Texas Department of State Health Services
Retail Food Establishment Inspection Report

. 1 1
D:né [,,r L25 Time i Time ou: Liccmse Permit £ Est Tre m?mﬂs“? Page_Jof L
Purpase of fnspection= { | 1-Compliance | ©] 2-Routine | I 3-Fild Investigation  § _ § 4Visit § _{ S-Other | TOTAL/SCORE
Contact/Otner Name % Number of Repeat Violations:
&W‘mqs 9)8(\(’ ¥ Number of Violations COS:____
Physical &, ) Ciity v ¢ Zip Code: | Phone: Follow-op= Yes [
ddﬁq 3&% ?ﬂ? ] T_ﬁ'i €S No (circlc ane)
Statns:  Omt= IN= NO = not ohscrved \.-\=mqqaﬁ::hk COS = conrected on site R-xrpexnnhm: ¥ )
Mark the cqh.homh&';wbwh nmxf a checkrrk in . box for N NO. XA COS _ Mark 20 asterisk * 3  in aporopriate bex for R
Priority Items (3 Points) vinlations Reymi Imﬁmwmmbmdjdqs
P HE| :
X|C R OfI|X|N|C
v|x|al; Tm:ndTmpu:m:ﬁrFmde’ﬂ_r . y
T A g E=a Fahrenheir) g_n ol A g Emplayes Health
1. Proper cooling time and temporatnre 5 i 12 Managoment, food cmployess and conditional cmployess:
- . Inowledee, responsibilitics. and reporting
lhwatoﬂfhﬁ:gmu-ﬂ“ﬁa&‘n 15. Proper usc of restriction and exchusion: No dischares from
- cves, nosc. and mouth
— 3. Proper Hot Holding somperatire(1355F) Preventing Contamimtion by Hands
| 3. Proper cookine time and tempomtore 14. Hands dicancd and properly washed” Gloves uscd properiy
S.Ptupanizdngllnc:ﬁncfwﬁii&ﬁ:g(lﬁ‘!:hl 15 No bare ol conzact with ready to cat foods ex approved
—— Hours) altemate methed propery followed (APPROVED ¥ N )
— ﬁ.TmaaPlbﬁtthhle:m & records Hiohly Susceptible Populations
Approved Soarce J ] 16. Pastenrized foeds used: prohibiied food mot offered
— Pasicurized esns used when required
7. Food and ice obe>ined from d Food in
mmmmmm&m Cheminals
———— dostruction
&. Food Received a1 proper lempemtore 17. Foodaddmvgappmvadmﬂpupuiysmrd.\\':shmg‘mns
—1 | & Vepemables
——— Protection frem Conlamination 18. Tox Toxic substances property idmtified. stored and nsed
9M$qmm&ummm,ptcrmdnmngmd Water/ Piumbing
| pasation, sioraee. display. and tastine
1 Fmdmmsmﬁcu:ndkm&b;amcdm 19 \\&uﬁunwmuimu:?hmbmmmlmpcr
— | Sanitized at backflow device
lLPmpcrd‘qmmnoﬁmm;r\‘nusl}sumdnr .D.ﬁp;wmd&'ng:’\\’mm&spmlsts!mpmpcr
°|_reconditioncd disposal
=TS - Prierity Foundation Items {2 Points) riolafions Regm: Corrective Action within I8 days ™
3 NX|N]c R of1 | X| x| c
_l.-; NXlo|a g Demonstration of Knowiedee/ Personnel ¥INjola|loO Food Temperatare ControV Identification - 5
— T s -
21. Person in charge proseat, present, demanstzion of tnowledac, 27. Proper cooling method uscd; Equipmen: Adoquats 1o
] mmwcmmthu(mn Maimntain Prduct Temperature
. Fond!hndh:‘mmnnknmpgny_m _xmnaxmmmggm
Safe Water, Recordkeeping and Food Package J.Tbmmpmﬂcﬂ.mmdmﬂnm&&:mql
Labelinp Thermal test strips
J.Hmmn!CoM“ﬁnu:mﬂdﬂ:mmnﬁ Pumlbqnml,l’rumqum Cperation
’{qummsmnﬂabk(ﬂdhxk Establ :
Gsstruction): Packaged Food kabeled s o s (W&vam)fg’ 3/ I’) (]
Conformance with Approved Procedares Utenﬂ;l-:quqmmand\mﬁn.
ZiCumplm::mlh\mn:;S;mﬂmdPtmand
HACCP plan: Varizace chisincd for specializod 3L Meqm:chndmshngﬁnﬁhm-\m&iblcmdm
procssing methods: mannfacterer instractions supplied, uscd
Consemer Advisory :_runmhmﬁmc«mmmtm
< dmmzd,mmul.mrlmd
26. Pasting of Consuraer Advisorics; mw or onder coobed 3. \\’m:mbng&ciﬁnmnsnﬂd,mdw
foods (! Dﬂdmm:‘Rmmdm’Bn&lth} Alleroen Label Sﬂmmkm‘uzbdmzﬁ:ﬁxywundﬁ}
) Core Items (1 Point) Pmlmynkqmz&mmanﬁa]vwm&iadw ys or Next Inspection’, Whichever Comes Fost
oli{x|~x|c R o N[~
Ul X| D} a g Prevention of Food Contamination E:G o i\\ g Foed Identification >
y o 5 v A i )8
/( }-Exoaddmnrmm,m'm 41.0i;inlmimrhb:&zg(nnlkrond)
35. P | Clesnliness/eating, drinkine or 1obacro wse Phvsical Facilities
36. Wiping Cloths: properfy used and stored 42. Non-Food Contact surfaces clean
37. Envirenmental contamination 43. Adogmte ventilation and lishe aress nsed
38. Approvad thawine mothod -nGminqcde:ﬁu:pmpcdydispnmtﬁ:iﬁusmmmmd
Proper Use of Gtensils 45. Physical facilitics installcd, maintained. and ciean
39. Ureusils, cquipmas, & linons: propaiy used, stored. 6. Toilt Focilitics; properly constructcd, supplicd, and ey
dried, & bandled/ lnlml.nmsil:pxqulynmi
& articles: propedy smred 47. Other Vinktias
D) ]
b (/(,M/ . /\\d)- Title: Person In Charee] Owner
R:cek‘ Uﬂ B P A Uzor/ Ourp)
' . Print:
'“""d"f"“- S LT S“*( Coilbert o i
(sienaire

