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Retail Food Establishment Inspection Report

Date: Time in: Time out: Licensc/Permit # Est. Type Risk Category | Page # of &
2/23/23 , . o <L |
vufpose d1 inspeer mpiance e~ outine - 10 Invesnganon s

" -UTNET "] 1V ALDCUKE
| Establ jshment Name: o Contact/Owner Name: € Number of Repeat Violations:
Z, ,rl,( -/_3'4.‘”” X A"c?@ ' Number of Violations COS: 9 ; l
Physical Address: City/Coynty: Zip Code: Phone: Follow-up: Yes
(2800 Rard<ne s /6”‘ o7 < No (circle one)
Compliance Status:  Out = not in compliance IN = in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation
Mark the appropriate points in the QUT box for cach numbered item Mark ‘v a checkmark in appropriate box for IN, NO. NA, COS Mark an astcrisk © € ” in appropriate box for R

Priority ltems (3 Points) violations Require Immediate Corrective Action not to exceed 3 da 1ys

Compliance Status Compliance Status
O] 1 Ni N| C B R [¢ ]| N{ N} C R
vl N| o] Al o Time and Temperature for Food Safety vl n| ol al © Employee Health
T s (F = degrees Fahrenheit) T s
L. 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
3. Proper Hot Holding temperature(135°F) - Preventing Contamination by Hands
4. Proper cooking tume and temperature i4. Hands cleaned and properly washed/ Gloves used properly
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. Tume as a Pubhic 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 temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 8. Toxic substances properly 1dentitied, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting m *p Jenas
v 10. Food contact surfaces and Returnables : Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature CAN o An AL backflow device
11. Proper disposition of returned, previously servéd or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation ltems (2 Points) vioiations Zequire Corrective Action within 10 days
ol 1| Nf N[ C K Ol T N N|C R
¥ N| O] A (s) Demonstration of Knowledge/ Personnel ¥ N| O] 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/ Certitied 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/
Labeling Thermal test strips
V" 23. Hot and Cold Water available; adequate pressure, safe ’ Permit Requirement, Prerequisite for Operation
- Y™,
24. Required records available (shellstock tags; parasntcl o | j NS B
destructiony, Packaged Eood labeld 30. Food Establishment Permit (Current & Valid) “<¥p 57/ a3
Conformance with Approved Procedures Utensils, Equipment, and Veading
25. Comp Ijan‘ce wnj.h Vanange, Spectahzsd !’rocess, . 31. Adequate handwashing facilities: Accessible and properly
HACCP plan; Variance obtained for specialized supplied. used ", 4 5
processing methods, manufacturer instructions pp S 7o e lJPf‘NO ~
Consuvroer 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
of 1| N[ N[ C R ol 1| N[ N[ C R
U| N| O] A| O Prevention of Food Contamination Ul N| o] A|l O Food Identification
T S T S
34 N(} Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35. Personal Clean)iness/eating, dnnking or tobacco use Physieal Facilities
36, Wiping Cloths; properly used and stored L 42 Non-Food Contact surtaces clean ool lacws
37 Environmental contamination 43. Adequate ventilation and highting. designated areas used
38 Approved thawing method 44. Garbage and Retuse properly disposed; facihties mamntamed
Proper Use of Utensils 45. Physical tacilies installed, mamtained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supphied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations p 0™ Qudravs HL sngpccrvl]
and used ~ Rege~7
Received by: r.. N S J ,Print: Title: Person In Chargc/%wner
(signature) K
Inspected by: Print: % Business Email:
(signatue) / A %\ @ = 7—///4 Y(\‘«
7
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Retail Food Establishment Inspection Report

Establishment Name: Physical Address:

TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location

OBSERVATIONS AND CORRECTIVE ACTIONS

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

Received by: . !-! "
(signature) V\ >\ g s Print: Title: Person In Charge/ Owner
Inspected by: N Print:
(signature) D 7[4,\ ﬂ s ' ~b \v4
. T, <
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # Est. Type Ri:iCmcgory Page I of 7
2[3/23 a
Purpose of Inspection: || 1-Compliance | |/] 2-Romtine | | 3-Field Investigation [ l4visitk | | 5Other TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _
" ‘g K 3 v Number of Violations COS: O
Q. \LC .S -
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
12577 Renderald. | Helokes k023 No il 00
Compliance Status:  Out = ot in compliance  IN =in compliance NO = not obscrved  NA = not applicable COS = comected onsite R =repeat violation
Mark the appropriate points in the QUT box for each numbered item Mark *¥" a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status Compliance Status | =
OlI|N|N|C . R of1|N|N|C
. Time and Temperature for Food Safety
Ul Alo ° N o Ith
. of A g (F = degrees Falirenheit) _1{1 N|O] A g Employee Hea
1. Proper cooling time and temperature 12. Management, food cmployees and conditional employces:
knowledge, responsibilitics, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper usc of restriction and exclusion; No discharge from
cyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and tempcrature 14. Hands clcaned and properly washed/ Gloves uscd properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to cat foods or approved
Hours) alternate method properly followed (APPROVED YN )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods uscd; prohibited food not offered
Pasteurized eges used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Reccived at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables |
Protection from Contamination 18. Toxic substances properly identified, 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 ppm/iemperature 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 Reguire Corrective Action within 10 days |
o|1|[N|N]C R o1 | N|N|C R
U|N|[O]A|O Demonstration of Knowledge/ Personnel U/N|O|[A|O Food Temperature Control/ Identification ~
T T s
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform dutics/ Certificd 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/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation |
24. Required records available (shellstock tags; parasite i i [ = =Y K1 ;2
destruction); Packazed Food labeled 30. Food Establishment Permit (C\xmmlxpahd) 5 ’ _r
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and B L RS Z
HACCP plan; Variance obtained for sp RERVICH i: ﬁ@iuatcdhand\\as}ung facilities: Accessible and properly
processing methods; manufacturer instructions PRS0
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. Warcwashing 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
ol1[N]N|C R ol1 | N[N]C R
U|N|JOjA|O Prevention of Feod Contamination UfN|O[A|O Food ldentification
T s T S
34. No Evidence of Inscct contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/cating, drinking or tobacco usc Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adeguate ventilation and lighting; designated arcas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintamcd
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilitics; properly constructed, supplied, and clean
dried, & handled/ In usc utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
and used
Received by: (‘\ /\/;\é(/\ % (p Print: . M Title: Person In Charge/ Owner
(signature) A AN ORI (\ Y\ ) CKQ\((’S
Inspected by: ﬂ Prints!E<Titr C ' Business Email:
§ (signature) M S Z G N 7 /["‘_#

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Dﬁ: / Time in: Time out: License/Permit # Est. Type Risk Category Page | of__L
Purpose of Inspection: | | 1-Compliance | 1 2-Routine | 3-Field Investigation | | 4-Visit | | 5-Other | TOTAL/SCORE
E. gmblhh.“cm Name: Contact/Owner Name: % Number of Repeat Violations:
H‘l “ Sd\ | ¥ Number of Violations COS: O
‘Comniar 0o
Physical Address: ty/Co, nl\ Zip Code: | Phone: Follow-up: Yes
lﬁi sy Leg li e (J t-f 15023 No (circle one)
Compliance Status:  Out = not in compliance  IN =in compliance NO = not observed  NA = not applicable COS = corrected onsite R = repeat v?olation )
Mark the appropriate points in the OUT box for each numbered item Mark ‘¥~ a checkmark in appropriate box for IN, NO. NA, COS Mark an asterisk * % ' in appropriate box for R
Priority Items (3 Points) violations Reguire Immediate Corrective Action not to exceed 3 days
Compliance Status Compli Status l
o1 N[N]JC : R o[1 [N][N]|C
5 Time and Temperature for Food Safety ¢ :
U|[N ? S - Njo|A|oO Employee Health
T o] & ? (F = degrees Fahrenheit) ¥ s mpreyee e
1. Proper cooling time and temperature 12. Management, food employces and conditional employees:
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper usc of restriction and exclusion; No discharge from
cyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time 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 rcady to cat foods or approved
Hours) alternate 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 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 substanccs properly identified, stored and used
9. Food Scparated & 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 ppmv/temperature backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioncd disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days  ~
o|1|N|N]C R of1 | N|N|C
_ll{ N|o|AajoO Demonstration of Knowledge/ Personnel U/N[O[A]|O Food Temperature ControV/ Identification =
s T s
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform dutics/ Certificd Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Foed Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling 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 13172
e 30. Food Establishment Permit (CulRSV& Vaid) 3
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and 4 R s
HACCP plan; Variance obtained for specialized 31; f’:‘dcqua‘tcdhandwashmg facilities: Accessible and properly
processing methods; o facturer instructions supplied, use
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. Warcwashing Facilitics; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Reguire Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o[t | N[N]C R o1 |N|N|C
U{N|JO|A|O Prevention of Food Contamination UfN[O|A|O Food Identification
T S T s
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/cating, drinking or tobacco use Physical Facilitics
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated arcas used
38. Approved thawing method 44. Garbage and Refusc properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilitics installed, maintained, 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-use articles; properly stored 47. Other Violations
and uscd
Received byz Print: Title: Person In Charge/ Ow
lllsptcled by: /2 Print: Business Email:
e S S

Form EH-06 (

Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Ji
Date; Time in Time out License/Permut # Est. Type Risk Category Page [ of _{
212723 | £
Purpose of Inspection: || 1-Compliance | |1 2-Routine | | 3-Ficld Investigation [~ Javisit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact'Owner Name: * Number of Repeat Violations: /
¥ Number of Violatioas COS:

Ma fuclow d,. Magle shaores N /4
Physical Adgress City/Coupty: Code: Phone: Follow-up: Yes

P38 0/d Rondecnld | Welhes 88077 No (e oo

R = repeat violanon

xe NO =npotobseved NA = not apphicable COS = corrected on site
* * in appropriaic box for R

