supplied, ang clean B
dried, & handled/ In use utensils: properly used .
40. Singloservice & single-use articles; properly stored 47. Qther Viplatians 0
and used
Received by: Pringe: Title: Person In Charge/ Qwner
(sicnature)
Inspected bys 4 Prints . Business Emails B
gy T o [E LT — S<cn O fbe A

Form EH-05 (Revised 08-2015)
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Retail Food Establishment Inspection Report

¢ 1 J
. . isk /
Daots: Time in: Time out License/Permit £ Est. Type / cgory | Page ! of /7
I=)2 /22 8
Purpose of Inspection: § & 1-Compliance W—Rouﬁu: § % 3-Field Investigation ¥ G 4-Visit 3§ | SOther TOTALISCORE
: - . % Numober of Repeat Violotions:___
Es |xsh17cnt Name: KW Contact/Qwner Name: o Mo 4 Viskac €00 )
€ lgtes CreelK [N@y — -
Physical Addgss: - ; ity/County: Zip Code; | Phones Wowerx Ya
' [ old Be nde <) Ledes 2023 e o
! k]3 | Gornti Sex : | —— i i 0= A= cable COS=¢ edonsitc  R= t violation
plinoce Smtus:  Out=not in compliance IN=incomplimnce  NO=motobserved NA. not epplicable orrect Spaw =
Mark_the sopropriate points in the OUT box for exch numbered item Mark V" a ehectmar: in approprinte box for IN, NO_NA. COS Murkcan asterisk * 3 * in appropriate bor for R
[ Priority Ytems (3 Points) violations Regu, Tmmediate Corrective Action not {o exceed 3 days
._Complinnee Status | Compliance Status . 5
ClITN|[N]C : R oftN[N]C
X Timeand Temperature for Food Saf s D
UiNlolalo o Employee Health
7] 5 (F=degthahmhm’l) Sia e ¥ il i i s ]PI A condition ens
L. Proper cooling time and 5 12. Management, food employess and condition emplayees;
| P 5 emperalure knowledge, respoasibilities, and Tpoding ___
2. Proper Cold Holding temp2rature(31°F/ 45°F) " 15. Proper use of restriction and exclusion; No dischorge from
| i eyts. nose, and mouth .
| 3. Proper Hot Holding lemperature(135°F) Preveating Contamination by Hands
L 4. Proper cookins fime ang temp2rature . 14. Hands cleaned and properly washed/ Gloves used properly
3. Proper reheating procedure for ot holding (165°F in 2 15. No bare hand contact with ready to eat foods ar approved
|| Hours) altemate method properly followed (APPROVED Y N
|| 6. Time as a Public Health Control: procedures & records _H_T&Lsmupt.iblel’opuhkm
Approved Source ] J 16. Pasteurized foods tsed; prohibited food agt offered
. Mw when required
[T 7. Food ond ice obtained from approved source; Faod in X
good condition, safs, and wnadulterated; parasite Chemicals
destruction
8. Faod Received 2l proper iempamture 17. Food additives; appraved and properly stored; Washing Fruits
£ Vegelables
Protection from Conamination 18. Toxic substances properly identilied. stored and woed
9. Food Separaled & protecled, prevented Guring food Water/ Plumbing
Prepantion, storare. display, andiastine — ||
10. Food conlact surfaces zng Returnables ; Cleaned and 19. Water from approved source; Plumbing Inszalled; proper
L] - Senitized at ppm/temperature backilow device _
= 11 Proper disposition of retumed, previously served or 20. Approved Se\ngdwslewal_er Disposal Sysiem, proper
reconditionad di -
¥ - Priority Foundation Ttems (2 Points) violarions Re ire Corrective Action within 70 days - : .
OfI[N[n]cC - R ofrfn[n[cC R
g Nfala g Demonstration of Knowledge/ Personnel Uinlofa s0 Food Temperature Conirol/ Identificatinn
T
21. Person in charge present, demonstration of knowledge, 27. Proper cooling melhod used; Equipment Adequate (o - =
and perform duties! Certified Fmdw Maintain Product Tempemture
e 22. Food Handlerd no unauthorized persons/ personncl 28. Proper Date Marking and dispesition =
Safe Water, Recordkeeping and Food Package 29. Thermomele provided, eecurzte, and clibraled: Chemicay T
Labeling Thermal teststrips
3. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation ]
244, Required records available (shellstock tans; parmite " P e
destuction); Packaged pocs gt 30. Food Establishment Permit (Currern & Vaig) 5053163
. Conformance with Approved Procedures Uteasils, Equipment, and Vending ]
25.Com licnce with Variance, Specialized Process, and . o i
rocessing methods; manufacturer mstructions supplied, used
Consumer Advisory 32. Food and Non-food Conlact surfoces cleanable, property
designed, Constructed, and used
26. Pasting of Cansumer Advisaries; mw ot under cooked 33. Warewashing Facilities; installed, maintained, used/ T
foods {DisdosnmlﬁmﬁnddBuﬂ'cx Plaie)/ M},ﬂ Service sink or curh clwu‘n; facility provideg s
Core Ttems (1 Point)- Z’dlaﬁansk’eqhir'z'&mcﬁvuim‘oh Not to Exceed 90 Days or'Next Inspzciior-, Whichever Comes First - -
Ol1)N[N[C * ) ofrI N[N C .
11_1 Klola g Prevention of Food Cantxmination Uniofalo Food Identification =
T °18
34. No Evidence of Inscct contamination, rodentather B 41.Oniginal contsiner labeling (Bulk Food) D
tnimals
35. Personal Gmnlintsxlmﬁn& drinking ortobacco use Physical Fadlites
36. Wiping Cloths; propecty used and storeq 42. Non-Food Contact surfaces clcan B
37. Envirenmenial conlamigation * 43. Adequale ventilafion and lighting: designated areas iseq
38. Approved thawing meihod 44. Garbage and Refuse propearly dispased; facilities mamtained
Proper Use of Utensils 45. Physical facilities sstalled, mainlained, and clean [ |
39. Utensils, equipment, &= lineas; propery wed_ storeq, 46. Toile! Facilitics; propedly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used :
40. Singloservice & single-use articles; propesly stored 47. Qther Viplatians
(nduspd ),
Received by: Uu L/\ Print: ; Title: Person In Charge) Qwner
(sigrature) Y O ‘ leeY\ ﬂ’u“ e
Inspected by: Prints % Business Email:
G} AUJ— o T & (6ot~
Form EH-05 (Revised 08-2015)