Form EH-06 [Revised 09-2015}

I \ \(CM 1 ‘W -
?JL“Q)CMJ\N\\( W WSJ‘ N 32)90 bgdf;ﬁ“”“' ly ((mr ,zx’S(a lfr) .

IN

QCCCLM wl Q\s Sl




Texas Department of State Health Services
Retail Food Establishment Inspection Report

L L
Time out: License/Permit £ Est. Ty is§ Crtegory | Page_[ ol’__[
5 " ﬁ
; 1-Complisnce {V”] 2Routive | | 3Fwld Investigation | § Vst | | SOther | TOTAL/SCORE
ontact’Orner Name- % Numlber of Repeat Viokations:
“ ’ ¥ Number of Vickhtions COS: / O()
Physical Ad o/ i/ C . Zip Code: | Phone: Follow-op: Yes
L L0700l Bondera 8 | TS %5 So_(ehree en9
e States: Ont=pntin IN=incomplince  NO=notebscrved  NA=mntapplichle COS = comrected on site R=t=pax‘r_inhﬁm .
 Mark mm'm@.mowbmﬁxmmwm’ Mark *v'" 3 checkmark in appropriate box for EN. NO. X4, COS __ Mark an asterisk * 3 * in aporopeiaic box for R
Priority Ytems (3 Paints) wiolations Regui Immediate Corrective Action not to exceed 3 days
% [:_Slztns C Status |
ITNTNT < R ofi [N|N] C R
U|x|alalo TmeandTmpc:mtfw.F?adSaﬁty ulxlolalo Health
T s (P=dtgms&htnhm) T s s
1. Proper cooling time and femporiure K3 12. Management, focd cmployess and conditional cmployees:
E knowledere, ihitics, and i
2 Proper Cold Holding temportere{31°F, 45°F) 15. Proper usc of restriction and exchrion; No dischares from
_— Cves, mose. and momhb
- 3.Ptqz~rHotHnlﬂi:gmmn(135§-‘) Preventing Contamination by Hands
4.hupu-cmkinnlimcmdlmumm 14. Hands cheaned and propedy washed? Gloves used properdy
: S.Pmptndz:uingpmu:hncfxli&inkﬁ:g(lw‘ﬁnl liNobnhz:icmdﬁhmdymmhdscmcd
Hours) alternate methed properdy followed (APPROVED ¥ N )
- 6.me:asahxb§cﬂuﬂlh€mnn!;m & records Hishly Susceptible Popniztions
Appruved Searce l' ' 16. Pastenrized Ineds nsed: prohibised food mot offered
Pa%wmmm
T.Rmimdimobzzim:iﬁmwumdm?o«lin
g)odmuﬂition.n&mﬂmdnka&md;msim Chemicals
dostruction
&&ndkemimdmmupcrlmpmm l?.Fmdaddi!iwqapwwadmimlymnd;W:shing&tﬁn
& Vezeables
Protection from Contamination 1§. Toxic subsianees properly idmtified_ stored ad meed
G.Bodsmd&umﬂ,prmcdduﬁngm Water/ Plumbing
prepasation, display. and tastine
lﬂfodmmmﬁmmkﬂmubb;dmdm l9.“‘:uﬁmanmcdm?hmﬁngishﬂ:tm
Sanitized at ppmiicmperature backflow device
lLI‘mpu'dispn.dtimofrmnnd.pn:\imslysumdur Z&AmnmadS::mgﬁWmﬁspmlSssxm.m
" - rcconditioncd disposal
£ Prierity Foundation Items {2 Poiats) wiolasions cqmire Corrective Actior: within ifdays -