Compliance Statms:  Owt = pot in comny c¢ IN=mc

Mark the appropnate points in the OUT bax for each numbered item Mark “¥" a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk *
Priority Items (3 Points) » R ¢ Immediate Corrective Action not 10 exceed 3 days
pliance Status Compli Status ] =S
o B I I [ Time and T ture for Food Safety . ofr|NjK]C
lr ‘ ol a ;) (F ;m Fahrcaheit) 2 % N|o|aA ;) Employce Heaith
1. Proper cooling ime and temperature 2 Management, food cmployees and conditional cmployees.
‘ kno“ ledge, responsibilities. and reporting
‘ [ 2 Proper Cold Hokhing temperature(41°F/ 45°F) 13. Proper use of restnction and exclusion; No discharge from
i cves, nose, and mouth
| 3. Proper Hot Helding temperature( 135°F) Preventing Contamination by Hands
| | 4 Proper cooking tunc and temperature 13 Hands clcancd and properly washed’ Gloves used properly
| 1 5. Proper reheatmg procedure for hot holdmg (165°F in 2 15. No barc hand contact with ready 1o cat foods or approved
[ Hours) alternate method properly followed (APPROVED Y N )
| | 6 Time as a Pubhc Health Control: procedures & records __Highly Susceptible Pop
Approved Source 16 Pastcurized foods uscd; prohibited food not offered
‘ ‘A l ] I I Pastcurized cges used when required
| 7. Food and ice obtamed from approved source; Food m
] ' sood condition, safc, and unadulicrated; parasite Chemicals
dostruction
| | 8 Food Recaved at proper ter re 17. Food additives; approved and properly stared: Washmng Fruits
| & Vegetables
| Protection from C ination 18. Toxic substances properly identified, stored and used
| 9. Food Scparated & protected. prevented durmg food Water/ Plumbing
| | preparation. storasc, display. and tasting
| 10. Food contact surfaces and Rotumnabies ; Cleaned and 19. Water from approved source; Plumbing instalied; proper
! | | Sannized at ppm lemperature back flow device
‘ | 11 Proper disposition of retumed, previously served or 20. Approved Sewage' Wastewater Disposal System. proper
| reconditioned disposal
Priority Foundation Items (2 Points) riolations ire Corrective Action within 10 days __~
oj1|[N|N]C R o1 | N|N|C R
ufx|ofa l 0 Demonstratien of Knowledge’ Persoanel ulxfo|afo Food Temperature Control/ Identification *
1 21. Person in charge present. demoastration of knowledge, 27. Proper cooling method used;  Equipment Adequaic to
| and perform dutics’ Ceruficd Food Manager (CFM) Mamtain Product Temperature
| { 22 Food Handkr' no unauthonzed persons’ personnc] 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Foed Package 29. Thermometers provided, accurate, and calibrated; Chermcal/
Labeling Thermal test strips
[ 23. Hot and Cold Waser available: adequate pressure, safe |~ Permit Requirement, Prerequisite for Operation
| 24 Reguired records available (shelistock tags: c 2 .
| e e K £5: parass l l l Vr 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. G fance with Varance, Specralized Process, and s
g mcggm\mxmramm 31.,%mmgmmhmm
processing methods: manufacturcr mstructions 7
Counsumer Advisory 32 Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisarics; raw or under cooked 33. Warcwashing Facilitics; mstalled, maintamed, used/
foods (Disclosere/Reminder/Buffet Plase)/ Allerpen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Regmire Corrective Action Not to Exceed 90 or Next Inspection , Whichever Comses First
oj]1|N|N|C R ol1|N|N]|]C R
vt/x|lojlalo Prevention of Feod Centamination : N|O|A ;) Food Identification
T S
34 No Evidence of lnsect contammation, rodent ‘other 41 Ongimal containcr labeling (Bulk Food)
35. Personal Cleand catine. drinkine or tobacco use Physical Facilifies
36. Wiping Clotks; properiy used and stored 42 Non-Food Contact surfaces clean
37. Esvircnmental contamination 43. Adequate ventilation and lighting: designated arcas used
38. Approved thawmng method 44. Garbagzc and Refuse properly disposed: fBcilities mamtamed
Pruper Use of Utensils 45. Physical facilitics installed, mamntained, and cican
39, Utensiks, equipment, & linens; properly used, stored, 46. Taiket Facilitics; property constructed, supphied, and clean
dricd, & handled’ In use siensils; properly used
40. Single-service & smglhe-ese amicies; properly stored 47. Other Violations
and used
Title: Person In Charge/ Owner

P ondra Bl

Print: s:equ L" Business Email:
Fomm-os(nasedwzou)

< No Food At _ : 3 CI,‘[
b4u34+<|r mr@{:}?gogch’"\ Foed A::(d’ 55 (o 644 Jed ot (0 ¢shan dreny




Texas Department of State Health Services
Retail Food Establishment Inspection Report

: : i ¢ Ri tegory
Date: Time in: Time out: License/Permit # Est. Type l‘ﬁ egory Page [ of __[

213/23

Purpose of Inspection: || 1-Compliance ] =] 2-Routine | | 3-Ficld Investigation | | 4-Visit | | 5-Other | TOTAL/SCORE

Establishment Name: Contact/Owner Name: sk Number of Repeat Violations:

v Number of Violations COS:
Kuyesdt2 Elemen'l'qrq Number of Violat , [OO

i i . o Follow-up: Yes
Physical \ddn.s~ y/County; Zi Codu:. Phone: {
/ L_f S’I'( &J ﬁ 0+< S 7 No (circle one)

