Texas Department of State Health Services
Retail Food Establishment Inspection Report

rixgy,: Risk Catcgory Pagc_f_ off

liance Status: =notincompliance IN =incompliance  NO = not ebscrved  NA =70t applicab S Tpc v _
ke v yow Acachim e erk"’::\clutkmxkinwimcboxforh‘i.x\’ﬁn\':\.cos Mark an asterisk * 3 * in appropriate box for R

Date: Time in: Time out: License/Permit £ A
| Purpose ")f lmp%cﬁon: {__{ 1-Compliance | \7;/z-mmine I | 3-Ficld Investigation | | 4-Visit f & 5Other | TOTAL/SCORE
Estab, ishment Name: 9 D“H Contact/Ovwner Name: j ‘:m :;r l‘l;pui y“ggsm-—_:
'l/\f? Uls [J QV‘%OQW Care —— / DO
x lc COS=comected onsite R = ropeat violation

Mark_the appropriate points in the OUT box for cach numbered item

ruire Immediate Corrective Action not to exceed 3 days

Priority Items (3 Points) wolations Re
Compliance Status Ce e Status |
Ol 1 [NTN R of1 | N|N[C
vl x ; } g Time and Temperature for Food Safety ulxlolalo Employee Health
¥ s {F = degrees Fahrenheit) T s —
1. Proper cooling time and temparature lz.Mmgmmﬁm?f’?PW”df"“d"m' o gt
knowledac, responsibilitics, and reporting
e 2 -« N, - o~
N Cold Holding temperaurc(3 1°F/ 45°F) 13. Pmpcuscofnsmdmandmhmon,!\ods:hmg:. from
cyes, nosc, and mmouth =
= = i i Han
3. Proper Hot Holding temperaturc(135°F) Preventing Contamination by
4. Proper cooking time and tcmperatune 14. Hands cleancd and properly washed’ Gloves uscd properly
5. Proper rebeating procedure for bot bolding (165°F n 2 IS.Nobarchmdoomxluilhn:adymmlbodsomppm. ed
Hours) ¥ altemate metbod properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedurcs & records Highly Susceptible Populati
Approved Seurce 16. Pastcarized foods used; probibited food not offercd
Pastcurized epps used when required
7. Food and ice obtained from approved source; Food in !
200d condition, safe, and unadulicrated; parasite Chenzcals
destruction = -
8. Food Reccived at proper temperaure 17. Food additives; approved and properly stored; Washing Fruits
& Veactables
Protection from Conlamination 18. Toxic substances properly identificd. stored and uscd
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, display, and tasting —
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source: Plumbing installed; proper
Sanitized at ppm/temy Rack Tow domee :
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioned disposal
Prierity Foundation Items (2 Poiuts) violations Regnire Corrective Action within 10 days "
o1 | N|NJC R ofi | N{X|C
viNxfofalo Demonstration of Knowledge/ Personnel yfxforajlo Food Temperature Control/ Identification ~ -
T s T s -
21. Person in charge present, demonstration of knowledze, 27. Proper cooling method used; Equipment Adequate to
and perform duties’ Certificd Food Manager (CFM) Maintain Product Temperature
22 Food Haadler’ no unauthorized p !/ p 1 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Foed Package 29. Thermomeiers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adoquate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available {skellstock tags: parasite 2 s o e
e Vs ey ey 30. Food Establishment Permit (Cmmx&\ahd)ﬁ/?//?}
Canformance with Approved Procedures Uteasils, Equipment, and Vending
25. Compliance with Variance, Specialized Process. and ; it 2
HACCP plan; Variance obtined for specialized 3L -\dci(’titccd handwashing facilities: Accessible and properly
_procossing methods; mannfacturer instmctions Sappli
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 Facilitics; installed, maintained. used/
foods (Disclosure/Reminder/Bufict Plaie) Allersen Label Scrvice sink or curb cleaning facility provided