Retail Food Establishment Inspection Report

Time in: ‘ Time out: 1 License/Permit # J Est. Type Risk Category Page £ of 7
! i 1-Comphance -g?’ Kd:.‘.'v‘,".‘,ei - . lcm lmesngano TU I ALSUUKE
Establishment Name: ) o S Contact/Owner Name: @ Number of Repeat Violations:
TN iolati :
oNAY /1'1:}5.( ot /7“[“1_4‘ umber of Violations COS: f
Physical Address; City/County: Zip Code: | Phone: Follow-up: Yes
odle pﬂﬂﬂlc"p ﬂJ 4(01"4.1 No (circle one)
Compliance Status:  Out = not in compliance IN =in compliance NO = not observed NA = niot applicable COS = corrected on site R =r1epeat violation
Mark the appropriate poiuts in the OUT box for each numbered item Mark v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk © O * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | n Comphance Status |
0 1) NI Ny C Time and Tem fi R Of LI NI N} C R
u| n| o] Al o perature for Food Safety P )
T\ } \ \ S \ (F = degrees Fahrenheit) ‘Tj N A g Employee Health
\ \ \ \ 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
\ ‘ \ \ 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
l \ \ ] 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
| | 4. Proper cooking tme and temperature 14, Hands cleaned and properly washed/ Gloves used properly
t 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
\ 6. 1me as a Public Health 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
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper lemperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination I 8. Toxic substances properly dentified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
VL 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppmvtemperature > g l S\l backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Regaire Corrective Action within 10 days
ol 1| N| N| C R of I} N| N[ € R
¥ N| o| Al O Demonstration of Knowledge/ Personnel 5]1 N{ O] A g Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthonized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeepiog and Food Package »L,;_ 29. Thermometers provided, accurate, and calibrat , Chemica
Labeling ThermahEsTsiips
23. Hot and Cold Water available; adequate pressure, safe ermi ement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite T ) NP? £ |
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid) 7 %2 d’/d )/ 1
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and Ad te handwashing Ficilities: .
FIAGEP plan; Variancewbbinedorspecialized 31. Adequate handwashing facilities: Accessible and properly
. : . supplied, used
processing methods; manufacturer instructions
Consomer 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/Buffet 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
ol 1| N N[ € R o 1| N| N[ C - R
U| N| Of A] O Prevention of Food Contamination Ul N| of Af O Food Identification
T s T s
34, No Evidence of Insect contamination, rodent/other 41.Original con@ehng (Bulk Food)
animals s___B
35. Personal Cleanlinessfeating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42, Non-Food Contact surlaces clean
37. Environmenial contamimnation ’ 43. Adequate ventiiation and hghting; designated arcas used
38. Approved thawing method 44, Garbage and Reluse properly disposed; taciiies mamtained
Proper Use of Utensils 45. Physical tactithes instalied, mamtaned, and clean
39. Utensils, equipment, & finens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
and used/] .
Received by: (j / W //)/ ) L l’rinlL é M lt)' Title: Person In Charge/ Owner
(signature) y_ /l/ [/.\ 4 7
- inte Business Email:
Iospected by: 7 _—[7 / é Print: ‘A —
(signature) tf e ﬂ\' -/ V/f YA’L
7 /7 ~—~"

