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1. Proper cooling time and temperatare 12. Management, food employees and conditional employces:
knowledee, responsibilitics, and reporting ]
2. Proper Cold Holding temperaturc(315F/ 45°F) 13. Proper usc of restriction and exclusion; No dischargs from
] 3 cyes, nose, and mouth
— 3. Proper Hot Holding temperaturc(135%) Preventing Contamination by Hands
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9. Food Separated & protected. prevented during foed Water/ Plumbing
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UiN|ofa ;) Demonstration of Knowledge/ Personnel UIN(Oojaf|oO Food Temperature Control/ Identification = -
T s S~
21. Person in charge present, demonstration of knowledze, 27. Proper cooling method used; Equipment Adequaie to
and perform duties/ Certificd Food Manager (CEM) Maintain Product Temperature
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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 tempceraturc{135%F) Preventing Contamination by Hands

4. Proper cooking time and temperatare 14. Hands clcaned and properly washed’ Gloves used properly
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lO.Foodamnﬂm:ndRmmhb Clcancd and 19. Water from approved source: Plumbing instalied; proper

Sanitized at backflow device

11. Proper disposition ol' ruumed. previously served or 20. Approved Sewage/Wastewater Disposal System. proper

reconditioned disposal

Priority Foundatien Items (2 Poiuts) vislations Reguire Corrective Action within 10 days
O|l1|IN|N|C R Ol1 | NIN|C
];: Xlo|a ? Demonstration of Knowledge/ Personnel ¥ N(o]al|oO Food Temperature Control/ Identification -
s —