Core Items (1 Point) Violotions Reguire Corvective Action Not to Exceed 90 or Next Inspection, Whichever Comes First
oli[~x|~N|C R ofl1|{~N|N|C
¥ N|o|a g Prevention of Food Contamination Bl NJO|A|O Food Identification
T s
34. No Evidence of Inscct contamination, rodent‘other 41.Original coatainer labeling (Bulk Food)
animals
35. Personal Cleanliness/cating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properiy used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; desi. d arcas used
38. Approved thawing method “H. Garbage and Refusc properly dispased: facilitics mainiained
Proper Use of Utensils 43. Physical facilitics installed, maintained, and clcan
39. Utensils, equipment, & linens; propery used, stored. 46. Toilet Facilitics; properly constructed, supplicd, and clean
dricd, & handled’ In use ils; properly used
40. Single-service & smgle-use anticles; properly stored 47. Other Violations
and nsed >
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

) J
Date: Time in: Time out: License/Permit # Est. Type Risk Category | Page [ of [
L]13/43 > 2
Purpose of Inspection: | __§ 1-Compliance | L~} 2-Routine | | 3-Field Investigation  § _ | 4-Visit { 5-Other | TOTAL/SCORE
Establishment Name: Contact’Owner Name: j‘ i“bﬂ’ of Repeat Violations:
b Number of Violations 2
dvs Covfovqha/\[ : " oS — ) D( )
Physical Address. - ity/County: Zip Code:_ | Phone: Follow-np: Yes
(2950 &Nd?@@ ﬂ{r:.}eg 7"\?::;23 No (circle one)
Compliance Statas:  Qut = ot incompliance  IN = incomplianee  NO = not ohserved NA =notapplicable COS=comected onsite R = repeat violation
Mark_the appropriate points in the OQUT box for cach numbered item Mark “v"* 2 checkmark in appropriate box for IN.NOQ. NA, COS  Mark an isk * 3 * m appropriate box for R
Priority Items (3 Points) riolations Reguire Intmediate Corrective Action not to exceed 3 days
Compliance Status Compliance Statas
O[1[N[N] C R o1 [ N[ N] € R
<] ok Time and Temperatere for Food Safety
Ul N|] O] o i hrent
g A g (E= N cit) g Njo|aA 2 Ewploeyee Health
1. Proper cooling time and temperature T 12. Management, food employces and conditional employces;
’ knowledse, responsibilitics, and reporting
2. Proper Cold Holding temperature{41°E/ 45°F) 13. Proper usc of restriction and exclusion; No discharge from
cyes, nosc, and mouth
3. Proper Hot Holding temperaturc(1357F) Preventing Contamination by Hands
4. Proper cooking time and tcmperatnre 14. Hands clcancd and properly washed! Gloves uscd properly
5. Proper reheating procedurc for hot holding (165°F m 2 13. No bare hand contact with ready ta cat foads or approved
Hours) alternate methed properdy followed (APPROVED Y N )
6. Time as a Public Health Control; procedares & records Highly Susceptible Populations
Approved Source l 16. Pastcarized feods used: prohibited food not offered
Pastcurized cops used when required
7. Foed and ice obtained from approved source; Food in
2ood condition, saft, 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 Scparated & protected, prevented during food Water/ Plumbing
preparation, storase, display. and tasti
10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source: Plumbing installed; proper
Sanitized at ppm/temy backflow device
11. Proper disposition of rctumed. previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioned disposal
Prierity Foundation Items {2 Poiuts) violations Reguire Corrective Action within 10 days "~
o|j1|{~N|N|C R ofi1 | NfX]|C R
_lli Xjofaflo Demonstration of Knowledge/ Personnel UfxX|oja|loO Food Temperatare Control/ Identification - -
S T s =
21. Person in charge present, demonstration of knowledae, 27. Proper cooling method used;  Equipment Adequate to