ol1|NjxX|C R oli | N|X|C R
_I; Njo|a ? Demonsteation of Knewledse/ Personnel ¥INjola]o Food Temparatare Control/ Ideniification =
T s =
Zl.Pminthﬁgcmdmumn:douc.’km\ddgg 27. Proper cooling scthod uscd; Egquipment Adequaiz 10
and perform duties’ Certificd Foed Maaaser {CFAM) Maintyin Product Temperature
22 Food Handler! no unauthorized posons! 1 28. Proper Date Markine and disposition
Safe Water, Recardbkecping and Food Paclxnge 29_ Thermomaters provided, scomate, and cabbratad: Chomical?
Labeling Thcomal test strips
33 - 3 > oy 3 z Seitm & 5
::-.Hola}:dCotd\\.‘ma-?th:mM.nﬁ mm&qmm;ﬁuu]n?\;::rw:; ;
24. Required records mvatlable {shollstock taes: porasie . = |
s i e e iy 5 s 30. Ford Establishment Permit fCunus&fabd;”Sf/o{f .
Conformaare with Approved Procedares Uknﬁisiqumm"mding
ZS.Cumpli:nwwidx\’aﬁmmc,Spu:iﬂimdPtmand 3 " sy ..
HACCP pha: Varianee ebiined for specializad 31 Adoquate handwashing Bcilifes: Accesible zd properly |
5 hods: mannfacturer instmciions supplid, nsod
Consumer Advisory :‘lfmdanda\'m-(bodcqnmmh\sdmbhpmpaly
designed. constracted, and used
ZﬁPosﬁzgomesnmuAd\'isuris:mm‘md:rmohd 33.\\‘:n:'nshinsFu:i!iﬁmilmﬂ:d,nnimﬁnnLM
M(DM&RRM@W&:V:\M&LM Sms&mmbdm;@m
Core Items (3 Poinf) Violations Regrire Carrective Action Not 16 Exceed 90 or Next Inspection’, Whichever Cames Fost
ali| x| x| R of1{N|x]|cC
_lk._ Nl D] a g Prevention of Food Contamination TINlOja| O Ford Identification 2
T Fis i i
%N?Erihnmo(hmcmnim&u,mlmba 41.&"ginlcmnhzrhhc&:g(ﬂn&}‘eod)
33. Perso | Clcantiness/catine, drinkine or tobecro use Phyvsical Facilities
36. Wiping Cloths: properhy used and stored 42 Non-Food Contact surfaces clean
S7.E!vixmnmz]?m:zmhnﬁm ummmm%m
38. Approved 1hawine mothod 4. Gartmec and Refusc properd dispascd: facilitics maimtamed
_Proper Use of Uteasils 45. Physical facilities installed, maintzined. and dean
39.Umkquim&lhmwupdymnd,m &Tﬂul’aﬁﬁ!ﬁqmmsuppmmdm
dried, & handled’ In use utensil properdy used
40 Si e & single-use anticles: propordy smrcd 47 Other Viohtions
and
Received by: Print: Title: In Ovwoer
(sisnature) o ///'//‘4 kfﬁll((/ /?(/ C / Z(/m bl’
Inspected by: <& (7 5 ld" Print: Business Emaik
(signafre) 5—% /L' S{Q/\ 67\(£)W i

rorm EH-06 {Revised 09-2015} \

4 ouner pacd For Bt dicsuy fode s
— e




Texas Department of State Health Services
Retail Food Establishment Inspection Report