Form EH-06 (Revised 09-2015)
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Retail Food Establishment Inspection Report

Date: Time in: \ Time out: ] License/Permit # Est. Type J Risk Category J Page__fof / l
LT IVX=1 H R N T —— == W 0 TN
rurpose o1 nspecuion: | ¢ 1-Lompliance -— LKOUNmE L 9-Xicld imvesngation ) >Umer ] FUTALSCUKE
‘Estblishment Name: Contact/Owner Name: © Number of Repeat Viokations:
T Number of Violati g
oy s floow o< Lle Loges I S Hableons e OS OO0
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes /
(RS Km s5Co flelogey No (circle one)
Compliance Status: Out = not in compliance 1IN =in compliance NO =not observed NA = not applicable COS = comrected on site R = repeat violation
Mark the appropriate points in the OUT box for cach aumbered item Mark ‘v a checkmark in appropriate box for IN, NO.NA, COS ~ Mark an asterisk * © * in appropriate box for R
Priority Items (3 Points) violafions Require Inumediate Corrective Action not to exceed 3 days
Compliance Status | - Compliance Status |
O] 1| N| N| C : R Of ¥ N{ N{ C R
ul x| o] al o Time and Temperature for Food Safety ol Nl o] Al © Employee Health
T s (F = degrees Fahrenheit) T s
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
B | 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
l l 4. Proper cooking e and temperature 14, Hands cleaned and properly washed/ Gloves used properly
S. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
6. 'I'ime as a Public Health Control; procedures & records Highly Susceptible Popuiations
Approved Seurce 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction }
8. Food Received at proper temperature 17. Food additives; approved and properly stored, Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identitied, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppmviemperature backflow device
11. Proper disposition of returned, 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[ NI C R o 1} N| N] C R
¥ N| o Al O Demonstration of Knowledge/ Personnel Er‘ N! Of A 8 Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) | Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28, Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeliog Thermal test strips
23. Hot and Cold Water available; adequate pressure, safc Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite " 5 .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid) "V’ r/ 3"/%3
Conformance with Approved Procedures Utensils, Equipmeat, and Vending
25. Compliance with Variance, Specialized Process, and 3 h . o R )
HACCP plan; Variance obtained for specialized 1. Adequate handwashing facilities: Accessible and properly
. oy . 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 undercooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet 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 of t] ¥] N| C - oY
U| N| ol Aj O Prevention of Food Contamination Ul N[ o] A| O Food Identification
T T S
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
_ammals
35. Personal Cleanlmess/eating, dnnking or tobacco use Physical bFacilities
36. Wiping Cioths; properly used and stored 42_Non-Food Contact surtaces clean
37. Environmental contamination ’ 43. Adequate ventilation and hghting; designated areas used
38, Approved thawing method 44. Garbage and Reluse properly disposed; tacthuies mamtarned
Proper Use of Utensils 45, Physical lactiiiies instalied, mamtained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilitics; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-usc articles; properly stored 47. Other Violations  0)€4 s PouT Cuvrred— HQ
and used : Y,
Received by: Z Print: Title: Person ln Charge/ Owner
(signature) A LT 7~ J; 7T
Inspected by: 7 -@ Print: A — Business Email:
(signature) ’ - / - ﬂ"- # / / DL/& vy .
P /
Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