S = corrected onsite R = repeat violation

= = = licable CO!
Complnncc Status:  Out = not in compliance  IN = in compliance NO = not observed  NA = not app| Mk s sieiiik % * I sppeopitiih box for

Mark_the appropriate points in the OUT baox for each numbered item Mark *v" a checkmark in appropriate box for IN, NO, NA, COS

Priority Items (3 Points) violations Require Immediate Corrective Action 1ot 10 exceed 3 days

Compliance Status Compliance Status | =
:? l\ :) ‘: (C, Time and Temperature for Food Safety R 8 '\ ; ’\\ g Employee Health
T s (F = degrees Fahrenheit) T S
1. Proper cooling time and temperature 12. Management, food cmployccs and conditional cmployces:
knowledge, responsibilitics, and reporting
2. Proper Cold Holding temperaturc(31°F/ 45°F) 13. Proper usc of restnction and exclusion; No discharge from
cycs, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleancd and proper ly washed Gloves uscd properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or appmv(:d
Hours) B altemate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source I 16. Pasteurized foods used: prohibited food not offered
Pasteurized epes used when required
7. Food and ice obtained from approved source; Food in 2
good condition, safe, and unadulterated; parasite Chemicals
destruction = T
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contaminati 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and wsting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppnvicmperature 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 Require Corrective Action within 10 days X
1| N|N]C R oy | NI N|C R
U[N|J]O|A|O Demonstration of Knowledge/ Personnel U/N|[O|A] O Food Temperature ControV/ ldentification ~
s T s
21. Person in charge present, demonstration of knowledge, 27. Proper cooling mcthod used; Equipment Adequate to
and perform datics/ Certificd Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons’ personncl 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Foed Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for ( Operation

24. Required records available (shellstock tags; parasite

- - 3 /31723
destruction): Packased Food labeled 30. Food Establishment Permit (Current &;a,ﬁﬂ

Conformance with Approved Procedures Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and

HACCP plan; Vaciance obtained for specialized 31. Adequate handwashing facilities: Accessible and properly

processing methods; manufacturer instructions supplicd, used
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used

26. Posting of Consumer Advisorics; raw or under cooked 33. Warcwashing 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
o1 | N|N|[C R ol1 [ N|N|C R
UiN|lO|A|O Prevention of Food Contamination ’Ur N|O| A ‘;) Food Identification
T s

34. No Evidence of Inscct contamination, rodent/other 41.Original container labeling (Bulk Food)

animals

35. Personal Cleanliness/cating, drinking or tobacco usc Physical Facilities

36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean

37. Environmental contamination 43. Adcquate ventilation and lighting; designated arcas 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, & linens; properly used, stored, 46. Toilet Facilitics; properly constructed, supplied, and clean

dried, & handled/ In usc utensils; properly used

40. Single-sepgce & sipgle-use articles; properly stored 47. Other Violations

il e /) }

Received by: Print: ¥ v o =/ S Title: Person In Charge/ Owner
(signature) %. (E‘W X "/3“(2— a2
Inspected by: Print: 5 Business Email:

(signature) W €qQad QGW

Form EH-06 (Revised 03-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

l

L
Date: [ 12‘3 Time in: Time out: License/Permit # Est. Type Riﬁmgow Page | of A
Purpose of Inspection: || 1-Compliance | b4 2-Routine | | 3-Ficld Investipation | | 4-Visit | | 5-Other | TOTAL/SCORE
Establish em Name: Contact/Owner Name: % Number of Repeat Violations:
v Number of Violations COS: 9 ?
Physical Addn:ss Cjty/County: ip C Phone: Follow-up: Yes
28y Bondec Y. [[PeToles  HBES No (e an)
Compliance Status: Out = not in complnnct lN =incompliance NO = not observed NA = not applicable COS = comected onsite R = repeat violation
Mark the appropriate points in the OUT box for each numbered 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) violations Reguire Immediate Corrective Action not to exceed 3 days
Compliance Status |_Compliance Status
O[1[N[N[C R O[1[N[N[C R
Time and Temperature for Food Safety
U| N m
s of A g (F = degrees Fahrcoheit) ¥ Nlo|a g Employee Health
1. Proper cooling time and temperature ¢ J 12. Management, food employces and conditional employces:
knowledge, responsibilitics, and reporting
2. Proper Cold Holding temperaturc(41°F/ 45°F) 13. Proper usc of restriction and exclusion; No discharge from
cyes, nose, and mouth
3. Proper Hot Holding temperature( 135°F) Preventing Contamination by Hands
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 contact with ready to cat foods or approved
Hours) alterate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedurcs & records Highly Susceptible Populati
Approved Source l | 16. Pastcurized foods used; prohibited food not offercd
Pastcurized eges 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
& Vegetabl
Protection from Contamination 18. Toxic substances properly identificd, 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 ppmvtemperature backflow device
11. Proper disposition of retumned, 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 0] 1 NIN| C R
_l'{ Nlolajo Demonstration of Knowledge/ Personnel Uu{NjO[A]O Food Temperature Control/ 1dentification *
s T s
21. Person in charge present, demoanstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform dutics/ 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/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite ! % =9 [ ST
destruction); Packaged Food labcled 30. Food Establishment Permit (Current &(’abd)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and e 505 N
HAOCP plau; Varisnce abisined for specialized l: ‘: Alidc::u::ccdhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions PP
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. Warcwashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Platc)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Reguire Corrective Action Not te Exceed 90 Days or Next Inspection , Whichever Comes First
O|I|N|N|C R Ol1 | N|IN|C R
UINlOjA|O Prevention of Food Contamination U/ N|[O| A g Food Identification
T s T
34. No Evidence of Insect contamination, rodent/other 41.0Original cantainer labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adcquate ventilation and lighting; designated arcas used
38. Approved thawing method 44. Garbage and Refusc properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilitics; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used i
40. Single-service & single-use articles; properly stored V' 47. Other Violations
Received by: W Print: j}) L2 Title: Person In Charge/ Owner
(signaturc) oD 31‘4&"\ CNA
Inspected by 4 S Print: E \ Business Email:
(signature) /j: [ ' &ON / 66‘#\
Form EH-06 (Revised 09-2015)