—- —T f
Time out: Licease/Permit # Est. Typs m&m_ ¥ Page " of_/_
i Purpose of Inspection: [ | 1-Compliance | L1 2-Routime | { 3-FiddIovestigation ¢ § 4-Visit § ¢ S5-Other | TOTAL/SCORE
Establishment Namey 1 /| | Contact/Osmner Name= e —
b= ) ; ol - v
L (=>0S &0 MarkafShe T .
Physical Address: City/County: Zip Codez | Phone: Follow-op: Yes
| d{’,)q ( \E)Qn C‘Q{q P 2% I P i a _fckch o 4
Complimce Statns:  Out = ot in compliance IN=incomplince NO=notcbsarved NA=notapplishle COS=coorecied an site R-:r,’::xﬂuhm i
Adark_the spproprizie poims in the OUT box for exch mumbered item’ Mark *v"™ 3 checkrrwk in appropriate box for EX. NO. KA. COS __ Markan % * %~ i approprite bex for R
Priority Items (3 Points) violations Reguire Immediate Corrective Action not to exceed 3 days
% : Statws G smeszmg |
ITN[N[C R o[z [ N| N[ C R
U alale Time and Temperatore for Food Safety : y Ewplesce Heaith
T s {F=degross Fahrenlicit) 3 il i L [ _ _
1. Proper cooling fime and temporiore Sk 12 Management, food anployess and conditional cmployees:
3 knowledee, rosponsibilitics, and roporting
2 Proper Cold Holding temporomunc{341°F, 45°F) 13. Proger usc of restriction =nd exclusion; No dischares from
cves, nose. and mowh
3. Proper Hot Holding somperaturc{1357F) Preventing Contamimation by Hands
4. Proper cooking fime and teomporatore 14. Hands dlcancd and properdy washed” Gloves usad properiy
3. Propar nebzating procedurc for bot foldins (165°F m 2 15, No bare hand coreact with ready to cat foads or approved
Hours) altcrmate methed properiy followed (APPROVED ¥ N )
6. Tumc as a Peblic Heahth Control; procedores & records Hishly Susceptitil Populstions
Approved Soarce l ] l I 16. Pastenrized feeds used: prohibised food not offered
Pasicurized ezos used when required
7.Fo&dmli::obzbuiﬁm:ﬂxmﬂm}'oodin
2ood condition, saf. and madnkersted; parasitc Chemicals
distroction
& Food Received at propst lcmpemiure 17. Food additives; approved and properdy stored: Washing Fruits
& Veeetables
Protection from Conlamination 18. Toxic snbsianees proporly idoatificd. stosed ad nsed
. Food Separated & protecicd, provented dardng foed Water/ Plumbing
prepasation, display. and tasti
10. Food contact serfaces and Retmnables ; Cloaned and l9.\ﬁtuﬁnmmdm?hmb§n;imuﬂﬁ;m
Saritized at ppm/temyp backflow device
11. Proper disposition of nctumad. provionsly served or mw—m&w’wwsmm
o l- - d 1'5. msiﬂ
. Prierity Foundation Items {2 Points) wolations Regnire Corrective Actior within I0days =~ -
o)1 | x| x[|cC R oli | N|X]|C R
"1-‘ Nlofa g Demanstration of Knowledge/ Personnel ¥INxfola|lo Food Temperatare Control/ Identiieation =
T s N
21 Person in chge present, demonstrsion of knowladac, 27. Proper cooling mrthod uscd: Eguipmen: Adequate 10
and perform duties? Certificd Food Mamaeer {CEM) Maintain Product Temperature
22 Food Handler! na unauthorized porsons/ personnel 2S. Proper Date Markine and di
Safe Water, Recordhecping and Food Package 29. Tharmomaizrs provided, acomate, and cabbrated: Chongeall
Labeling Thermal test strips
5. Hot and Cold Wiater available; adequate prossure, safe Permit Requirement, , 2rerequisiie for qu:m)u
24 Reguired records svailable (sballslock fass: pamsiie : FX P ~S. 12
3 s - Packosed Food fabelad Lo l I 30. Focd Establishment Permit mﬁv:!mf//d—f
Conformance with Approved Procedares Ut!ns‘k,l-:qnipmmt,:md\"mﬁng
25. Compliznoe with Varianee, Spochalized Process. and ) . % —
HACCP phm: Variance chrained for specializd V/ \//ﬁ Adcquaic bandwashing Brifities: Accessible = propasly
: 5 thods: ¢ s - supplisd, used
Consumer Advisory 32 Food and Non-food Contact surfzces clecmable. properly
= desienad. constructed, and used
26. Posting of Consuracr Advisorics; mw or under cooked 33. Warcwashing Facilitics; insialled, mointsined. used/
fnnds(Disdmm%!zbd Service sink or asb dezning facikty providad
Core Items (i Poinf) Fiolations Reguire Corrective Action Not 16 Exceed 90 or Next Inspeciior’, Whichever Cames FEst
ajists|c R ol1IN|x|cC
; N|lo|a g Prevention of Food Contamination ElN| o :\ 0 Foord Identification o
T s § &
4 3-3:;\'nEri1mnﬂmc:tmnﬁmxi.,md-:m'mbu 4].&iginlmbuhbcﬁu;(8dkfanm
| 5 = = = —
n 35.-. C Clmlmsslm_m:" drinkine or 1oboceo vse Physical Facilities
! J&prfnzﬂmh:wupai\-us:dandsu’cd 42 Non-Food Contact sarfaces clean
37. Eqvironmento) comamination 43. Adoguoie vendlation and lishtiny: dosiunetos aress osod
| 38. Approved ihawine mothod -H. Gartaee and Refusc properly disposcd: factitics maintaimed
_Pnpa‘UsForUtmsis 45. Physical facilitics fnstallcd, maintained, and clean
BQ.Umkmm&m:m;md,m 6. Toilt Facilitics; properdy constructed, supplicd, and cean
dried, & handled’ fnuse ils: propedy used
Single-service & 53 articless v stored - |%7_ Othcr Vioks
Pl e D V] 7 et
Received by, i
a7/ N T [T G
Tnspected by "ﬁ\ Print: C : Business Emaik
(Signznwe) w\ S <o (= “'JJ?I““ i
Form EH-06 {Revisad 09-2015}