S — r | |
Tﬁ 12 152 Time in: Time out License/Permit & Ex. Type m}skémgua Page [ of |
Parpose of Tnspections § -t 1-Compliance 2-Roufine . 3-Field Investigation _ §—F d-Visit & ¢ 5.Other TOTALISCORE
Establishment - [ Contact/Owner Name: 3 Nomler of Repeat Violotions:___

éh?b"ks TNN ¥ Number of VinlaGors CDS: i
Physical Address. - i nl Phones Follow-up: Yes OO
—NY r\?O'deNdefQ £A Cﬁ(lé&S z?f:ﬂi} No (circle ane)
oy Complinnce Smtus: Out=notin complianee - 1§ =in complinace  NO=not observed NA=notepplicabls COS =conreeted on siie Rnnp:u violation
Marlt the ap oimlnmeomburwmhmnnwﬂm Mai: v a dreclmar ing iate box for N, NO. NA, COS Murk on asterick * 5> fale box for R
e Priority Ytems (3 Points) wolations R Jmmediate Corrective Actian not {p exceed 3 days
%Fﬁ.ﬂsﬁmﬁ pad [ o Status
N[N|C = s -
Uixfolalo Timeand Temperature for Food Safely R ofLININTC 2 R
LT s (F =degrees Fahrenheit) sy Rt B B 2 Employce Health
L. Proper cooling time and empentun: IO 12. Management, food employess and conditional employzes;
— knowledge, responsibilitics, and Teporting
2 Praper Qold Holding temp2rature(31°F/ 45°F) = 13. Proper u=2 of restriction znd exclusion; No discherge from
— ) eyes. nose, 2nd mouth
e 3. Proper Hot I?nld?lg lemperatur(135°F) Preventing Contamination by Hands
f. v:onlm}g time and tempratyre A 14. Hands cleaned and properiy washed/ Gloves used | properly
5. Pmperrehanm@pmu:dumihrhol holding (165 F in2 15. No bare hand contact with ready 10 eat foods arapproved
— Hours ' altemnate rethod properly followed (APPROVED Y 7y )
) 6. Time 3s a Public Health Contrl: cedures & records alily Si tible Populations
Approved Sonree 16. Pasteurized faods used; peohibited food not ofiered
—— Pasteurized cops used when required
7. Food and ice obtmined from approved source; Faod in
Sood condition, safts, and unadulterated; parasite Chemieals
destruction
8. FoodRmcivadntpmp:r l2mpemtyre 17. Food edditives; approved and prapely storad; Washing Froits
— & Veretables
et Protection from Contamination 18. Toxic substances properly identified, stored and useg
[ 5. Food Separaled & protecied, prevented during Food Watcr/ Plumbiog
- emtion, sta and fasline
10. Food contact surfaces eng Retmables ; Cleancd and - 19. Weter from approved source; Plumbing installed; proger
Bl - Sanilized at Ppuftemperature backflow device
i 11. Proper disposition of retumed, previously served or 10, Approved SewageMWastewaer Dispasal Sysiem, proper
- Ieconditioned disposal .
—_ i > Priovity Foundation Xtems (2 Points) violations Req: ire Correttive Action within 70 days - - ; 2
IININ|C . R OfIIN[N[C g
_g Nla]a so Demonstration of Knowledge! Personnel ¥ Nfo|a g Food Temgerature Control/ Identificatinn - n
21. Person in charge present, demonstration of Enowledge, 7. Proper cooling method used;  Equipment Adequate (o -
and periarm &ﬁd&uﬁd?wﬂw Maihtain Product Temperature
22. Food Handler no unoulhorized d persons/ parsoracl 25, Proper Date Marldns and dispesigon
Safc Water, Recordlketning and Food Paclage 29 Thermomelers provided, becurate, and calibrated; Chemicayy
Eeal Labeling Thermal teststrips
2. Hotand Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Opcration
24 Requi ilnble (shelistock tans; parosit 2 . T i
d&ﬁ:@ﬁﬁgﬂd tags; parsite [ , [ 30 Food Establishmeat Permit (Current & Velia) § /37 /23
L2 i Conformancewith Approved Procedurcs Uteasils, Equipment, and Vending R
as. Coruplimcewilh\'ammc.’ Specialized Process, and B i i Eww
HACCP plan; Variance obtzined for specinlized 3L }dequm handwashing facilities: Accessible and properly
|| Brocessing methiods; manufacturer fnstuctions supplied, ussd
Consumer Advisory 32. Food and Non-food Cantect suriores cleanable, proparly Tond
designed, constrcted, and used
36. Pastinz of Consumer Advisories; rmw ar underconkad 33. ‘Warewashing Facilities, istalled, maintained, ucod/ W
foods {DideﬂnindedBuﬂ'ﬂPhh){All_ugghbd Service sink or curd cleaning facility provides
__CoreTtems (1 Point)~ i?idlaﬁoriék&qhﬁi‘&n'ecﬂ\‘umiah Nat 10-Exceed 90 Days orNea Inspieciion:, Riichever Comes First . -