and perform duties/ Certificd Food Manaeser (CEAM) Maintain Product Temperature
22 Food Handler! no unanthorized persons/ personnel 28. Proper Date Markine and disposition
Safe Water, Recordleeping and Foed Padage 29. Thermomeiers 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: parasitc Rt j
destroction): Packased Food labeled 30. Food Establishment Permit (Current & Validy> | 3/ /23
Conformance with Approved Procedures Uteasils, Equipment, and Vending
25. Complianee with Varianee, Specialized Process. and 2 o - :
HACCP phan; Variance cbiained for specialized 31 A;i;z'mtcdhmd\rashmg facilities: Accessible and properly
processing methods; manufacturer instructions PI e
Consumer Advisory 532. Food and Non-foed Contact surfaces cleanable., properly
designed. constructed, and used
26. Posting of Consumner Advisorics; raw or under cooked 33. Warcwashing Facilitics; installed, maintained. used/
foods (Disclosurc/Reminder/Bufiet Plaic) Allerzen Label Scrvice sink or curb clcaning facility provided
Core Items (1 Point) Vielations Require Corvective Action Nat te Exceed 50 or Next Inspection, Whichever Comes First
oli1| N} N[C R o1 || n|cC R
vtl~x|loflajo Prevention of Food Contamination UlNjOjAlO Food Identification
T T
34. No Evideace of Inseci contamination, rodent/other 41.Original coatainer Iabeling (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. Adcquate ventilation and lichting: designated areas used
38. Approved thawing mathod 4. Garbage and Refusc properly disposed; facilitics maintamed
Proper Use of Uteansils 45. Physical facilitics installed, maintained, and clcan
39. Utensils, cquipment. & lincns; propesly used, stored, 46. Toilet Facilitics; properly constructed, supplicd, and clean
dried, & handled/ In use ils; properly used
40. Single-service & smglc-usc articles; properly stored 47. Other Violations
(and uscd L
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

L
Date: Time in: Time out: License/Permit # Est. Type Risk Category [ Page [ of (
g 3/073 ‘
Purposc of Inspection: | ___: 1-Compliance | L~ 2-Romtine | | 3-Ficld Investigation |  { 4-Visit { 5Other | TOTAL/SCORE
Establishment I\am'. Contact/Owner Name: * Number of Repeat Vialations: ___
kW IK '( 4‘ FODA ¥ Number of Violations COS: ( 7
Physical Address: iry/County: Zip Code: | Phone: Follow-np: Yes
Y Y X 2
[3006 Bande ) | Helade s V& 023 . fekcieom)
Compliance Statns:  Out = ot in complianae [N =in complionce  NO = not observed  NA = not applicable  COS = corrected on site R = repeat viokation
Mark _the appropriate poims in the QUT box for cach nombered item Mark *v"* 2 checkmark in appropeiate box for IN, NO. NA, COS _ Mark an asterisk * 3 * in appropriate box for R
Priority Items (3 Points) wolations Reguire Inumediate Corrective Action not to exceed 3 days
Compliance Status |_Compliance Status |
o[1[N[N]C . R o[1 [ N[ N]C R
i Time and Temperatore for Food Safety
uUlN|jolalo 3 A oyee Health
T S (F = degrecs Fahrenheit) b3l el Bl B+ s
1. Proper cooling time and temperaturc ¥ A 12. Management, food cmployces and conditional employces:
knowledee, respansibilitics, and reporting
2. Proper Cold Holding temperatanc{41°F/ 45°F) 13. Proper usc of restriction and exclusion; No discharge from
cves, nosc, and mouth
3. Proper Hot Holding temperature{ 135%F) Preventine Contamination by Hands
4. Proper cooking ime and temperatune 14. Hands clcancd and properly washed’ Gloves uscd properly
5. Proper reheating procedure for hot bolding (165°F 2 15. No barc hand contact with ready to cat foods or approved
Hours) alternate methied properly followed (APPROVED Y N )
6. Timc as a Public Health Coatrol; procedures & records _Highly Susceptible Populations