3k) Pacde poper ‘h;wcf?@ L’*oh()'.,\,/:'slvh\fj Senle in bagle

41) Pacje Wordwash g Sien Fo it Londuashing Sk




Texas Department of State Health Services
Retail Food Establishment Inspection Report

l /
D?;e‘l - [) 3 Time in: Time out: P License/Permit £ Est. Type Risb?;cgcry I‘ageI of _‘_
Purpose of Inspection: || 1-Compliance | |/; 2-Romtine | | 3-Ficid Investigation |} | 4-Visit T 5.Other | TOTAL/SCORE
Estaljlishment Name- 4 Contact/Ovwner Name: * Number of Repeat Violations:
Sre e Hmuge o Helks = N
Physical Addmsgil . LY in/C Code: Phone: Follow-op: Yes
[ D(‘{/(_') Pe fr AN m mc‘ri’;?(< ~ No (circle ane)

Mark_the approprizte poims in the OUT bax for exch mombered item’

Compliance Stats:  Out =not in complianc:  IN = incomplionee  NO =rnot obscrved  NA =notapplicable COS =comected onsite R =ropeat vioktion
Mark v a chechmmrk in appropriate box for EN, NO, XA, COS

Mark an asterisk * 3 " in approprizic bex for R

Priority Items (3 Points) wiolations Reguire Inmediate Corrective Action not to exceed 3 days
| Compliance Status [ Compliance Status_|
il %l a1 ¢ Time and Temperatore for Food Safety M ahy Fﬁ:’—:—rg Emplayee Health .
{3 s (F = degrocs Fahrenheit) T s =
1. Proper cooling time and temperature 12. Management, food cmployess and conditional cmployecs:
knowledec, nesponsibilitics, and reporting
2. Proper Cold Holding tewmporatunc{41°F/ 45°F) 13. Proper usc of restriction and exchssion; No dischargs from
cves, nose, and mouth
3. Proper Hot Holding tomperatunc{ 1353F) Preventing Contamination by Hands
4. Proper cooking time and temperatome 14. Haads clcancd and properdy washed? Gloves uscd properly
3. Propar noheating procedure for ot frolding (165°F m 2 15. No bare hand comtact with ready to cat foads or approved
Hours) alternate methed properdy followed (APPROVED Y N )
6. Tume as a Public Health Control; procednres & records i Populati
Approved Soarce T ' I ] 16. Pastcanized feeds used: prohibiied food not offered
Pastcurized eges used when required
7. Foed and ice obtained from approved source; Food in
2ood cendition, saft, and unadulterSted: parasite Chemicals
destruction
& Food Reccived at proper lcmperiure 17. Food additives; approved and propesly siored: Washing Fruits
& Veoetables
Protection from Contamination 18. Toxic substances properly identificd. stored and used
§. Food Separated & protecicd, prevented during food Water/ Plumbing
preparation, storaee, display. and tasting
10. Food contact surfaces and Returnables ; Cleancd and 19. Water from approved source: Plumbing installed; proper
Sanitized at ppm/temy backflow device
11. Proper disposition of retumed. previously served or 20. Approved Sewage/Wastewater Disposal System. proper
*| rcconditioncd disposal
Prierity Foundation Items {2 Poiats) wolations Reguire Correciive Action within il days " -
OlJ]i1IN|INjC R ofi {N|N|C R
}l{ Njola ? Demonstration of Knowledge/ Personnel _1: NX|{ofa g Food Temperatare Control/ Identification =~
21. Person in charge present, demonstration of knowladac, 27. Proper cooling sucthod uscd:  Equipment Adequats to
and perform duties? Certificd Food M {CE\) Maintain Product Temp
22 Food Handler! no unanthorized porsons! persannel 28. Proper Date Markine and disposition G,
Safe Water, Recordlecping and Feod Packase g 29, vided, acomate, and cnﬂnm@ar
23. Hot and Cold Waicr available; adequate ¢, safe Pemixkzqnimml,htrequiﬁm‘f_c_l_r()pg:ﬁny
2 I is ilable ! 3 J.
54' R""“;“S‘“F““’“‘“ ]_;!‘xl‘l l“_&‘“l o g s I l ] 30. Food Establishment Permit {Carrem oV id) 5137123
Conformance with Approved Procedares Utensils, Equipmeat, and Veading
25. Complianee with Variance, Spocialized Procsss. and P . ot . 3
HACCP plan: Variance obiained for Specalined mmmg facilities: Accessible zd properly
procsssine methods: mannfactvrer instmciions
Consumer Advisory 32. Food and Non-foed Contact surfaces cleanable. properly
designad, constructed, and used
26. Posting of Consumer Advisorics; rmaw or under cooked 33. Warewashing Facilitics; installed, maistained. nsed/
foods (Disclosure'ReminderBuflet Plc)’ Allersen Label Service sink or o clcening facility providad
Core Items {1 Point) Vielotions Reguire Corrective Action Not tc Exceed 50 or Next Inspeciion’, Whichever Cames Fist
aliiN}N|C R Oj1ININ|C
; ¥lo}a g Prevention of Food Contamination _t; N|o|a g Food Identification
34 No Evideace of Inscct contamimation, rodeni/other |41 Orizinal coatainer bibeling (Buik Food)

