Texas Department of State Health Services
Retail Food Establishment Inspection Report

Compliance Status:  Out = not in comphiance I

N = in compliance NO = not observed  NA =
Mark *¥" a checkmark in appropriate box for IN, NO, NA,

) /)
EB‘(O[)& Time in: Time out: - License/Permil # Est. Type Rg(?msory Page | of I
m';:;:smm L 1-Compliance s ;:u-nne Nlam _l 3-Field Investigation *INT-IL 4;:1:':;" vmi: :mm TOTAL/SCORE
__Mary's Tawsin Helede | N b= /00
3 “ASC\‘:J%C] GQ'\AQ(Q M C“llcwrg#’C _Zi%fgqu No (circle one) .
not applicable  COS = comrected on site R = repeat violation

COS Mark an asterisk * ¥

* in appropriaie box for R

Mark the appropriate points in the OUT box for each numbered item

Priority Items (3 Polnts) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status C nce Status ~
Ol 1| NTNTC ®R| [O][1[N][N]|C
vIx|lolalo Time and Temperature for Food Safety vl xlolalo Employee Health
¥ Py (F = degrees Fahreaheit) T s -
1. Proper cooling tme and temperature x 12. Management, food cr_nployxs and @dllml employees;
knowledge, responsibilitics, and reporting
2. Proper Cold Holding temperature(4 | “F/ 45°F) 13. Proper usc of restnction and exclusion; No discharge from
cyes, nose, and_mouth
3. Proper Hot Holding temperaturg(135%F) Preventing Contamination by Hands
4. Proper cooking time and (cmperatarne 13, Hands clcancd and properly washed/ Gloves used properly
5. Proper rehcating procedurc for hatholding (165°F m 2 15. No bare hand contact with ready to eat foods ar approved
Hours) altenate method properly followed (APPROVED Y N_)
. Time as a Public Health Coutrol; procedures & records _Highly Susceptible Populations
Appraved Source 16. Pastcurized foods used; prohibited food not offercd
Pasteurized cgps used when required
7. Food and ice obtamed from approved source; Food in
good condition, safe, and unadulierated; parasite Chemicals
destruction . -
8. Food Reccived 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 Scparated & protected, prevented during food Water/ Plumbing
preparation, storage. display, and tasing
10, Food comtact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized al ppm/lemperature 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 v
o|1|N|N|C R o1 | N|N|C R
UfN[fO[A|O Demonstration of Knowledge/ Personnel UufN|O|A|O Food Temperature Control/ Identification -
T s T N
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
72 Food Handlcr/ 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 stnps
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records avatlable (shellstock tags; parasite . i .
‘estrocsiony; Packaged Food labeld 30. Food Establishment Permit (Current & Valid) g“{l -
Conformance with Approved Procedures Utensils, Equipment, and Vending -
25. Compliance with Variance, Specialized Process, and : . <
HACCP plan; Variance obtained for specialized 3L .‘:ldgu:st; handwashing facilitics: Accessible and properly
processi g facturer instructions Supp
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed. constructed, and used
26. Postung 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 or Next Inspection , Whichever Comes First
o1 |[N|N[C R of[1 [N|N]|C
¥ N|O| A g Prevention of Food Contamination vU[N|J]O|[A|O Food ldentification "
T s
34. No Evidence of Inscct contamination, rodent/other 41.0ngmal contamer labeling (Bulk Food)
animals
35. Personal Cleanlmess/cating, drinking or 1obacco use Physical Facilities
36 prving Cloths; properly uscd and stored 42. Non-Food Contact surfaces clean
37. Environmental Funamimum 43. Adequate ventilation and highting; 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 uscd, stored, 46. Toilet Facilitics; properly constructed, lied, and cl
dried, & handled/ In use utensils; properly used : ' i -
40. Singlg-service & smg anticles; properly stored 47. Other Violations
and y s
Received by: L Print: . ' tle:
(signature) 4 W / C?l Il)rv'f v\ ”a““ P Title: Person In Charge/ Owner
Inspected by: < . ! Print: Business Email
(signature) S@‘—- /Q—W S €anl A)/eefl‘ -
Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

IN=inc

Compliance Statos:  Out = not in compliance
Mark _the appropriste points in the OUT box for each numbered item

oo
v

Mark *v"* a checkmark in appropriate box

\
Datg: Time in: Time out: License/Permit # Est. Type Risk Caicgory | Page | of _ &
3/10l23 .
Purpose of Inspection: || 1-Compliance | 2-Routine | | 3-Ficld Investigation | | 4-Visit | | 5-Other TOTAL/SCORE
Establis t Name: Coatact/Owner Name: % Number of Repeat Violations:
¢ \ ¥ Number of Violations COS: ___
_P%_L OdeQNEYlC[}N/j—AJ/ umber of Violations a
1ysical Address: City/County: Zip Codeg; | Phone: Follow-up: Yes
’/b % 32 &Mdl/‘q ZJ Hal S j§o§3 No (circle one)
NO = not observed  NA = not applicable COS = camected onsite R = repeat violation