Approved Seurce l 16. Pasteurized foods used: prohibited food not offered
Pastcurized coos used when required
7. Foed and ice obtained from approved source; Food in
2o00d condition, saft, and unadulterated: parasite Chemicals
destruction
8. Food Reccived at proper lemperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Profection from Contamination 18. Toxic substances properly identified. stored and used
9. Food Separated & protected. prevented during food Water/ Plumbing
preparzation, storage. display. and tasting
10. Food contact surfaces and Retumnables ; Cleaned and 19. Water from approved source: Plumbing installed; proper
Sanitized at ppm/temperature backflow device
{1. Proper disposition of retumed. previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioned disposal
Priority Foundation Items (2 Points) riolations Regmire Corrective Action within 10 days "~
oji1|{~N|N|C R o1 | N|{N]|C R
_ll.: X|jofalo Demonstration of Knowledge/ Personnel vfN[{o|aflO Food Temperatare Control/ Identification ~ -
T s T
21. Person in charge present, demonstration ef knowledze, 27. Proper cooling method used;  Equipment Adeguate to
and perform dutics’ Certificd Food Manager (CFM) Maintain Product Temperature
22. Food Haadler! no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Feod Package 29. Thermometers provided, accurate, and calibrated; Chemical!
Labeling Thermal test strips
23. Hot and Cold Water available; ad, e, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shdlstur.k tags: parasitc d .
ey Pyt Food e 30. Food Establishment Permit (Current & Validy 5/ 2/ /273
Conformance with Approved Procedares Uteasils, Equipment, and Vending
25 Compliance with Variance, Specialized Process. and .. s o £
HACCP pln; Variance obtained for specializcd 31 .-’\fl::mlcdhmdwashmg facilities: Accessible and properly
processing methods; facturer instructions sepphied, wn
Consumer Advisory 32. Food and Non-food Contact surfaces cleamable. properly
designed, constructed, and used
26. Posting of Consumcr Advisorics; raw or under cooked 33. Warcewashing Facilitics; installed, maintained. used/
foods (Disclosurc/Reminder/Buffet Plaicy Allergen Label Scrvice sink or curb clcaning facility provided
Core Items (1 Point) Fiolations Reguire Corvective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o1 |N|N| C R o1 |~ n]c R
v|N|Jo|a]oO Prevention of Food Contamination UyNjO|A| O Food Identification
T S b ¢ S
34. No Evideace of Inscct contamination, rodent/other 41.Original coatainer labeling (Bulk Food)
amimals
35. Parsonal Cleanliness/cating, drinking or 1obacco use Physical Facilities
36. Wiping Cloths: pmpah uscd and stored 42. Non-Food Contact surfaces clean
37. Envirenmental ¢ 43. Adequate ventilation and lighting; desi d arcas used
38. Approved thawing method A H. Garbagc and Refusc property disposed: facilitics maintamed
Proper Use of Uteasils [4 45. Physical facilitics iustalled, naintained, and clean
39. Utensils, oquipment. & linens; properdy used, stored. 46. Toilet Facilitics; propetly constructed, supplicd, and clean
dricd, & handled/ In wse wtensils; properly used
40. Single-service & sigle-use articles: properly stored 47. Other Violations
used
Received by: Print: Y Title: Person In Charge/ Owner
(signatare) &w‘ﬂ/ /Vholo Orionne Mol
Inspected by: Print; ¢ W Business Email:
{signature) b(%ékm i S éan (J) F
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

| /
Datc: / Time in: Time out: License/Permit # Est. Type Risk Category | Page [ of __|
)2 073
Purposéof Inspection: | | 1-Compliance | -] 2-Romtine | | 3-Ficld Investigation _ | | 4-Visit ~§{  5.0ther | TOTAL/SCORE