35. Personal Clcanliness/catine, drinking or tobaceo usc

Physical Facilities

42. Non-Food Contact surfaces clean

36. Wiping Cloths: properfy used and stored
37. Envirenmental contamination

43. Adequate ventilation and hiehting: designatoed aress used

. Garbmrac and Refusc properdy disposed: facilitics maintamed

38. Approved thawine mothod

Proper Use of Utensils

45. Physical facilitics fostallcd, maintincd, and cican

39. Utcusils, cquipment, & linens: propaiy used, stored.
dricd, & handled’ In use ils: propedy used

P

6. Toilet Facilitics; properly constructed, supplicd, and clean

40. Single-service & smele-use articles: properdy stored

1%

y

47. Other Violations

ﬁecn::;d by: /Mﬂdmcd . ~J Print: W a/&{q @ i Title: Person In Charee/ Owner
i/ PS< Ug h— T sy il ;

Form EH-06 (Revised 09-2015}
4

)
)

¢),) ENSert o post © ] 44

;‘Oxﬁae dv(mazl Jest Sh, ps 4
Label byl copctaimers w ‘£/~L

- One P

comreet Alomi .

od Manasers Cerdificde, o




B
Texas Department of State Health Services
Retail Food Establishment Inspection Report
Time oul: License/Permit £ Butwe | Rekpmeory [Page Lof [
T 1-Comnt T W,, Routi 1 1 Hﬂh@ ] § 4visit  § { 5QOther | TOTAL/SCORE
Name: Contact/Ouner Name= % Number of Repeat Vialations:___ 40
i ‘Wd ‘k’ I ¥ Number of Viclations COS:___ 5
S uy_\uj{b [8) S Zin Code- Ph Follow-op= Yes
“"Sra. : City/Coynty p Code e No (circie ane)
993 FM (S N 310 LokeS -
- = NO=mtchscrved NA =notapplichle COS = corecied an sie R-=—ptzmm .
Mark hmcﬁg-?:w:hﬂ_?mmm -mxvamm mmpxm:hxfwlx..\‘o.ﬂcos Mark 2 asterisk * ¥ e box for B
Prierity Items (3 Points) siolations i Immmwmgmﬁd.idup
;_CI# Statms Statns |
O[1[N[N[C B 01| N| N] C. B |
Time axd Temperatore for Food Safety . Heaith \
HRERE e o e |
e = - - l ‘mﬁmﬂl
1. Proper coolins e and [emporine . Mmm““ soployess:
2 Proper Cold Holdinz wwmporamnc({31°F/ 45°F) 15. Proper usc of restriction =nd xclusion: No discires from
cvos, ose. and roowh
3. Proper Hot Holdme iomperatirc{1357F) Preventine Contamination by Hands
4. Proper coolong time 2od temporatoe 14. Hands deancd and propedy washed! Gloves psod propesiy
‘| 5. Proper reb=atine procedure for botioldes (165°F m2 1. No bare hand contact with ready to cat foods or appeored
Hours) alternate method properdy followed (APPROVED Y N )
6. Tize as 3 Pablic Heahh Conirol; procedomes & records Hichly Susceptibile Populations
Appruved Soarte 16. Pastenrized Ioeds used: prohibiicd food not offered
Pasicurized eors used when required
lMdnoﬁmﬁme&oﬂm
e00d condition, saf, and unadnhersted: parsitc Chemicals
destruction
& Food Recoived a1 peopsy lemperinme 17. Food additives; approved and proporly stoned: Washing Fruits
& Vepemables
Protection from Conlamination 18. Taxic subsiances property idmtificd. storod ard wsed
. Food Separated & protecicd, provented daring foed Water/ Plumbing
pReoaration, sioraee. display. and tasting
10. Food contact swfaces and Retmmables ; Cleancd and 19. Water from approved source: Plumbing fustalixd; proper
Sareized at ppmitcnpeatoe backflow device
11. Proper disposition of retumcd. previpusly sarvcd or 20. Approved Sewage/Wastewater Disposal Systom. proper
" *| reconditioned disposal
_ Pgerity Fonndation Items (2 Poiats) riclations Require Corrective Action within 18 days  °
oj1|x|x|C ~ RN EBEG R
_f; Xjlola : Demoustration of Knwledge/ Personncl _trr xlo|a g Food Temperature Control/ Identification -
21. Person in charge preseat, demonsttion of knowledae, 27. Proper cooling mcthod used;  Equipmuent Adoquate to
) periorm dwties’ Certificd Food Magaser (CFM) Maintain Product Temperature
2 Food Hasdler! no unawthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordlecping and Food Package 29, exg provided, scaurale, and cabibratad: Chombal’
s % 2 T =
33 Hot and Cold Water available; 2dequase pressure, safe Permit Requirement, Pre mup
una!m:mﬁ:s:qmmm 30. Food Estahifsharent Permit P ,Lp/l-f\ |
Conformance with Approved Procedures Utcusils, Equipment, and Veoding [
.iCqﬁac:nﬁVmS,mﬂbdhnﬂa,d ’ ;
pracessins methods, numufacierer instractions supplied, used '
Consumer Advisory 32. Food and Non-fbod Contact surlboos elemmabls, properly |
designed, and wsed !
26. Pasting of Comsamcr Advisorics; o or under cooked 33, Warewashing Pacilives; isstallod, maiatained, wal/
foads (DiscinsareReminder/Buflet Phicy Allagen Label Mummu«\
- Core Items (1 Point) Vielations Reguire Carrective Action Not 1o Exceed 90 Days er Next Inspection , Whichever Cumey First
1 x| x[cC
l_; s|lojlalo Prevention of Food Contaminatinn " ‘l; ; : : (c) Food Hdeotillention .
I £
34 Ne Fxidencr of s contamination, rodemt/ oty A1 Orighiml contser abeling (thalk § o ————
35 r— . e e —
% Wiging Cleak: i) = - W—
37, Ewvironmcraal A e e -
: 0 pe \
ok :
39. Uanils, copapmas, & s, s, L M 4.'1‘ pl‘e:i“ "
u—uﬂh--!zEg-m i ' eoperty comsrn sl s
.-u & vade e aitides; propedly seacd V1 AT Oihee Vieklows m—pe
W"’ h%{royagm Thtles Povwon i Chargsl Qv
l-mdb- o~ Primt v ——
oL/ /L,q ' Dean (Y /beydt ——