for IN,NO, NA.COS  Mark an asterisk * % ” in appropriatc box for R

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days

g liance Status Comp Status
dILININTC . R o1 [ N[N]C
}l: ~l ol a (5) Time nn;iF'l:mpmlt;re for F;:;d Safety ‘T, xlola g Employee Health
1. Proper cooling time and temperature 12. Management, food employces and conditional employces:
knowledgc, responsibilities, and reporting
2. Proper Cold Holding temperaturc(41°F/ 45°F) 13. Proper usc of restriction and exclusion; No discharge from
cyes, nosc, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and tempcratare 14. Hands cleancd and properly washed’ Gloves used properly
5. Proper rebeating procedure for hotholding (165°F m 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; procedurcs & records Highly Susceptible Populations
Approved Source J ] l l 16. Pastcurized foods used; 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
& Veectables
Protection from Contamination 18. Toxic substanccs properly identificd, stored and uscd
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage. display, and tasting
10. Food contact surfaces and Retumnables ; Cleanced and 19. Watcr from approved source: Plumbing installed; proper
Sanitized at /00 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) iolations Reguire Corrective Action within 10 days __*
o|l1|N|N|C R o1 | N|[N]|C
¥ N|lo|a g Demonstration of Knowledge/ Personncl -lrJ N|O| A g Food Temperature Control/ Identification ™ -
V/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform dutics/ Certificd Food M: r (CFM) 4 Maintain Product Temperature
22. Food Handlcr/ no unauthorized persons/ personnel [4ES Proper Date Marking and disposition
Safe Water, Recordkecping and Foed Package t/’ 29. Thermometers provided, accurate, and calibrated: Chemical’
Labeling Thermal test strips
23. Hot and Cold Watcr available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. ired rccords available (shellstock tags; itc " i :
d;u"g}'m): Pt P i) £S; paras 30. Food Establishment Permit (Current & Valid) EXp < /3 ) /d 3
Caonformance with Approved Procedures Utensils, Equipment, and Vending
25. Complianee with Variance, Specialized Process, and . . 5 )
HACCP plan; Variance obtained for specialized mmdm\mns facilities: Accessible and properly
processing methods; manufacturer instrctions
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/Buflet Plate)’ Allergen Label Scrvice sink or curb cleaning facility provided
Core Items (1 Point) Violations Reguire Carrective Action Not to Exceed 90 or Next Inspection , Whichever Comes First
ol1|N|N|C R ofr [ x| N|C
u/Njofa|o Prevention of Food Contamination _lr: N|O| A g Food Identification
T S
34. No Evidence of Inscct contamination, rodeni/other 41.Original container labeling (Bulk Food)
L -animals
V| 35. Personal Cleanliness/cating, drinking or tobacco usc Physical Facilitics
v 6. Wiping Cloths; properly used and stored 42. Non-Feod Contact surfaces clean
4 37. Environmental contamination 43. Adequate ventilation and lighting: designated arcas used
38. Approved thawing mcthod 4. Garbage and Refusc properly disposed: facilities maintamed
Proper Use of Utensils 45. Physical facilitics installed, mainlained. and clean
39. Utensils, oquipment, & lincus; properly used, stored, 46. Toilct Facilitics; properly constructed, supplicd, and clean
dried, & bandled/ In use utensils; properly used i
40. Smgle-service & single-usc articles: properly stored / 47. Other Violations
and used
Received by: Print itle: Person In Charge/ Owner
e [Yly#¢) 200 (Yon
Inspected by: A Print? < Business Email:
ISH:J'I,JNIC) i ‘/:J— W i SCQN 5 ¢ /6('7L )

Form EH-06 {Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Establishment Name- Phys)cal Addn:g City/State: License/Permit # Page <of C
' £°dfa Mexican Grill 2932 @ONdefq /Qc/ ¢lofes
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:

2 ESHH?sLAcu+ Wil weed to eMSu/‘C' Hed ot least ONe €u p/owe has obfomed ¢
cod NQNOqUIS C{/'H‘p!Ca‘k t l)e PquStCQ//' present Aurwe all l\quS o o.DefQTLM

PAS Prounda pLoper Aol workiun Qar qll orwqred (‘(‘anorq‘kd l’\OZCrc/ous hsds

S@i‘é ot Lali h;cz.y wort Yo 24 l«ourS With g cm&m_b%[r;&mﬁ%u

29

(0% —

Drvisde chlonue ohenical Jest Ships puce fo Nexd inSpechon

35 | Ensue fyy |teep Al 24 ploges dusksy Covered Witk alid esteblisbment |
Should alse ensart ftad <Mfomer ¢ oudside of Hoe kidebhen ¢oeq.

37 (Mste Sure tp Sfore ch{-w\(e/r of diced &0{‘4}969 wlin Welk in Cooler a - leos
AP N D qrouud in cddidon, a [l A/wqred CoodS Ul Sevem | rooch i cookers
w U\ a<ed {-o b+ l)/mjde& MU\ Coueﬁ” df

X5 Eatsue ks b_a"o 'ou:ouq\ bels e i Y
Qe q i;fl_m’u_i, N

Un R{ Sure 3 9034- ar lccst one R:dd-(omee/) Cer'fﬂgra-{( ‘f -#4! meSt—
Cume st W U e raded I~ (3¢

Y& ¥ Ensux Yat all ofter emplogees obduin o find Hondlees Cerbibicole

(&49\0\4«5 lque hoeen e, b'bu{’d I(mtz/ How 30 dQuJ)ber f Aot~

2@@% Repar < pcde tu L\odcbu-ASLciuS Sk ju_beck (0 djecent fo hendsisk)

lécccived by: M %m /’y bnw Print: //6 ( J%AA/ W Title: Person In Charge/ Owner

(signature)

e W M v oy et " St é-. lbecT— Samples: Y N # collected

(signature)