¥7) Make Sare fo past Onte Fod Manager's Cerfificode s© that it IS IN & uisiblo
arca 4y Ae FQ() iC.
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Retail Food Establishment Inspection Report

Form EH-06 (Revised 09-2015)

Date: Time in: Time out: . License/Permit # Est. Type Risk Category Page_, of /£
=2)30)e3 | N IR —
Furose orhuspecuion; | 1-Compiiance g " L-Koutine I S hieid investigano T S et [ TOTALSCORE |
Establishgent Name: o B Contact/Owner Name: O Number of Repeat Violations:
Y fr)\hn. Tﬂ"'{ G Number of Violations COS:
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes 3
}: 938 A:"’"Wﬁ R4 <loTAds No (circle one)
Compliance Status:  Out = not in compliance IN =in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation
Mark the appropriate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk © 0 * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not fo exceed 3 days
Comphance Status ; Compliance Status |
0 LT NINI-C Time and Temperature for Food Safety R o L] NI NI C R
U| N{ O] A| O <
T s (F = degrees Fahrenheit) ;J Njofa 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(4 1 °F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands |
4. Proper cooking tume 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 contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N)
6. lime as a Public Health Control; procedures & records Highly Susceptible Popalations |
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 ¢ A T AR = dearsy oV Siaet
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 1 8. 1oxic substances properly identified, stored and used
w3 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting Afo o¢ ~ A res e~
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violatiois Require Corrective Action within 10 days
ol 1| NI NI' C R o L| NI N| C R
_[rf Nl O| A g) Demonstration of Knowledge/ Personnel ITJ N| Oof 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) o Maintain Product Temperature
22. tood Handier/ no unauthonzed persons/ personnel 2¥. Proper Date Marking and disposition L Own ¥ /wp ~e
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/ ¢ ) e
Labeling Thermal test strips g
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation py -~
: - > 777
24. Required records available (shellstock tags; parasite ¢_[ ! l l " . . . ﬁ, T 4
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Vahg). i, 0
Conformance with Approved Procedures Uteasils, Equipment, and Veandiag p‘fn:7
25. Compliance with Variance, Specialized Process, and 31 Ad t handwashine facilities: A ibl )
HACCP plan; Variance obtained for specialized Subpti;‘*ﬁe AR RIS SO and properly
processing methods; manufacturer instructions i
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, propetly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffct 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[ I NI N[ C R of 1| N| N C . R
Ul N[ O] A] O Prevention of Food Contamination Ul N| O] A g Food Ideatification
T S T J
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35, Personal Cleanimess/eating, drinking or tobacco use Physical tacilities
36, Wiping Cloths; properly used and stored 42, Non-Food Contact surtaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
3¥. Approved thawing method 44, Garbage and Retuse properly disposed; facihities maintained
Proper Use of Utensils 45. Physical taciliies installed, maintained, and clean
39. Utensils, equipment, & ltinens; properly used, stored, 46. Toilet Facilitics; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly uscd
40. Single-sgrige & single-use articles; properly stored 47. Other Violz'ltions Noja-m A“'} Asrritsrgrn
and used / 277%S "t Sy A AT Axocr
Received by: f—% Print: | Title: Person 1a Charge/ Owner
(signature) [ 1 /é =
int: i Email:
Inspected by: / 7% Print: l P usiness :
prs i 1). . /U . 7 H Py~
4




Texas Department of State Health Services
Retail Food Establishment Inspection Report