mM 052015}
27) reulde dnHﬂ{ql fesd ')”'1 5

3.) Emsurc 4\, _f deg q @JL\a,\dqul,mj SInEK.
4r) Post @ [epst one FLI (3

‘uanag// s F//,f MI( " Curyen = I’\u“ (l] I",'\'f"’ .




Texas Department of State Health Services
Retail Food Establishment Inspection Report

\ - 7
-I.)C;tj_loz 3 Time in: Time ont: LicensePermit £ Est. Type Risk Cotegory | Page/_ of &
Purpase of Inspection: [ § 1-Compliance | L% 2-Routiue § 3-Field tion ¢ §4Visit § § 5Other | TOTAL/SCORE
; ix\'nm,_' = Contact/Ouner Name: * Nember of Repeat Vialations:
-.lS plQ(( ¥ Number of Vialations COS:____
m‘)‘S‘ A dms: ity C Code: | Phone: Follow-np: Yes
aj Old &)ude/c P(J i\/ 7““37{5 o No (circle one)
omplnaﬂ:Sum: Out =0t in compliance: IN=incompliance  NO=notobscrved  NA=notapplicable  COS = comected o sits R"‘?‘ﬁ."j"hm
Aark the appropriste poims in the OUT bax for each mmbered ftem’ Mark *v~ a checkmk in ciate box for EN.NO. NA. COS __ Mark an asterisk * 3 box for R |
Priority Items (3 Points) violations Reguire Inmmediate Corrective Action not to exceed 3 days
%E{@* Stutwy Compliance Status
N2 B ofi [N N|C
v|x|af; Time and Temperature for Food Safety o lovee
T J b {E = degross Fahrenhsit) 4 (A 104 Kol P e
1. Proper cooling time and emporaiure 2 12. Managemnent, food amployess and conditional cmployees:
knowledee, responsibilitics. and reporting
2 Proper Cold Holding tomporswnnc{$1°F, 45°F) 13. Proger usc of restriction and exchusion; No discharss from
cves, nose. and eowh
3. Proper Hor Holding somperatunc{1355F) Contamination by Hands
<. Proper ceoling time and tomporatone 14. Hands deancd and propedy washed’ Gloves used properdy
" -] 3. Propzr reboating procedure for ot oldine (165°F m 2 15. No bare hand contact with ready to cat foads oc approved
Hours) alternate mothed properly followed (APPROVED Y N )
§. Tume as a Pablic Heahh Control; procodares & records Highly Susceptiile Populati
Approved Soarce T l , I 16. Pastenrized foeds used: prohibised food not offcred
Pasicurized egos used when required
7. Food and 3cc obtamed from d Food in
mmn&mdmﬁnkuﬁdmm Chemicals
distruction
8. Food Reccived at propet ompeiure 17. Food additives; approved and propesly siored: Washing Fruits
& Veoetables
Protection from Contamiration 18. Toxic substances properly idmmtified. stosod and nsed
G.Mmd&mmwmﬁnglbed ‘Water/ Piumbing
W
10 Fuﬂmncxsv:f:osandkmubis Cicaned and 19. Water from approved source: Plumbing fustalizd; proper
Saritized at backflow devics
lLl‘mpu-dmofmmuLpr\m\medor 20. Approved Sewage/Wasterater Disposal System. proper
= n.cnmlmnntd disposal
; antvli‘omxﬂatmn!tems{!l’om ) siolations Reguire Corrective Action within i8days -~ ° -
ol1|x|x]C oji|X|x]cC
_l;: ~x] ol a g Demonstration of Kneniledes/ Personnel ¥ Nj{Oo]a g I-‘nothmpan!nrchn:m]lldmﬁmﬁm‘-_
21. Person in charge present, domonstsion ef knowlodae, 27. Proper cooling mothod used;  Eguipment Adequane 10
:nﬂpcrﬁmndnms!CunﬁuiFood\hmsu(CF\I) Maintain Peduct Temperature
22 Food Handler no unauthotized p ! s 2S. Proper Date Markine and disposition
Safe Water, Rmrdhepngndfaoéh:hge V’ 29 Mmmmw
St
3. Hot and Cold “mavm’lzblx., adequaie prossure, safe 5 Permit Requirement, Prereguisiie for Cperztion
24, Reguired recowds meatlable {shellstock taes: porasitc '/f [ ! ' ‘?‘
destruction): Packased Food fabelod e I Teah Onme & Ny /3,/23,/7
Canformmaace with Approved Procedeores Utensils, Equipment, and Vending
25. Complizace with Voriance, Specialized Process. and y L
HACCP plan: Vacamce cbtaiacd for speciatizod V1 % al..‘\dcquatcmmlmmdnashmg&nﬁbx -\msibkmdwrmulv
procossing methods: mannfacterer instrociions 7
Consemer Advisory 32. Food and Nan-food Contect surfoces cleamble. properly
desizned, constracted, and usod
26. Posting of Consurmsr Advisorics; mw of under cocked 35. Warcwashing Facilitics; installed, maintsined. used/
foods (DisclosreReminderBuflet Phic)’ Aleroen Iabel Service sink or ouzb clezning facifity provided
= g Core Ht=ms (3 Point) Vielations Requive Corractive Action. Not t Exceed 90 Days or Next Inspection’, Whichiever Cames Fist
ali|xt~N|cC R ol1ix|x}c
] }E Nl o} a g Prevention of Food Contamination _ll.: ¥loja g Food Identification
= 3L No Exideace of Insom contanination, rodeat oty | | 310zl conminer Bbeling (Buik Food)
animals
- 35. P | Clcanliness/catine, danline or tobacco use Phyvsical Facilities
:&‘Vrpmzthxh:md\uscﬂzndsmrcd 42. Non-Food Contact surfaces clean
| 37. Fnvirenmenta) contamiaation 43. Adoguate vensilation and lishtine: d atod aress nsed
35. Approved thawine mothod 244, Garbase and Refuse properly disposcd; facilitics maimtamed
Proper Use of Gtensils 45. Physical facilities instzlled, maintained, and clcan
39. Urcasils, cquipmens, & lincns: propeiy used, stored. <6. Toilet Facilitics; properly construcicd, supplicd, and clean
dried, & bandled? In use uteasils: propedy used 7
ﬁnw&mms:mm l/" 7. Other Vichtions
andused _—
Received by Print: - Chare
oot | /%”' L (leason S el Ower
Inspected by: %ﬁ’/ Print: é' Business Emnik
isignanue) S-( SN (o /A@V’\L/