Eslablishmml'l\'auh: . 57 ’[ ﬁ@ Contact/Owner Name: % Number of Rtpz:l Violations:
Ti 'S Mexicon Al4c - ¢ Number of Violations COS:
Physical Address: City/Cougty: ode;_ | Phone: Follow-ap: Yes
loQ 9/ gého’(ﬂ) )CA f%[:@ O‘*PS —?yo-lg No (circle one)
Compliance Status:  Qut =not in compliance  IN=in compliance  NO =notobserved  NA =notapplicable COS = comrected ansite: R =ropeat violation
Mark the appropriate points in the OUT bax for each nombered item Mark *¥" a checkmark in appropriate box for EN, NO. NA, COS  Mark an asterisk * 3 * in appropriate box for R
Priority Items (3 Points) wiolations Reguire Intmediate Corrective Action not to exceed 3 days
HEGEE - Crmplisn: States z
T BN Time and Temperature for Food Safety R Ol1 NN
u{Njofla|lo 2 3 3
v s {E=de Fahrenheit) _lrr N{oOo|a g Employee Health
1. Proper cooling time and temperature W TG 12. Management, food cmployces and conditional employces:
: knowledee, responsibilitics, and reporting
2 Proper Cold Holding temperatunc{31°F/ 45°F) 13. Proper use of restriction and exchusion; No dischargs from
cyes, nose, and mouth
3. Proper Hot Holding temperaturc(1353F) Preventing Contamination by Hands
4. Proper cooking time and tempceratare 14. Hands clcancd and properly washed! Gloves used properly
5. Proper reheating procedure for hot-holding (165°F in 2 13. No bare hand contact with rezdy to cat foads or approved
Hours) alternate methed properdy followed (APPROVED Y N )
6. Time as a Public Health Conirol; procedares & records Highly Susceptible Populations
Approved Source 16. Pastcurized foods used: prohibited food not offered
Pasteurized egps used when required
7. Foed and ice obtained from approved source; Food in
cood condition, safe, and unzdulterated: parasite Chemicals
destruction
8. Food Reccived at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegctables
Protection from Contamination 18. Toxic substances properly identificd, stored and used
9. Food Separated & protected, prevented during foed Water/ Plumbing
preparation, storage, display. and tasting
10. Food contact surfaces and Returnables ; Clcaned and 19. Water from approved source: Plumbing installed; proper
Sanitized at ppm/temperature backfiow device
11. Proper disposition of retumed. previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioned disposal
Prierity Foundation Items (2 Poiuts) riclafions ire Corrective Action within 10 days " -
oji1|{N|N|C R oj1 | N|{X]C R
vixlofalo Demonstration of Knowledge/ Personnel vfxfofajo Food Temperatare ControV/ Identification - -
T s T s <
21. Person in charge present, demonstration of knowledae, 27. Proper cooling method used;  Equipment Adeguate to
and perform duties! Certificd Food Manager {CFM) Maintain Product Temperature
22, Food Handler! no unauthorized persons/ personnel 28. Proper Date Markine and disposition
Safe Water, Recordkecping 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, Prerequisiie for Operation
24, Required records available {shellstock tags: parasitc - : < i 7
desrucian): Packased Food labeled 30. Food Establishment Permit (Current & VatidyS / 3/ /22
Conformance with Approved Procedures Uteasils, Equipment, and Vending
25. Complimnee with Variance, Specialized Process. and o .. i i
HACCP plan; Variance cbtained for specialized ﬁ;ﬁ“"‘c iy R Aeabic s )
processing methods; manufacturer instructions SEH
Consumer Advisory 32. Food and Non-foed Contact surfaces cleanable. properly
desipnaed, constructed, and used
26. Posting of Consumer Advisorics; raw or under cooked 33. Warcwashing Facilitics; installed. maintained used/