0l1|N[R[C : ® ofi[N[ [ C .
u[x[o|4|e Prevention of Food Contsmigation uix|o 4o Food Identification "
T T b

34. No Evidence of Inscct contamination, rodent/ather 41 Original container labeling (Bubk Food) o
animals

| 35. Personal Cleanliness/eating, drinking ortobacco uwe Physical Failitics

36. Wiping Cloths; propedly used and stored 42. Nou-Food Contact surtaces cloan =]
37. Environmental conlamisation : G.Admamﬁhﬁmandfsh_u'n;;@m&mused 5]
38. Approved thawing racihod 44. Garbage and Refuse proparly Gisposed: facifitias mainteined
Proper Use ol Ueisis 45. Physical fecilities fostalled mainlained, and clea
39. Utensils, equipment, & linens; propedy wsed, stored, 46. Toile! Facilitics; propady construcled, suppl.ied. and clean
dried, & handled/ Tn usc ulensils: propedy used )
Single-service & single-use anjcles; propesly stored 47. Other Viglations
Received hy: Prine: ZI/ 2 2 Title: Person In Charge) Giner
({iematie) - G ' Business Email:

Tnspectes bys T Prinz X § & Q ; T

(signature) ~ (3") / 6[ 4 'f/

Form EH-06 (Revisad 08-2015)



Retail Food Establishment Inspection Report

’
Date: ‘ Time in: Time out: icense/Permit # Est. Type i ory | Page 1 of L
12 (222 ‘ sy | Fage 1 of_2
P“'!"’fe ofInspection: § | 1-Compliance § 7] 2-Routine 51 3-Field Investigation _ f ] 4-Visit | 5-Other | TOTAL/SCORE
Establghmen; Na’nc: Contact/Owner Name: * Number of Repeat Violations: ____
¢ 'S D) oW 17023 ¥ Number of Violations COS: Z
Physical Address: 4wt | City/County: ip Code: | Phone: Follow-up: Yes
hﬂ N3 pid BQn derq @l k| ﬁk%}c5 % No (circle ove)
(;ompli_nm Smtus:  Out=notin compliance IN=in compliance NO=not o!mrépm\-mt spplicable COS=comrectedonsite R= repeat violation
Mark_the appropriate points in the QUT bosx for each pumb d item Mark " a cicckmark in appropriatc box for IN, NO, NA, COS Mok nn nsterisk * 3 ” in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not fo exceed 3 days
g"“‘ liance Sta Com Status A
1 I NINTC o S
Time and Temperature for Food Safc R Ot ININIC 2
UIN|oO p A
T A g (F = degrees Fahrenheit) : ‘:.J N|oOo|aA g Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, respoasibilities, and reporting
2. Proper Cold Holding temperature(@1°F/ 45°F) 13. Proper use of restriction and cxclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding lemperature( 135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used propecly
3. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foeds or approved
Hours) altemate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eags used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction d .
8. Food Received at proper temperture 17. Food additives; approved and properly siored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
prepamation, storage, display, and tasting e
10. Food contact surfaces and Returnables ; Cleancd and 19. Water from approved source; Plumbing installed; proper
- Sanilized at ppin/temperature backilow device
= 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal Syslem, proper
reconditioned disposal .
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days 5
ol 1| N[ NJC R oft[N[N]C 1 R
UlN|o]Alo Dcmonstration of Knowledge/ Personnel ¥ NfO|a g Food Temperature Control/ Identification -
T s -
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Tempemture
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Datc Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermomelers pravided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
Z3. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock lags; parasite \/f/ , l [ % N
o sl e Eetie (o 30. Food Establishmeat Permit (Curent & Vatia) 3/3 /) D)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ) S
HACCP plan; Variance obtained for specialized U r/’fl. ﬁ;lfled‘equammhmdwaslung facilities: Accessible and properly
processing methods: manufacturer instructions = 5“”
Consumer Advisary v & [ 32. Food and Non-Tood Conlect surfaces cleanable, properly
[/ designed, canstrocted, and used
26. Posting of Consumer Advisories; raw or under cooked S rd 33. Warewashing Facilities; fnstalled, maintained, used/
foods (Disclosure/Reminder/Buflet Plats)/ Allergen Label Service sink or curb cleaning facility provided
. Core Items (1 Point) Violations Reguire Corrective Action Not o Exceed 90 Days or Next Inspection, Whichever Comes First -
o1 | N|N[C R of[r N[ N[C
1(_1 N|ofa g Prevention of Food Contamination UN|ofAloO Food Identification %
T ‘ls
34. No Evidence of Inscct conlamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
36 Wiping Cloths; properly used end stored 42. Non-Food Contact surfaces clcan
| {37. Environmental contamination . 43. Adequate ventilation and lighting;, designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed. maintained, and clean
39. Utensils, equipment, & lingns. properly used, stored, 46. Toilet Facilitics; properly constructed, supplied, and clean
dried, & handled/ In use ulensils; properly used ;
l 40. Single-service & single-use articles; properly stored 47. Other Viplations
and used
Reccived by: w Priot: ; Title: Person In Charge/ Owner
(signature) WA—/ N 6 i s
Tnspected by: 4 . Print: : Business Email:
(signature) B"e" /j M ‘SCQ’“ & / (}C‘-f\