21. Person in charge present, demonstration of knowledze, 27. Proper cooling method used; Equipment Adequaic 1o

2nd perform datics/ Certificd Food Mamager (CFM) V] Maintain Product Temperature

22 Food Handler! no umanthorized persons/ personnel 28. Proper Date Marking and disposition
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1. Proper cooling time and temperature A B 12. Management, food cmployees and conditional employces: !
knowledge. responsibilitics, and reporting K |
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{1353F) Preventing Contamination by Hands ;
4. Proper cooking time and tempcrature 14. Hands cleancd and properly washed/ Gloves used properly L
5. Proper reheating procedure for hot holding (165°F i 2 15. No bare hand contact with ready to cat foods or approved l
Hours) altemate methed properly followed (APPROVED Y N ) '
6. Time as a Public Health Control; procedunes & records Highly Susceptible Populations !
Approved Source 16. Pastenrized foods used: prohibited food not offercd
Pastcurized cggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safc, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper icmperature 17. Food additives; approved and properly stored: Washing Fruits
& Veectables
Protection from Contamination 18. Toxic sub cs properly identificd, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Retumables ; Clcaned and 19. Water from approved source: Plumbing installed; proper
Sanitized at ppm/temperature backflow device
11. Proper disposition of retumed. previously served or 20. Approved Sewage/Wastewater Dispesal System. proper
reconditioned disposal
- Priority Foundation Items (2 Poiuts) riolations Reguire Cosrective Action within 10 days _°
oli|NjN]C R o1 | N|N]C R
_lli Nlojaflo Demonstration of Knowledge! Personnel UlN[{O[Af|O Food Temperatore Contmll Identification = -
s T s
21. Person in charge present, demonstrazion of knowledae, 27. Proper cooling method uscd; Eqmpmcnl Adeqm
and perform dutics/ Certificd Food Manager (CEM) Mammn Product Temperature
22 Food Handler! no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical!
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prereguisite for Operation
24, Required records available (shellstock tags: parasitc
destroction: Packaped Food labeled 30. Foed Establishment Permit (Current & Valid) 67 (2
Conformance with Approved Proceduores Uteasils, Equipment, and Vending
25. Compliance with Variance, Specialized Procsss. and 2 . =g S
HACCP plan: Varianee obtained for specialized L 'A;d“‘"“m s =i soewblesd propecy
processing methods; facturer instructions Supp
Cousumer Advisory 532. 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 (Disclosurc’Reminder/Buffet Plaie)’ Allergen Label Service sink or curb cleaning facility provided !
Core Items (1 Point) Violntions Require Corrective Action Not to Exceed 90 Days or Next Inspection’, Whichever Comes First ;
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¢ix|lo|alo Prevention of Food Contamination vl~olafo Food Identification |
T T 5 ‘
34. No Evideace of Inscct contamination. rodent/other 41.0riginal coatainer labeling (Bulk Food) ’
animals
35. Personal Cleanliness/cating, drinking or 1obacco usc Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Envirenmental contamination 43. Adequate ventilation and Bghting:; designated areas used
38. Approved thawine method “H. Garbaac and Refusc properly disposed: facilitics maintained
Proper Use of Uteasils 45. Physical facilitics installcd, maintaincd, and clcan
39. Utensils, cquipment, & linens: properly used, stored, 46. Toilet Facilitics; properly constructed, supplicd, and clean
dried, & handled/ in use ils; properly used
40. Single-service & single-usc articles: properly stored 47. Other Violations {
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vlx|lolalo Time and Temperature for F?od Safety vlslolalo Emplayee Health
T s (F = degrees Fahrenheit) T s -
1. Proper cooling time and temperature a1 llM:mp.m[mdmpb;mmdgndmmlanpbycw
knowledge. respansibilitics, and reporting
2 Proper Cold Holding temperature(41°F/ 45°F) 13. Proper usc af 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 tcmperature 14. Hands clcancd and properly washed’ Gloves used properly
5. Proper rcheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready 1o cat foods or appraved
Hours) altcrnate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Pepulations
Approved Seurce 16. Pasteorized foods uscd; prohibited food mot offered
Pasicurized cgps used when required
7. Food and icc obtamed from approved source; Food in
good condition, safe, and unadulterated: parasite Chemicals
destruction -
8. Food Receivad at proper icmperature 17. Food additives; approved and properly stored; Washing Fruits
& Vepnctables
Protection from Conlamination 18. Toxic substances properly identified, stored and used
9. Food Scparated & protecied, prevenied during food Water/ Plumbing
preparation, stomec. display. and tasting
10. Food contact surfaces and Retumables ; Cicancd and 19. Watcr from approved sgurce: Plumbing installed; proper
Sanitized at ppmAcmperaturc backflow device
1 1. Proper disposition of retumed. previously served or 20. Approved Scwage/Wastewater Disposal System. proper
reconditioned disposal
Priority Foundation Items (2 Points) riolations Reguire Corrective Action within 10 days
o|1|[N|N|C R o1 [N|N|[C R