foods { Disclosure/Reminder/Bufict Plate) Allereen Label Scrvice sink or curb cleaning facility provided
Core Items (1 Point) Vielations Reguire Corrective Action Not to Exceed 90 or Next Inspection , Whichever Comes First
o|l1|N|N|cC R olr1|x|n}|c R
u|~x|olajo Prevention of Food Contamination U/NJO|A] O Food Identification
T T S
34, No Evidence of Inseci contamination, rodent/other 41.Original container Iabeling (Bulk Food)
animals
35. Personal Cleanliness/cating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Feod Contact surfaces clean
37. Envircnmental contamination 43. Adcquate ventilation and lighting; dest i areas used
38. Approved thawing mcthod . 4. Garbaec and Refusc properly disposed: facilitics maintamed
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
39. Utensils, cquipment, & linens; propesty used, stored. 46. Toilet Facilitics; properly constructed, supplicd, and clean
dricd, & handled’ In use ils: properly used
40. Single-scrvice & smgle-use articles: properly stored 47. Other Violations
and usail
Received by: Print: 2 Titie: Person In Charge/ Owner
(siemature) M DOQ 1A ‘ A 6 lo \V\Q'f‘(]o
Inspected by: N Print: . 6) Business Emailk:
(siwnature) %’GCEPM S{a’\ /6('7’\ {
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

1
D“CU" ]73 Time in: Time out: icense/Permit £ Est Type Riﬁ"‘?’"’ Page_L of [
Purposk bf Inspection: | ) 1-Compliance | |/} 2-Routime | | 3-Ficld Investigation | __ | 4-Visit { _§ 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: t :“”"' :'Im;"ggsm —
Number Li =
V alley Mot €0
Physical Addreds: g [} 'C Phone: Follow-op: Yes
PR 19995 beden ] ST 13 N ek a0
Compliance Status:  Out = ot in compliance  IN = in complisnce  NO =not observed  NA = notapplicable COS = =comeced ansite R= rrpc‘.lnnblm
Mark the approprizie points in the OUT box for cach numbered item Mark *v" 2 checkmark in appropriate box for IN. NO. NA. COS Mark an asterisk * % * in approprimie box for R
Prierity Items (3 Points) siolations ire Intmediate Corrective Action not to exceed 3 days
Compliance Status Compliance Status |
o[T[N[ N[ C R| [o[1[~N[N]C ”
7~ Time and Temperature for Food Safety :
U[N|alalo : v o|lalo Emplayes Health
T S (F = degress Fahrenheit) 3 g op _
1. Proper cooling tims and temporature ) 12. Manazement, food cmployees and conditional cmployees:
) knowledoe, responsibilitics, and reporting
2 Proper Cold Holding temperaturc(41°F/ 45°F) 13. Proper usc of restriction 2nd exclusion: No dischargz from
cyes, nosc. and mouth
3. Proper Hot Holding temperaturc{135%F) Preventing Contamination by Hands
4. Proper cooking time and icmperatare 14. Hands cicancd and properly washed’ Gloves used properdy
5. Proper reheating procedure for bot holding (165°F m 2 13. No bare hand contact with ready to cal foads or approved
Hours) altcrmate metbod properdy followed (APPROVED Y N )
6. Time as a Public Health Control; procedores & records __Hishly Susceptible Populations
Approved Source 16. Pastenrized foods used: prohibated food not offered
Pastcurized cges used when required
7. Foed and ice obtained from approved source; Food in
200d condition, safe, and unzdulicrated: parasite Chemicals
destruction
8. Food Received at proper icmperature 17. Food additives; approved and properly siored: Washmg Fruits
& Veaotables
Protection from Conlamination 18. Taxic substances properly identificd. stored and used
9. Food Separated & protected. prevented during food Water/ Plumbing
preparation, storage. display. and tasti
10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source: Plombing installed; proper
Sanitized at ppm/temperatare backflow device
11. Proper disposition of retumed. previously served or 20. Approved Sewase/Wastewater Disposal System. proper