3¢ ; -
Time out: License/Permit # Est. Type RB;' "-'"’%‘"Y Page | of &
Purpose of Inspection: | | 1-Compliance | ¥ 2-Routine | | 3-Ficld Investigation I | 4visit | | — 5-Other TOTAL/SCORE
Eslabllshmcm N Contact/Owner Name: * Number of Repeat Violations: ___
u?k (2Zeriq v Nifhber of Violations COS: ____
Phrlcal ddress: City/Copnty: Zip Code: | Phone: Follow-up: Yes
Ba”dem H (__) DTES 7¢0 K g No (circle one)
Compliance Status:  Out = not in ¢ s« IN=incompliance NO = not observed NA = not applicable COS= corrected onsite R = repeat violation
Mark_the appropriate points in the OUT box for cach numbered item Mark " a checkmark in appropriate box for IN. NO. NA, COS__ Mark an_asterisk * 3 * in appropriaic box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
g l"NrS\t'!tn:‘ Complisace Status | R
o B G R o[1 [N[N]C
# ] [l B g Ly “f;?f,"m"m";':hf:hi‘i’,‘;" S ¥ N|loOo|aA (S) Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employces:
knowledge, responsibilitics, and reporting
2. Proper Cold Holding temperature{41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
cyes, nose, and _mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleancd and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready 1o cat foods or approved
Hours) alternate method propedy followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
Approved Source | I I 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 identificd, 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 / )) ppm/temperature 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 Require Corrective Action within 10 days Y
ol1[N|N]|C R Ol 1 | N[N|C R
_ll{ NlOo|aA ? Demonstration of Knowledge/ Personnel g N[O| A g Food Temperature Control/ 1dentification ~
V' 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used;  Equipment Adequate to
and perform dutics/ Certificd Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Waler, Recordkeeping and Food Package V 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation |
24. Required records available (shellstock tags: ite T
destruction); Packaged Food lal()clcd S 30. Food Establishment Permit (Curén’k Bty 3/ 123
Conformance with Approved Procedures Utensils, Equipment, and Vending
fiigz‘;"[’)l;::fcml;:axa:bmt:sjr}? ;‘;ﬁ:ﬁ:&m o ‘/' ‘/ 31 A}Sicqunlcdhandwashing facilities: Accessible and properly
processing methods; mannfacturer instructions SapplieL. WS
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisorics; raw or under cooked 33. Warcwashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/BufTet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Reguire Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O|I|N|N|C R O/1 | N[N|C
UIN|JO|A]O Prevention of Food Contamination _lrJ N|[O]| A ;) Food Identification
T S
34. No Evidence of Insect contamination, rodent/other ‘/ \/ 41.0niginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/cating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated arcas used
38. Approved thawing method 44. Garbage and Refusc properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilitics installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilct Facilitics; properly constructed, supplied, and clean
dried, & handled/ In usc utensils; properly used
40. Single-service & single-use articles; properly stored f/’ 47. Other Violations
_{— and used
Received by: Print: Title: Person In Charge/ Owner
Rl (S Y
Inspected by: * Business Email:
iy S@a /e Scen & [de A

Form EH-06 (Revised 09-2015)
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

Establishment Name: Physical Address

ek

City/State: License/Permit # Page £ of .

st PizceAa (2 I® ng derg £ e [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:

| Fstablishment wil] Noed fo moke Sure ‘H’\a\‘(- there is @ [east oale
ermployee ot IS Food Mangger CertiRed < ahas(cq//a present duriaig s
houwrs of oeeration, W11 sther eaployoes Should o€ teid a wirjmum
of a o0l Hondlec!s CerdsBicate wfin ?O/"Gas of . At
Suere dy cogecf Yhis prioe 4o mlevt roudfiate S:oec,ﬁo*l

9 Prpude thlointe chemicel dest Shids paer do newl i8S pechion.

2l Paude peper ouels @:(—ﬂo l'\Ql’dWQSAM[o S il b fac B h eat?

g1 |babel 1" bull prod iyt WinS|Conde e CE Susar [ armesl).

47 Youde honduishing Stsns Lo o1l hondwishids § intks,

Tw addtha ot : ensure v post @ leosl onie Fed ‘L/C}Amcu’)‘

(er—h-(l.ra-(—c AL CaMsSpicunusS qrea: foHe Pu%/,?“ D/\or 1o

Nyl m§p({c*b‘m

o

(signature]

A
Received/by: ANL/ Print: X\ "F \ Title: Person In Charge/ Owner
P , NS 4 (VO

Inspected.by \# 5 {7— Print: 6} W
(Slgmlu% K(/QI\( / Samples: Y N # collected

Form EH-06 (Revised 09-2015)
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

Est. Type Risk Category Pagc_L of |

Purpose of Inspection: || 1-Compliance | 1.1 2-Routine | | 3-Field Investigation | | 4-Visit |
% Number of Repeat Violations:

Establishm t Name:
: Contact/Owner Name:
v Number of Violations COS:
{ Follow-up: Yes

Physical Address: : . - .
4 . City/Coynty: Zip Code: | Phone: v
13 23 R‘qu Kd He o-lngs‘ 7%023 No (circle one)

NO = not observed  NA = not applicable COS = corrected on site R = repeat violation
te box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R

Dai/ 3 / 2 3 Time in: Time out: License/Permit #

5-Other | TOTAL/SCORE

Mark the Compliance gtlltu: Out = not in compliance IN = in compliance
the appropniate points in the OUT box for each numbered item Mark ‘¥ a checkmark in appropria

Priority Items (3 Points) violations Require Im ediate Corrective Action not to exceed 3 days
g"‘, “.;« s',““’ Compliance Status l =
UIN|oO : g Time and Temperature for Food Safety L 3 '\ z : g Employee Health
T s (F = degrees Fahrenheit) 1| s
12. Management, food employees and conditional employees;