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

| s e
~ ’ of
Time out: License/Permit # Est Type Risk Cutcgery Pngcl é_
< . L/SCORE
[ TCompliance LT 2-Routime | | Sfwid lavestigation | | 4vise | | SOter ]TOTA
‘Owner N - % Number of Repeat Violations:
v Caw [ | Contact - < Number of Vielatioss COS: ____
A
Physical Address: IC, = Zip Code: | Phone: Fallow-up: Yes
. f‘“' > ' N ircle one)
[S103 &an}%ﬂ Cﬂ( % '7502.} Ml
Compliance Statws:  Out = not in compliance  IN = in compliance  NO = not observed  NA = not applicable  COS = corrected om sae R=twai'mhm" v
Mark_the aporopriate poies in the OUT bax for each pumbered item Mark *¥" 2 checkmark in appropriate box for IN, NO, NA, COS __ Mark an_astersk * % in appropriaie box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not 1o exceed 3 days
C e Statws Compli Statas __,_._l
—ﬂl NN C© Time and T, ood Saf R o[1[N][N|C
v[~Nx|{o]|alo and Temperatare for Fe ety vIxlolalo Employee Health
T s (F = degrees Fahreaheit) T S
1. Proper cooling ime and temperature Ile;gunmLfnodunpb)mmdmndmumpr}w:
knowlcdge, responsibilitics, and reporting
2. Proper Cold Holding temperaturc(4 1 °F/ 45°F) IS.hopanscofraxr\amndadnsm:Nochsdwgcfm
cyes, nose, and mouth
3. Proper Hot Holding temperature( 135°F) Preventing Contamination by Hands
4. Proper cookang ume and temporature 14. Hands clcaned and properly washed/ Gloves uscd properfy
5. Proper reheating procedure for bot holdmg (165°F m 2 15. No barc hand contact with ready to cat foods or approved
Hours) ahernate method properly followed (APPROVED Y N )
6. Time as a Pubhc Health Control; proced: & records S ptible Populati
Approved Source 16. Pastcurized foods used: prohibiied food not offered
Pastcurized eges used when required
7. Food and ice obtzned from approved source; Food m
good condition, safe, and unadulterated; parasite Chemicals
destruchon
8. Food Recaved at proper lemperature 17. Food additives; approved and properly stored; Washing Froits
& Vegctables
Protection from Contamination 18. Toxic substances properly identified, stored and used
| 9. Food Separatad & protected, prevented during food Water/ Plumbing
preparation. storaec. display, and tasti
V’ /’lO.FoodammsmﬁcBdedmmbks:Gmcd:ﬂ 19. Water from approved source; Plumbing installed: proper
Samitzed at ppm/Icmperature backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/ Wastewater Disposal Sysiem. proper
reconditioned disposal
Priority Foundation Items (2 Points) riolations ire Corrective Action within 10 days  ~
o|1|N|X]C R o|1|N|N]|C R
uiN|lojalo Demeastration of Knowledge/ Persoanel u/slolalo Food Temperature Control/ ldentification -
T s T s
21. Person m charge present, demonstration of knowledge, 27. Proper cooling method used;  Equipment Adequate o
and perform dunes’ Certified Food M r (CFM) / Mamtain Prodoct Temperature
22 Food Handler’ no unauthorized persons’ personnel V v | 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and cabbrated; Chermceal
Labeling Thermal test strips
23. Hot and Cold Water available:; adequate prossure, safe Permit Requiremest, Prerequisite for i
24. Requarcd records avarhable (shellstock tags: parasite 2 < =P
Fstuis sy :o.rodmru-uc.mm&\g) f, /;,,h}
Coafermance with Approved Procedures Utensils, Equipment, and Vending
25. Compitance with Varance, Specialzed Process, and } o e
HACCP pian; Variance obtained for specialized 31 Adequete m""’"“""“gf"“‘"ﬁ Accessible and properly
processing methods; manufacterer mstructions ppuec.
Consumer Advisery 32 Food and Non-food Contact surfaces cleanable, property
designed. constructed, and used
26. Postmg of Consumer Advisorics; raw or under cooked 33. Warewashing Facilities; installed, mamtamed used/
foods (DisclosereReminder/Buflet Plase) Allerpen Label Service smk or curb cleaning facility provided
Core Itemns (1 Point) Violations Reguire Corrective Action Not to Exceed 90 or Next Inspection , Whichever Comes First
o|1|N|N|C R o1 [N[N]C R
t/~Nxlojalo Prevention of Feod Contamination UIN|O|A|O Food Identification
T, s T s
Vi 34. No Evidencr of Imscct contamimation, rodent/other 41.On=mal contamer babeling (Bulk Food)
|, imaks
| 335. Personal Cleanimess cating. dnnkinz or tobacco use Physical Facilities
| | 6. Wipms Cloths: properiy used and stored 42 Non-Food Contact surfaces clean
Vi | 1 37. Environmental contamimation 43. Adcquate ventilation and hghting: designated arcas used
1] | 38. Approved thawme method 4. Garbage and Refuse properly disposed: facilittes mamtamed
43 Physical facilivves mstalled. maintained. and clean
| I 39. Urtensils, cquapment, 46. Tailet Faalnes; properly constructed, supplied, and clecan
| dned. & hondleg’ In use
i 40. Single-sery Vr 47. Oher Violations
l and uscd
Received by: Print: Title: Person In Charge/ Owner
—_— ¢ M :
Iaspected by: Print: -/ Business Email-
fSigpmae) Ses,, 4
Form EH-06 (Revised 03-2015)