reconditioncd disposal
Prierity Foundation Items (2 Points) riclafions ire Corrective Action within 10days ~ ~
o|1|xjN|C R o1 | N|{N|C R
viNx|lofalo Demonstration of Knewiedge/ Personnel vfx[{ofa|oO Food Temperatare Control/ Identification ~-
T s T s =
21. Pcrson in charge present, demonstration of knowledze, 27. Proper cooling method used;  Equipment Adeguate to
and perform datics’ Certificd Food Manaecr (CFM) Maintain Product Temperature
22 Food Handler! no unanthorized persons/ personnel 28. Proper Date Markine and disposition
Safe Water, Recordkeeping and Foed Package 29. Thermometers provided. accuraie, and cabbrated: Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prereguisite for Operation
24 Required reconds avalable (shellstock tags: parasitc = X
et} Packopied Voot Wl 30. Food Establishment Permit (Current & Valid) 5/3’/[1}
Conformance with Approved Procedures Uteasils, Equipment, and Vending
35. Compliancce with Variance, Specialized Procoss. and - % e 5
HACCP plan; Vasiance chiained for specialized 3L A m@qmmmm,ﬁum:\mnmm-
procossing metheds; manufacturer insiructions soppl
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable. properdy
s designed. constructed, and used
26. Posting of Consumer Advisorics; raw or under cocked V/ 33. Warcwashing Facilitics; installed, maintained used/
foods (Disclosure/Reminder/Buflet Plaie)’ Allerzen Label Service sink or curb cleaning facility provided
Core Items (1 Point) ¥ielations Reguire Corrective Action Nat to Exceed 90 or Next Inspection , Whichever Cames First
o]j]i1|[N|N]|C R ol1 || N]|cC R
_T_ NlolajoO Prevention of Food Contamination ufNjOjaloO Foed Identification
T s
34. No Exidence of Inscct contamination. rodent/other 41.0r=in=l container bbeling (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 dean
37. Envirenmental contamination 43. Adcguate ventilation and Behting dosignatad areas vsed
38. Approved thawing method 4. Garbagc and Refusc properiy disposcd: facilities maintamed
Proper Use of Uteasils 45. Physical facilitics installcd, maintained, and cican
39. Utcusils, cquipment, & lincns: propesty used, stored. 46. Toilxt Facilitics; properly constructed, supplicd, and clean
dricd, & handled/ In nse ils: properly used
40. Single-service & smelc-usc articles: properly stored 47. Other Viohtions
and uscd
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

lz—:lc: } Time in: Time out: License/Permit £ Est. Type Risk Category | Page [ of [
11/3/23 [#
Purpose of lnspection: || 1-Compliance | | 2-Routine | | 3-Field Investigation | __| 4-Visit { 5-Other | TOTAL/SCORE
e ‘Ovner Name: % Number of Repeat Vinlations:
Establishment Name: l "1 S GCrAexyl (Conm Name: 7N R Vil 0O / O
\Whiumsical Anne e ——
Ph\'src-.\l Ad City Zip Code:_ | Phone: ollow-op- Yes
12 (L igand(rq [cp Ste 1/ 6\ [:f 7962 Neo (circle one)
Compliance Status:  Qut = pot in complianoe l'..\=mumplnn:= NO = not observed  NA = not applicable  COS = comrected on site Ran:pamhnm |
Mark the appropnate poiats in the OUT box for cach sombered item Mark *v¥" a checkmark in appropriate box for EN. NO. NA, COS Mark an asterisk * M
Prioﬁtylttms@l’oints)wohmmhmlmtﬁmCmmAmnuwwd3hp
Compliance Status Cog_ lance Statos_|
OJ1]N|N]C R o N|IN|C
vlxlolalo TxmeandTmpu:tnnfan?odSafdy o N olalo Employce Health
T s (F = degress Fahrenheit) T s —
1. Proper cooling time and temporaiurc 12 Mmgmm.ﬁndunphycsandcmdmonaluuphycs:
hoﬂcdmrupmsﬂn’hus.zﬂmg
2. Proper Cold Holding temporatunc(41°F/ 45°F) lleuofm:nﬂ:mhsm\odxsdmgtﬁum
cyes, nosc, and mouth
3. Proper Hot Holding temperatuny{135%F) Preventine Contamination by Hands