Form EH-06 {Revis=d 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

‘ s el
Estab Npmc Ph)ucal Address: Cily/S(alC/ License/Permit # Page —of _"—
?
Pl Ploce 14743 0ld Band ew £l £
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp

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

Item
Number | NOTED BELOW:

29 [Paude chescal 4(54-5&(105 L en(SLrl 'H-n‘bi Gre o) |., ol R

o MD'I\ :‘DP »)

30 |Cecneil SR FE o E onsled nellochr an e;mmq—/mur/aJ( of
Pf'bu)dz_ Dom,(i‘mu\s}\«am‘ Amn«(q e 0F ol //\MAI,.IQSLJUD Smdx—/'o

lu(Ju(l\ﬂ. U'/M ‘n‘( l\"'\?"‘maf ,J(‘\(*:rm*h\vbtp L¢§mm NGge §.
(,'-7 Pn_'\. r\L¢ L\QMIAJQ?}nWr.nQ\LyM.‘ OuALPS’ 'Q?r* a//

Inond wiashing <ok
VL EnSpct I "post dokt Curreact Bind poract last healH repel,

{4'{_ /'CAQ{' DM‘I \CAAA MQ*\ Q(‘d(' CCfr‘{"lA('cL: lA/ Q fr\{\?nl("ut\llf
Q rea o He o Alic &

—

X Feod peot wns c2d va,. efoCmo[)m}‘fb (L(MOQ/VE/J\(
[044{— S Oxedr A Lo ded, '

B =) /7 "
§ Title: Person In Charge/ Owner

Received by: Print: Bﬂ/y\, ("9 LaSoN
(signature) /W—
: v Print:
Inspected by? 5"‘-\ zz /L/[T i S‘fa'\( 69/6‘2!(— Samples: Y N # collected
7

(signature)
Form EH-06 (Revised 09-2015)




	B Daddy's BBQ.pdf
	Congelato.pdf
	Gas Go Market (Shell).pdf
	Honey's House of Helotes I.pdf
	Honey's House of Helotes II.pdf
	Pete's Place.pdf