P S AT N T N T T T T T P T s  S——




TR g Tt dad ta iy
Xk ‘t-. T :~.~z 33
’ “'7"‘ TRATEARE, 2R 9e 3 l T3S 3352330

35

Texas Department of State Health Services

Retail Food Establishment Inspection Report =
Page " —
/ #
Physical Address City/ State: License/Permit
t1g &/ | deg

1S /03 Bead 3
TEMPERATURE OBSERVATIONS Temp
Temp Item/Location Temp Item/Location

OBSERVATIONS AND CORRECTIVE ACTIONS D AND
INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVE

AN
NOTED BELOW: 2

A bt ¢ em(u\ v‘nl«»(ﬁ kee) H?jﬁuJ(m-{r(f-Sw{-\q@ Clecns
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Received by: M Print: ! 3 '\ b )4\ P)ta/ Title: Person In Charge/ Owner
(signature)
(I:;rl::::? o %_% A /g i 344,\ & /M_ 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

- - Risk Category Page [ of
%u S Time in: Time out: License/Permit # Es. Type Lof {
o/ =5 < - T Tavisit || _5Other | TOTAL/SCORE
Purpose of Inspection: | | 1-Compliance | ~| 2-Romtine | | 3-Ficld Investigation e
» \] ons:
Est blishmtTl Name; Contact/Owner Name: t ‘\\'::bb:::l\";::;cus oo =
= i o
Ja Klick's (ot e OO
Ph_\'sic&q . R Ro' Cﬁi'ic 017|(y: L%?Code: Phone: Ne - (clrela ane)
16 Doniders Ko ¢ [odes 023 e
c 5, o i = o A . o 7 R = rcpeat vio
Compliance Statws:  Out = not in compliance  IN = in compliance  NO = not observed NA = not applicable COS = comected on site Laves s 5
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 Require Immediate Corrective Action not to exceed 3 days
Compliance Statns Compli Status o
Ol 1T N[N]C R of1 | N|N|C
ul~x|{oflalo Time and Temperature for Food Safety ulxlolalo Employee Health
T s (F = degrees Fahrenhett) T s o
1. Proper cooling time and temperature 2 12. Management, food employces and conditional employces:
knowledge, responsibilities, and reporting i
2. Proper Cold Holding temperaturc(41°F/ 45°F) 13. Proper usc of restriction and exclusion; No discharge from
cycs, nose, and mouth
3. Proper Hot Holding temperature{1357F) Preventing C ination by Hands
4. Proper cooking lime and (cmpcrature 14. Hands cleancd and properly washed/ Gloves used properly
5. Proper reheating procedure for het holdimg (165°F in 2 15. No barc hand contact with ready to cat foods or apyrovcd
Hours) alternatc method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; proibited food not offercd
Pasteurized egps used when required
7. Foed and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction i :
8. Food Recceived at proper iemperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic sub cs properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storaac. display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Watcr 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 Poiuts) siolations Reguire Corrective Action within 10 days
o1 | N|N|C R of1|N|N|C : R
U|N|Oo|aAafoO Demonstration of Knowledge/ Personnel uynfofajlo Food Temperature Control/ Identification ~-
T S T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used: Equipment Adequate to
and perform dutics/ Certificd Food M. (CFM) Maintain Product Temperature
22 Food Handler! no ¢ horized 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; adeq I e, safe Permit Requirement, Prerequisite for (?ptration )
24. Required records available (shellstock tags: parasite 2 A S kXD D // 4
3 jon); Packnged Food labeled 30. Food Establishment Permit (Current & Vahr£ P [3/R3
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . S ST, '
HACCP plan; Variance ebtained for specialized ;: ﬁm: dhand\\'a.slung Bicilnies: 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 Censumer Advisories; raw or under cooked 33. Warcwashing Facilitics; installed. maintained, used/
{foods (Disclosure/Reminder/Buffet Plaie)! Allergen Label Scrvice sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whickever Comes First
o1 |[N|N|C R of1|~|[N|C R
UulN|olalo Prevention of Food Contamination UfNjO|A]O Food Identification
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 use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Envirenmental contamination 43. Adcequate ventilation and lighting; designated areas used
38. Approved thawing method 4. Garbagce and Refusc properly disposed:; facilities maintained
Proper Use of Uteasils 45. Physical facilitics installed, maintained, and clcan
/' 39. Utensils, cqui t, & linens; properly used, stored, 46. Toilet Facilitics; properly coanstructed, supplicd, and clean
dricd, & handled/ In Yse utensils; p
{ 40. Single-sergcesednele icles: properly stored 47. Other Violations
and uscd \
ceived by: \ Print: e 'l'ill(y.;erso In Sh e//Owner
oS WO sl 1 IS
Inspected-baz = Print: - Business Email:
(signature) = VY, :‘i /bf; | ‘eal\-t /W

Form EH-06 (Reviset9-2015)
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Retail Food Establishment Inspection Report

Time in: Time out: l License/Permit #

Z-Kourine

T iCompunanee”

i s-Fieid 1vesagauon

Page_fof_/

TULAL/DSUUKE,

:Est'abiislw-xr.leht:Nalﬁé: R Contact/Owner Name: O Num
F/ en elcﬂﬂ..‘ = Number of Violations COS: /0
Physical éddress: City/County: Zip Code: | Phone: Follow-up: Yes 0
/2950 /Savdean <)oray No (circle one)

Compliance Status:
Mark the appropriate points in the OUT box for cach aumbered item

Out = not in compliance

IN = in compliance NO =not observed NA = not applicable COS = corrected on site
Mark ‘v a checkmark in approprate box for IN, NO,NA, COS

R = repeat violation
Mark an asterisk * 0’ in appropriate box for

R

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days

Compliance Status

omphance Status

!