4. Proper cooking time and tomporatare 14. Hands cicancd and properly washed’ Gloves uscd properly
3. Propar reheating procedure for bot holding (165°F m 2 135. No bare hand contact with ready to cat foads or approved
Hours) alternate method properly followed (APPROVED Y N )
6. Tume as a Public Health Coatrol; procedures & records Highly Susceptible Populations
Approved Source 16. Pasicurized foods used: prohibited food not offered
Pastcurized cops used when required
7. Foed and ice obtincd from approved source: Food in
2ood condition, saft, and unadulicrated; parasite Chemicals
dostruction
8. Food Receivad at proper tempertre 17. Food additives; approved and properly stored: Washing Fruits
& Veactables
Protection from Contamination 18. Toxic substances properly identified. stored and used
9. Food Separated & protected, prevented during food ‘Water/ Plumbing
preparation. storec. display. and tasti
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source: Plumbing installed; proper
Sanitizd at ppmitemperature backfliow device
11. Proper disposition of retumed. previously served or 20. Approved Sewage/Wastewater Dispesal Systam. proper
roconditioned disposal
Priority Foundation Items (2 Points) riolations Reguire Corrective Action within 10 days 2
oj1{xN|N|C R o1 | N|X]|C
tiNxjolajo Demanstration of Knowledge/ Personnel vfx|ofafo Food Temperatare Control/ Identifreation ~-
T s T s =
21. Person in charge present, domonstrasion of knowledze, 27. Proper cooling method used;  Equipmcent Adeguate to
and perform datics’ Certificd Food \hmcr(CF\l) Maintain Product Temperature
22 Food Handler’ no unanthorized p 28. Proper Date Markine and disposition
Safe Water, Remdhepnga-l}‘ndl’:chge 29. Thermomeiers provided. accuraie, and cabbrated: Chemical!
Thermal test strips
hHmaﬂCold\\'tuznﬂ&Lm;nm\;nfc Permit Requirement, Prerequisite for Operation
24 Required records available (shellstock tags: parasite - . N AT
L e .»o.l-"oodr.mmlnmremxx(Cm:&Vam)S/SI/Q}
Conformasnce with Approved Procedures Uteasils, Equipmeat, and Vending
25. Compliznce with Variance, Specialized Procsss. and 2 o 3
HACCP plan; Variance cbiained for specialized 3].A;'}$cdbmd1nshmg farifities: Accessible and properiy
processine methods; mannfacturer insimctions Pr
Comsumer Advisory 32. Food and Non-food Contact surfaces cleanable. properly
designed. constructed, and used
26. Posting of Consumer Advisorics; aw or under cooked 33. Warcwashing Facilities; installed. maintained. used/
foods (Disclosare/Reminder/Bafiet Plasc) Allereen Label Service sink or curb clcaning facility provided
Core Items (1 Point) Violations Reguire Corrective Action Not to Exceed 90 or Next Inspection, Whicherer Comes First
oj1|~| S| R ol1]~|n|c
¢|x|olajo Prevention of Food Contamination UfN| O :\ o Food Identification
T s T s
34 No Evidence of Insect contamination, rodeni/other 41.0nginal container labeling (Buik Food)
anmmals
35. Porsonal Cleanlmess/cating, drinkine or 1obacco use Physical Facilities
36. Wiping Cloths: property used and stored 42. Non-Food Contact surfaces clean
37. Envircnmental contamination 43. Adequate ventilation and Lshting: designated aress used
38. Approved thawing mcthod 4. Garbase and Refusc properdy dispased: facilitics maintained
Proper Use of Utensils 45. Physical facilitics instzllcd, maintained. and cican
39. Urcnsils, cquipment, & Jinens; properdy used, stored. 46. Toilet Facilitics; properly constructed, supplicd, and clean
dricd, & handled/ In vse wensils; properly used
40. Sin=le-service & singlc-usc articies: properly stored 47. Other Violations
and uscd L
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