Form EH-06 (Revised 09-2015)

+_




Retail Food Establishment Inspection Report

Estab]jshment l\amc Physical Address: H,{y/Slalc License/Permit # Pagcm
\{5 < S g G e

[N T3 oldBandess @4 <[oles
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

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

So | Cunrent fag pemit Was Showine oN €Xpiration date of S (31117, ESts bishaet

Wl peed o mu for &) \pemf. i€ hoyuen!+ G\II‘Qad’u € sm&#«m{l Vla

emai]l Wwlim 10O 01&.43

b Nt Sdure Mswllo,n%us ioms wlin Ha [‘O'\C‘MJQSLIN‘\ Sink N kofe hen

thq.pfoud( Papec fous's wiin Menls qulz( Keshuom

Comdusres hnldiis \Zaeus Wensil S were obseried dints, - ertsyre
Stare (Ve anod fu bomeu*‘/u%el\(rnlj W Q C‘QQM o('o,ce

(o\,é(‘ ﬂo‘(z (om"ame 2 o tHer {'(m"?(me/r op ’@x’b\alm r‘mJ\ (A

(eale o5 ‘whu\ a_ | @ \bekufwc Covedio Ohea hot Us: ConfhinueySle,

R

2

3

Y Py e post @ lusﬁl‘ wie_Frogd Marager's Cerrfvﬂ)cel-/a Pmidﬁb"m
%K?ﬁﬁalmi wil) V\e{zd o ensure 1/-13 ) (ye\ al Q(«\o/m § ,N‘c,(,,
boite s ptssinls latbe (s

XA* Focilly, will alse aeed to e Al Su e *H«a% all '€mo/0u14j hae
o Cuprnt Bod Howdlors CQr’hﬁ)m(p with & 1Re5 (e P/np/oc,ee
Certled s a T3 uuc:naou.

e Ena g re Sfvpon oQo\g(‘Y are Seff_ Closmo E'Hc)“‘f'g:"fmfgu

Received by:

3 Print: g : Title: Person In Charge/ Owner
(signature) W
Inspected by: S’Zc,‘ 3 —— SM N\/(;/é AL
(signature) /3__ W S‘ eanN é_)f_,.«'f_ Samples: Y N # collected

Form EH-06 (Revised 08-2015)




	B Daddy's BBQ
	Barbell Sweets
	Bobby J's (closed)
	Congelato
	Gas Go Market
	Golden Chick (closed)
	Helotes Creek Winery
	Honey's House of Helotes I
	Honey's House of Helotes II
	Old Helotes Inn
	Pete's Place