O I| N| NI C

Of L} NI N} C Time and Temperature for Food Safety X
U| N| O| Al O
v 0 (F = degrees Fahrenheit) ;J N[ O] A (S) 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
eves, nose, and mouth
3. Proper Hot Holding temperature(l33°F) Preventing Cont: tion by Hands
4. Proper cooking nime 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 Populations
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 8. 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 ppi/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) vioiaticns Require Corrective Action within 10 days
o] 1] N[ N[ C R Gl il N NI C
% N| Oof A (S) Demonstration of Knowledge/ Personnel ,l“ Ny 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 (CEM) Maintain Product Temperature
22, Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
29. Thermometers provided, accurate, and calibrated; Chemical/

Safe Water, Recordkeeping and Food Package
Labeling

Thermal test strips

23. Hot and Cold Water available; adequate pressure, safe

24. Required records available (shellstock tags; parasite
destruction); Packaged Food labeled

Permit Requirement, Prerequisite for Operation

30. Food Establishment Permit (Current & Valid) 9/:“/ 3

Conformance with Approved Procedures

Utensils, Equipment, and Veading

25. Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for spec 1alized
processing methods; manufacturer instructions

Consumer Advisory

31. Adequate handwashing facilities: Accessible and properly
supplied, used

32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used

26. Posting of Consumer Advisorics; raw or under cooked
foods (Disclosurc/Reminder/Buffet Plate)/ Allergen Label

33. Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facility provided

34. No Evidence of Insect contamination, rodent/other
animals

Core Items (1 Point) Violations Require Corrective Action Not o Exceed 90 Days or Next Inspection , Whichever Comes First
O 1] N[ N[ C R o] 1] N| N} € e
vl N| O] Al O Prevention of Food Contamination ; N| O] A g) Foed Identification
T s
41 Original container labeling (Bulk Food)

35. Personal Cleaniiness/eating, drinking or tobacco use

Physical kacilities

36. Wiping Cloths; properly used and stored

42. Non-Food Contact surtaces clean

43. Adequate ventilation and lighting, designated areas used

37. Environmental contammation
38. Approved thawing method

44, Garbage and Retuse properly disposed, tacilities maintamed

Proper Use of Utensils

45, Physical tacitiies installed, maintained, 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
and used

)

47. Other Violations

Received by:

=/

Print: h/

Title: Person 1a Charge/ Owner

(signature)

Inspected by: [4 /% Print: A ]

(signature) /7 /I~ ﬂ-f A\, 7 A7 VT
7

Business Email:

- —
Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

i
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ol T o g— Zip Code- | Phose Follemwpc Yo
TP Bendes @ | TETES 102% e g
Complimce Sates  Qut = cocpimyr IN=@moepimes  NO = ot sbsorved NA-omgppicdk (OS=cosxdmsie R=mpot veksm
. -&mhh:‘adh : Mork “v™ 2 chockuek sooe box for EUNQLNA COS Mk aswmsk - ¥ 7 i someroe: b i R
[=— Priority Items (3 Points) wslzsess ire Inmmediate Coxrectve Action met & cxveed 3 duys
%?—::Shm States | ; =
R ES X| S| €
tixlolalo Time and Temperatare for Food Safcty w (0 B B S Emploree Heakh
—1 ! s (F = degress Fareabex) T s — =
1. Proper cooling teme and teporsere z] - 12 Mmsscmos food coplevess 2ad conditonall coplowoss
— ioowindee responsivites. and wporeEs
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Ssewtied 22 pren Yomp Backfiow dovce _
11. Proper dispesition of rotemad, provivesly sorved or 20 Approved Sewase Wascsaner Dispesal Stssom. proper
rcoadtioacd Esposal
Prierity Foundation Items (2 Poists) salstaxs ire Carrective dcten witiix Ifdns
Ojl1 | NIN|C R ojl1 NN} C R
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}anq?usm-snrﬁmm@m | 38 Fovd ittt Pemh (Oumcn 2500 -2 {97744
Confermance with Approved Precedarss Uteasi, Equipmeat, 32d Veasine
23. CompBance with Varimee, Spacialined Procsss. and & 3 3 =
HACCP phn: Variance cbiaincd for specialized L Avlcrpn: wmmm“"‘m
processine methods: memfactercr Bstractions swpplicd, *
Coasumer Advisery 32 Food aad Neoo-Sood Contact serfaocs ciessaile. propesty
dosizaod, constracted. 3ad wsad
26. Posting of Consumer Advisones: rnw of snder cooked | 33 Warcenshime Faciites =snlind, sastueed wsod
foods { Discloswre Reminder Bufftt Phie)’ Allersea Label Scrvics =it or cerd clcomine Sty providod
Core Items (1 Point) Fiolmtions Reguire Corractive dcton Nt fo Evceed 99 Days or Next Inspecsion , Wiicherer Cames Firt
ot |N|N|C R of1|N|N|C R
; xjojajo Prevenation of Food Contamination g{NjJojlajo Foud Ideatifcztea
T s
34 No Evidence of Insoct contemimation. rodest ‘other 41.0csmi contemey bivline (Bl Foad)
ammabs
33, Porsomal Cleaaliness‘eating, drinking or robacco use Phvsical Facilities
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