1. Proper cooling time and temperature
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
cyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14, Hands cleancd and properly washed/ Gloves used properly
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. Time as a Public Health Control; procedures & records __Highly Susceptible Populati
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 E
destruction i
8. Food Reccived at proper temperature 17. Food additives; approved and properly stored; Washing Fruits ]
& Vegetables i
Protection from Contamination 18. Toxic substances properly identified, stored and used 4
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 ppmv/temperature 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|N|C R of1 | N|[N|C R
"i" N|lO| A g Demonstration of Knowledge/ Personnel ¥ N[fO|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 Manag (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/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
(21‘; ::g:’;:;d l’,:z‘l’::; czvl?‘;;g';g‘l’ggs‘“k tags; panisite l l 30. Foed Establishasent Permit (Current & ValidyE¥p# S| 731123
Conformance with Approved Procedures Utensils, Equipment, and Vending
IZ{SA gg?il:nnf\c/:i:m\;a:;ﬁ;g};ﬁl:phczcciglfzr:!cess, and 31. Adequate handwashing facilities: Accessible and properly
processing methods; facturer instructions supplied, used
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Adyvisories; 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 Reguire Corrective Action Not to Exceed 90 or Next Inspection , Whichever Comes First
o|1 | N[N[C R o[1 [N[N]C R
U|N|O| A g Prevention of Food Contamination ¥ N|O| A g Food Identification
T
34, N(: Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Envirc tal contamination 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
T _PI‘OPH&UF of Utensil - . 45. Physical facilities installed, maintained, and clean
. Utensils, equipment, & linens; properly used, stored, 46. Toil ilities: :
Sl et I s cuaBAiE pmpcrl;uscd Toilet Facilities; properly constructed, supplied, and clean I
40. Single-service & single-use articles; properly stored 47. Other Violations f
and used I
(l:i:mmc) Yg,l/w J Print dw“d Mo(‘ LL‘{" _'_ Title: Person In Charge/ Owner
Inspected by: ¢ Print: :
(simﬂ 5:‘? Q‘W S€Q'\( éy/éerf‘ Business Email:

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

3(73 /33 Time in: Time out: License/Permit # EsType | Risk Catcgory | Pagel of |
=
Purpose of Inspection: | | 1-Compliance | |7I 2-Routine | | 3-Ficld Investigation I J4visit | | 5-Other TOTAL/SCORE
is Name: Contact/Owner Name: * Number of Repeat Violations:
o m“_*;mt H 4“ eq b o ¥ Number of Violations COS:
¢ Jotes Heal¥hy Sakne /DO
Physical Address: A City/County: Zip Code: | Phone: Follow-up: Yes
P59 Bondern @ Helodes [7¥01 No_(irle one)
Compliance Status:  Out = not in compliance  IN = in compliance NO = not ohserved NA =not applicable COS = corrected onsite R = repeat vjolalion '
Mark the appropriatc points in the OUT box for cach numbered item Mark *v" a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * 3% * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
|_Compliance Status Compliance Status =
O|1|N|N|C R 01 N|N] C
4 BN E: Time and Temperature for Food Safety A o Empl Health
# N|[o|a ;) (F=d Fahreabeit) ¥ N|{o|a g mployee Heal
1. Proper cooling time and temperature : ’ 12. Management, food employees and conditional employees:
knowledge, responsibilitics, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper usc of restriction and exclusion; No discharge from
cyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands clcaned and properly washed/ Gloves uscd properly
5. Proper rcheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to cat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedurcs & records Highly Susceptible Populations
Approved Source 16. Pasteunized foods used; prohibited food not offered
Pastcurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction ol
8. Food Received at proper lemperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identificd, 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 ppm/temperature backflow device
11. Proper disposition of retumed, previously served or 20. Approved Scwage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days "
o|1[N|N]|C R of1 | N[N]C R
UlN|jO|A|O Demonstration of Knowledge/ Personnel UfN|O|A|O Food Temperature Control/ ldentification *
T S 5 S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certificd Food M. (CFM) Maintain Product Tempcerature
22 Food Handler/ no unauthorized persons/ personncl 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite < NYETD)
et 30. Food Establishment Permit (Current & vi&saiP* 9/ 3712 3
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and - S0 L, s
HACCP plan; Variance obtained for specialized 3L }}ficiqumcdhandwaslnng facilities: Accessible and properly
processing methods; manufacturer instructions SuppHICc, usc
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisorics; raw or under cooked 33. Warcwashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buflet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Reguire Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o|l1|[N|N|[C R o1 [ N|N]|C R
|f NlOo} A g Prevention of Food Contamination vfNjoja]oO Food Identification
T S
34. No Evidence of Insect contamination, rodent/other 41.0nginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/cating, drinking or tobacco usc Physical Facilities
36. \\'ip.ing Cloths; propcrl.v uscd and stored 42. Non-Food Contact surfaces clean
37‘. Environmental contamination 43. Adequate ventilation and lighting; designated arcas used
38. Approved thawing method L 44. Garbage and Refuse properly disposed; facilities maintained
. _Proper Use of Utensil 45. Physical facilities installed, maintained, and clean
39. Utcasils, cquipmeat, & linens; propery used, stored, 46. Toilet Facilitics; properly constructed, supplied, and clean
dried, & handled/ In usc utensils; properly used
40. Single-service & spgle-use articles; properly stored 47. Other Violations
M\ | andused .\ /
Received by: \\ Print: . . :
s \\ \ rint: TR M O Title: Person In Charge/ Owner
Inspected by: < A " —
e £f e ol Gillbet