i
-g"’-l;' Time in: Time out: License/Permit # Est. Type Risk Category Page | of __
1623 P
Purpose of Inspection: || 1-Compliance | }/| 2-Routine | | 3-Ficld Investigation || 4-Visit ‘r ~ | 5-Other__| TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: __
Ll ( “ ¥ Number of Violations COS:
| Schait's Heat Yoket ——
ysical Angnss: i -/(’t7m|y- Zip Code:_ | Phone: w-up:
No (circle one)
lﬁ_ﬁ 2 Bendere?d. a¥ed 2502%
Campliance Status:  Out = pot in compliance  IN = in compliance  NO = not obscrved NA = not applicable COS = corrected on site R= n-?cal ‘\'mlauon
Mark the appropriatc 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 Require Immediate Corrective Action not to exceed 3 days
;%l!ph.n(e Status | C li Status | =
1 N|IN]|C R 0|1 N|N|C
vl~x|lolalo Time and Temperature for Food Safety vlxlolalo Employee Health
T s (F = degrees Fahrenheit) T s
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 ime and temperature 14. Hands cleaned and properly washed/ Gloves uscd properly
5. Proper rehcating procedure for hot holding (165°F m 2 15. No barc hand contact with ready 1o cat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
6. Timc as a Public Health Control; procedures & records __Highly Susceptible Populations
Approved Source 16. Pastcurized foods used; prohibited food not offered
Pasteurized eges used when required
7. Food and ice obtamned from approved source; Food in
good condition, safe, and unadulicrated; parasite Chemicals
destruction
8. Food Reccived 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 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 ppn/icmperature 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 ¥
o1 NIN|C R o1 N[(N]|C R
Ul N|JoOo|A]oO Demonstration of Knowledge/ Personnel ufNjO|]A|O Food Temperature Control/ Identification ~
T S T S
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 horized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkecping and Food Package 29. Thermometers provided, accurate, and cahibrated; Chemical/
Labeling Thermal test stnps
23. Hot and Cold Water available; adequate pressure, safe > Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite . . i &
i st e e 30. Food Establishment Permit (Current & Valid) f_’u 155
Conformance with Approved Procedures Utensils, Equipment, and Vending T
25. Comphance with Vamance, Specialized Process, and 31.Ad & ltialicg B hites Accesihle and )
HACCP plan; Variance obtained for specialized ) I':Iun Ld aadvasting facifities: Ascessible and properly
processing methods; manufacturer instructions supplied, use
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 Platc)’ Allerpen 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 o1 N[N|C R
U|NJO|A|O Prevention of Food Contamination U/N|O|A|O Food Identification
T S T S
34‘. No Evidence of Inscect contamination, rodent/other 41.0ngnal contawer labeling (Bulk Food)
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 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, & linens; properly used, stored, 46. Tailet Fagilitics; properly constructed, supplicd, and clean
drigd. & handled’ In usc utensils; properly used /
/ S)ngle-service & single-use articles; properly stored V 47. Other Violations
Jﬁj 2 y4 % 4 4
¥ i -
Rececived by: [’ W Prin% oY 4 // { Title: Person In Charge/ Owner
— L wy” g7
Inspected by: g ,L'/-(_ Print: M Business Email:
(srgnaturc) S “a M GJ/
Form EH-06 (Revised 09-201§)
30)Feod perwit CupT podted cefecty an eqpiretiod (lade of ST30/03; ensue fy pe
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4, o5+ O leask ole food Hamger's CortrReate, CUmeN 6"““"?} ajth rep
() BNSup o oSt € least s¢ ' ¢ cLhront R pormt.”




Texas Department of State Health Services
Retail Food Establishment Inspection Report