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Mark the appropriate

points in the OUT box for each numbered item

Mark *v" a checkmark in appropriate box for IN, NO, NA, COS

1 3
. -

0373 / ‘2 3 Time in: Time out: License/Permit # Est. Type Ri(hlt‘gm’y Page_| of —
Purpose of Inspection: || 1-Compliance | }/]._ 2-Routine | | 3-Ficld Investigation | | 4-Visit | | 5-Other TOTAL/SCORE

blishment 1\81; Contact/Owner Name: t A\;uml;eer orrl\l:ﬁ: \'iolcag;ns: ey

N/ ‘iolations S

Qirn Wyee nl Number o o

Physical Ada{*s ity/fCou Code: | Phone: Follow-up: Yes
;2 QQ Nde o ,ZJ . A5 %b,z_? No (circle one)
Compliance Status:  Out = pot in compliance IN=in omnpllamc NO = not observed NA = not applicable COS = corected onsite  R= n:pal violation

Mark an asterisk *

Priority Items (3 Points) volations R

uire Immediate Corrective Action not to exceed 3 days
Compl Status Compli Status
Ol NINJC Time and Temperature for Food Safety R o1 N}:NT.C
¥ N|o| A g (F = degrees Fahreabeit) $ N|lo]|a g Employee Health
1. Proper cooling time and temperature 12. Management, food employces and conditional employces;
knowledge, responsibilitics, and reporting
2. Proper Cold Holding temperaturc(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
cycs, nose, and mouth
3. Propcer Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands clcaned and properly washed/ Gloves used properly
5. Proper rcheating 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. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized cggs 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 identificd, 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 ppm/temperature backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioncd disposal
Priority Foundation Items (2 Points) violations Reguire Corrective Action within 10 days  *
o|1|[N|N|C R o1 [ N|N]|C
g N|lo|aA g Demonstration of Knowledge/ Personnel _ll{ N|lO| A g Food Temperature Control/ 1dentification ~
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform dutics/ 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/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prgrequisite for Operatign
- h‘fu"g'l’;")d g?g"‘g‘;:;;";:g‘;&ﬂ"'“‘ SAgS; Pheasa 30. Food Establishment Permi-{Chfrem £v4iiy | 1 £ 3
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and 3 e 2Ty 3
HACC?:)I.m; Variance obtain cd,;':r:‘spcci alized 31 Alfic‘;]'uatcdhand\\nsmng facilitics: Accessible and properly
_processing methods; facturer instructions SUppace, bse
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, property
designed, constructed, and used
26. Posting of Consumer Advisorics; raw or under cooked 33. Warcwashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffct Plate)/ Allergen Label Scrvice sink or curb cleaning facility provided
Core Items (1 Point) Violations Reguire Corrective Action Not to Exceed 90 or Next Inspection , Whichever Comes First
o1 | N|N|[C R ol 1 [ N|N|C
¥ N|Oo} A (s) Prevention of Food Contamination ¥ N|O| A g Food ldentification
34. No Evidence of Insect contamination, rodent/other 41.0ngimnal container labeling (Bulk Food)
animals
335. Personal Cleanliness/eating, drinking or tobacco usc Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adcquate ventilation and lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintamed
/ Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
V 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 vV 47. Other Violations
and uscd
Received by: Print: Title: Person In Charge/ Own
(signature) QU S(M\df a4 QDdJ/\a uez bt
Inspected by: 3 [ V— Print: Business Email:
(sngx‘\’:cum) ¥ 3& @ S:( GN & /w

Form EH-06 (Revised 09-2015)

* in appropriate box for R




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Establishment Name;

Physical Address: ,?/Slnlc License/Permit # Pngez__ of _2 |
aicy Queen 12902 Bandera Rd [odes
! TEMPERATURE OBSERVATIONS
Tten/Location Temp Item/Location Temp Iten/Location Temp

Item

OBSERVATIONS AND CORRECTIVE ACTIONS

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

39

T ruer Dantel —o  reach in Conler Newd h/uem:#— dnu-( thru windp u wilf

Need

™ be rel

ved * Sturfiae Rl qmrf S de

[6!‘[‘8 C,+ ‘bfio(

huem{ InS ?C'ﬁd\l

~+

Us- éWﬂ’ (I-(C?Nu\(c Needed on the @/

é_ alse UI\IAMMPQ#\ Q‘\(_(V@ IAL {ﬁm S-‘arcrf’ (Ve o=}

Y LMal'-t

(url 4\’)

DALL

food U

&5 Title: Person In Charge/ Owner
Received by: Print V
(signature Y = &M’ {1 p LIZZ
Inspected by: 4__ nt: > 6'. _ l
(signature) W AL O Samples: Y N # collected

Form EH-06 (Revised 09-2015)
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