L |
Datg: Time in: Time out: License/Permit # Est. Type Risk Catcgory | Page | of _\_
L;-‘_’D/ 23 Z RE
Purpose of Inspection: || 1-Compliance | V| 2-Routine | | 3-Ficld Investigation | | 4-Visit T~ |  5-Other_| TOTAL/SCO
Establishment Name: Contact/Owner Name: % Number of Repeat Vialations: __
J‘ Hot # 4 } / Number of Violations COS: ___
= 1226 Hy 7 - .
ysical Address: City/County: Zip Code: | Phone: ollow-up:
circle
| 13736 Bandera Kd. ¢ lnfes 179023 No _(cice oo
Compliance Status:  Out =not in compliance  IN = in compliance NO'=not observed  NA = not applicable COS = corrected on site R:Ln?ut_v_iohﬁﬂ -
Mark the appropriate points in the OUT box for each numbered item Mark *v"* 2 checkmark in appropriate box for IN, NO. NA. COS Mark an % * in approp
Priority Items (3 Points) violations ire Innmediate Corrective Action not to exceed 3 days
Compliance Status Compliance Status
8 l\ g i I Time and Temperature for Food Safety ®| [o[1[X[X[€ Employee Health »
b Al O 5 UufN|jO|]A|O
T s (F = degrees Fahrenheit) T s =
1. Proper cooling time and temperature 12- Managemcn, food cmployees and conditional employees:
knowledge, responsibilitics, and reporting .
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper usc of restniction and exclusion; No discharge from
cycs, nosc, 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 uscd properly
5. Proper reheating procedure for hotholding (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 Healih Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasicurized foods used; prohibited food not effered
Pastcurized egps used when required
7. Food and icc obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
8. Food Reccived at proper iemperature 17. Food additives; approved and properly stored; Washing Fruits
& Vcgctables
Protection {rom Contamination 18. Toxic substances properly identified, stored and used
9. Food Scparated & protected, prevented during food Water/ Plnmbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Clcaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/lemy backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/ Wastewater Disposal System. proper
reconditioncd disposal
Priority Fonndation Items (2 Points) violations Reguire Corrective Action within 10 days -
o|1|N|N|C R of1 | N|N|C R
_lr: N|o|a|o Demonstration of Knowledge/ Personnel vlNxjofaAa|oO Food Temperature Control/ 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 . . , PIFIS
e i e 30. Food Establishment Permit (Current & V-5
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Varance, Specialized Process, and g S35 ]
HACCP plan; Variance obtained for specialized e Alm':d"’“"““""‘g Bciles: Acorsibilc i preperly
processing methods; manufacturer instructions
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 Facilitics; 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 or Next Inspection , Whichever Comes First
O|1|N|N|C R o1 |N|IN|C R
;_1 N|[oja|o Prevention of Food Contamination u/Njofajo Food Identification
T s
34. No Evidence of Inscct contamination, rodent/other 41.0Oniginal containcr 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. Adcqualc ventilation and lighting; designated arcas used
38. Approved thawing method P 4. Garbagc and Refuse properly dispased; facilities mamtained
Proper Use of Utensils 45. Physical facilitics installed, maintained, and clcan
39. Utensils, cquipment, & linens; properly uscd, stored, 46. Toilct Facilitics; properly constructed, supplicd, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use anticles; properly stored 47. Other Violations
and used
Received by: Primc Title: Person In Charge/ Owner
A= — e
Inspected by: = Mg P <, ) = Business Emaik:
{signature) i&\/ (@Q N 67 /é 24

Form EH-06 (Revised 09-2015)
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— T Time out: ’ Liccnse/Permit # ’ Est. Type [ Risk Category | Page_Jof _f
SEKounne & ] FAL .
"Y Urpose/ol 1NSpeCtion: gy Z-KoUTINC - . i ter 'f 1V CUKE
s e Contact/Owner Name: € Number of Repeat Violations:
Establishgent Name: C Number of Violations COS:
JOWwRY
Physical Address: ! City/County: Zip Code: Phone: FolloYv-lllL' Yes
2 Lo éﬂﬂdw y; €Les rey No (circle one)
" R . sl . - = : as i = i0lation
Compliance Status:  Out = not in compliance  IN = in compliance NO = not observed  NA = not applicable COS corrected on site R= re;pear,v_lo )
Mark the appropriate points in the OUT box for cach numbcered 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 Require Immediate Corrective Action not to exceed 3 days
Comphance Status | Compliance Status 1
O} L} N} N} C Time and Temperature for Food Safety R O L| Ny NI C R
U| N| O] A| O ime:s peratul , Ut N| o A|] O Employee Health
T s (F = degrees Fahrenheit) T s
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
> 5 il 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(i33°F) . Preventing Contamination by Hands
4. Proper cooking ume 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 Pubhc Health Control; procedures & records Highly Susceptible Popaiations
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 1X. 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/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items {2 Peinis) viclations Require Corrective Action within 10 days
o[ 1| N N| C R of 1| N[ N[ C R
¥ N| O] A (s) Demonstration of Knowledge/ Personnel ! ITJ N| Of A g Food Temperature Control/ Identification
V_- 21_ Person in charge present, demonstration of \knﬁw!cdrg_zc 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (C PM}K.UQ ajacly Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personael i 2¥. Proper Date Marking and disposttion
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 L posr . ey g/ )
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid) p° / I}
Conformance with Approved Procedures Utensils, Equipment, and Vendiang
25. Compliance with Variance, Specialized Process, and 2 s :
HACCP plan: Variance obtained for specialized Isili Alie;‘]uuasteedhandwashmg facilities: Accessible and property
processing methods; manufacturer instructions pplied,
Consumer Advisory 32. Food and Non-food Contact surtaces cleanable, properly
designed, constructed, and used .
26. Posting of Consumer Advisories; raw or under cooked 33 Warcwashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buftet Plate)/ Allcrgen Labcl Scrvice 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| NI C R of 1| N| N[ C R
U| N| Oof Al O Prevention of Food Contamination Ul N| o] Al O Food Identification
T T S
34. No Evidence of Insect contamination, rodent/other 41.0nginal container labeling (Bulk Food)
animals
35, Personal Cleanhiness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42 Non-Food Contact surtaces clean
37. Environmental conlamination 43, Adequate ventilaion and hghting; designated areas used
38. Approved thawing method 44. Garbage and Retuse properly disposed; tacihities mantamed
Proper Use of Utensil 45. Physicai lacihities instalied, mawntatned, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Totlet Facilitics; properly constructed, supplied .
dried, & handled/ In use utensils; properly used PR - supplied. and clean
40. Single-service & single-use articles; properly stored 47, Other Violations ﬂ 58 Qu/nt #A ,ﬂt’ T
and used -
Received by: ) Print: Title: Person ln Cha
! - 7‘—— / : : arge/ Owner
(signature) d@é"/ /%7’/.») ‘B
Inspected by: Print: Business Email:
(signature) ;) .7 - ﬂ/ A, W Vi
> Yy

Form EH-06 (Revised 095015)




rurpose

Timspecnion;

‘ Establj hfnénlNamc:

Time in: Time out: License/Permit #

“TTr:Compnance

“Z-Kouting ]

Contact/Owner Name:

T skieia Thvesagauon”

l"

Risk Category

Pagc_l of ot

TO 1 ALINCUKE

© Number of Violations COS:

92

(signature)

J Vo L alA)
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
/2 S 30 6/9,./44(" ﬂ-ﬂ 4/‘, 7ed No (circle one)
Compliance Status:  Out = not in compliance  IN = in comphance - NO = not observed NA = not applicable COS = correcled on site R = repeat violation
Mark the appropriate points in the OUT baox for eacl numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk < €7 in appropriale box for R
Priority 1tems (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
ompliance Status Compliance Status
ol L| N| N| C s " R o 1| N| NI C R
ol x| ol &l o Time and Temperature for Food Safety ul vl ol Al o 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
eves, 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 eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
6. [1me as a Public Heaith Control; procedures & records Highly Susceptibie Pop ions
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 1%, Toxic substances property 1dentitied, 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 e £ ChION backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Poundation ltems (2 Points) violations Require Corrective Action within 10 days
o 1| N| N[ C R of tf x| N} C R
¥ N| O] A g Demonstration of Knowledge/ Personnel % NI O] A{ O Food Temperature Control/ Identification
21. Person in charge ! i nowledge, f’ o§ i 27. Proper cooling method used; Equipment Adequate to
and perform dut&s/ Certified Food Manager (CENM i Maintain Product Temperature
22 Food Handier/ no unaammorized persons/ personnel 28, Proper Date Marking and disposition
Safe Water, Recordkecping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
= . "
‘VD 23. Hot and Cold Water available; adequategrgsureﬁafg' Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite v—l- . . L AT poS
Jestruction); Packaged Food labeled 3 l 30. Food Establishment Permit (Current & Valid) Oud ,‘e Vg e
Conformance with Approved Procedures Uteasils, Equipment, and Vending ’
25. Compliance with Variance, Specialized Process, and 3 s e :
HACCP plan: Variance obtained for specialized 1. Adequate handwashing facilities: Accessible and properly
. 3 ; . supplied, used
processing methods; manufacturer instructions
Consurmer 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 ltems (1 Point) Violations Require Corrective Action Not o Exceed 90 Days or Next Inspection, Whichever Comes First
(SR} NI NI C R o} 1 NI N| C R
t| N| o] Al O Prevention of Food Contamination Ul N| 0] A| O Food Identification
T S T S
34 N(; Evidence of Insect contamination, rodent/other 41 Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical kacilities
36. Wiping Cloths; properly used and stored 42, Non-Food Contact surtaces clean
37 Environmenlal contamination 43 Adequate ventilaion and hghuing: designated areas used
38. Approved thawing method 44, Garbage and Refuse properly disposed; taciiies mamtamed
Proper Use of Uitensils - 45. Physical tacthiies instailed, mamntained, and clean St [ i~
39. Utensils, equipment, & linens; properly used, stored, 46, Toilet Facilities; properly constructed, supplicd, and clean APT
dried, & handled/ In use utensils; properly used oo, /M ik
ggdijsnc%lc-scrvicc & single-use articles; properly stored 47. Other Violationsﬁ a4 Curng” MA ,M"l e
Received by: ) / Print: Title: Person ln Charge/ Owner
(signalure)
Inspected by: Print: — Business Email:
A VN Ryt

D 7l As

Form EH-06 (Revised 09-%15)




Retail Food Establishment Inspection Report

Establishment Name: Physical Address: City/State: License/Permit # Page  of
SLim  Opicannus /2536 [Lawie a4 HaloTesr 2/ 2
TEMPERATURE OBSERVATIONS :
Item/Location Temp Itcm/Location Temp Item/Location Temp

Item

Numbe

OBSERVATIONS AND CORRECTIVE ACTIONS

AN INSPECTION OF YOUR ESTABLISHMENT HAS B
r

EEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
NOTED BELOW:
/° /Ct 21Acking  CHora OAtpii 1§ Hravily Sacavsen wign p72 aenel Lol /2
/
P3 | Sor foran s 3 Comp $en braan ﬂn, Lovmi Ar §3°rC, T <t prus
LB LWhAraan o« //o *f on Semax ﬂam)»dlrt K LASH
30 | foes Pramir Onvavalagle gvo poy Losras 70 Pushe UViecw
45

/9“" AATRA frvear plor Loont,uc A Somirita Aﬂ’ ~< Beemp,s,,‘,‘

Mop Sinrn 12 Baaly Aa&tﬂ.cn.«l."cad

ﬁ/oow 02 &14:\/ Uﬂd&{\ I ATt Py
7

drwvA THeiven LR0ipanvi

Motk = fosi C  Lovs anncen

CAP 7 Poshe [Vicw

pojf‘ d-‘rt/trbvf' /'/_X ISP oA eaum e 7o Pu‘};s V,&h’

Print: Title: Person In Charge/ Owner
Received by: / % :
(signalure)

(signature)

Inspected by: j TQ—- Y, Rl _h , T Ay

Samples: Y N # collected

Form EH-06 (Revised 09-2015)




	Mary's Tacos in Helotes
	El Rodeo Mexican Grill
	El Chaparral Mexican Restaurant
	6 Klicks Cafe
	Finck Cigars
	Rios Barbacoa
	Schott's Meat Market
	Pizza Hut #47
	Subway
	Slim Chickens