Ufyxlojafo Demeonstration of Knowledge/ Personnel UfN|O|A|O Food Temperature Control/ Identification ~ -
b 3
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adoquaie o
and perform dotics/ Certificd Food Manager (CFM) Maintain Product Temperature
22 Food Haadler! no unauthorized persons/ personncl 28. Proper Date Markmg and dispasiti
Safe Water, Recordkecping and Food Package 29. Thermomesers provided, accurate, and calibrated; Chermical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequare pressure, safc Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags: parasie . P! 7
destruction); Packaped Food labeled 30. Food Establishment Permit (Current & V%P O/ ¥/ 2
Conformance with Approved Procedures Uteusils, Equipment, and Vending
25. Campliance with Vanance, Specialized Process, and . . .
HACCP plan: Variance obtained for alinod JI.A:ﬁx:st:dh:ﬂmshmg bBeilities: Accessible and proporly
processing method facturer instuctions pp
Consumer Advisary 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Pasting of Consumer Advisorics; raw or under cooked 33. Warcwashing Facilitics; insialled, mamtained, used/
foods (Disclosurc/Reminder/Buffel Plaie) Allergen Label Scrvice sink or curb cleaning facility provided
Core Items (1 Point) Violations Reguire Corrective Action Not to Exceed 90 or Next Inspection , Whichever Comes First
Ol1|N|IN|C R o1 | N|IN|C
¥ N[ofa ;) Prevention of Food Contamination UIN|JO|[A|O Food Identification "
C 3 S
34. No Evidence of Inscct contamination, rodent/other 41.Ongiml coatamer bbeling (Bulk Food)
animals
35. Pesomal Cleanlmess/cating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental coatamination 43. Adequatc ventilation and highting: designated arcas used
38. Approved thawing method ) Garbage and Refusc property disposed:; facilitics maintained
Proper Use of Utensils 45. Physical facilitics installed, mamtained, and clean
39. Urcnsils, cquipmen, & linens: property used, stored, 46. Toilat Facilitics; properly constructed, supplicd, snd clean
dried, & handled/ In use ils; properly used P
40, Single-service & smgle-use articles: properly stored l// 47. Other Violations
and uscd
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Texas Department of State Health Services
Retail Food Establishment Inspection Report
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Date: Time in: Time out: License/Permit # Est. Type Rsk/cﬂi!“'y Pagc_l of -L
T[>/a 3 < :
Purpose of Inspection: | 1-Compliance 2-Routine 3 Field Investigation § | 4-Visit [ | 5Other | TOTAL/SCORE
bli 1 Name: Contact/Owner Name: t tmbcr .;m Vidgoliglﬁ Tells
\ame: ) Nuomber o ons s
L\ML{ Choab Cild core Ceatel R e
Phys; ol Cil)'lCO“?YZ N ip e one: l-:nﬂow—up: Yes
YR o e (56o | e Thdes No_(ciric oo
. - i =i i NO = not obscrved - NA = notapplicable €OS = corrected on i R= iolati
:  Out=notincompliance N = in compliance 1 X \ pp on site repeat vioktion
| Mark Mmﬁmmms:;::mbmﬁwmhmdm Mark *v acbdmkmmmlcboxfwm.NQNA,COS Mark an asterisk * 3% * in appropriate box for R
Priority Items (3 Points) siolations Require Intmediate Corrective Action not to exceed 3 days
T e S 5 TR
o111 INTNTc for Food Safety p R
: Time and Temperature for u[NJ]o|alo
i N|lofa g (F = degrees Fahrenheit) T - Empleyee Health
. .
T cooling fime and temperature : &. M'mgmun, food cmployces and conditional employces;
Proper owledse, respensibilitics, 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
Q. P;mcootm‘g timc and (cruperatare T 14, i:lands cleaned and pmpcrl_ ly washed’ Gloves used properly
5. Proper reheating procedure for hotholding m2 lS.l\ohn:l’nndcununmthrcadymmlfoodsorapprm-cd
Hours) altemate method properly followed (APPROVED ¥ N
6. Time as a Public Health Contro); procedares & records M)Smptibh Populations ; :
Approved Source 'l,::hslmnznd' foods used; prohibited food not offered
curized used when required
7. Food and ice obtained from approved source; Food in ——he =
good condition, safe, and unadulicrated; parasite Chemicals
destruction
8. Food Reccived at proper iemperature gv F;ondzb ::dnilu\hS ives; approved and properly stored; Washing Fruits
Protection from Contamination 18. Taxic substances properly identificd, stored and uscd
9. Food Scparated & protected, prevented during food Water/ Plumbing
preparation, storagc. display. and tasting 3
; 0. l»;oog1 c:(mact surfaces me'?;m ; Cleaned and ‘1’: ;}2:, dﬁ:n approved source: Plumbing installed: proper
anitizo c! * device
11 l:dupcr dl:posmon of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditionc: i |
Priority Foundation Items (2 Points) riolasions Require Corrective Action within i0days °
oj1|{~N|N|cC R oj1 | NI N|C
_ll{ Njo|a tsJ Demonstration of Knowledge/ Personnel _lrf N| O] A ;) Food Temperature Control/ Identification - - 3
et L e P M e e wet;, Exipeet Mo
22. Food Handler? no unauthorized persons/ personnel A’.‘S. Proper Date Marking ann:ir:ismsilion
Safe Water, Rcmrdku:p‘fng and Food Package 29. Thermometers provided, accurate, and catibrated; Chemical/
Labeling Thermal test strips
ﬁ. Hot and‘dCold Water hb; ‘s’m;t;d\ T ¢, safc Permit Requirement, Prerequisite for Operation
24. Required records available X tags: parasitc . P . .
destruction): Packaged Food labeled 30. Food Establishment Permit (Current & vabd)kb,_ﬁf—.-, e 2
Conformance with Approved Procedures Utensils, Equipment, and Vending © | © /@
25. Compliance with Variance, Specialized Proccss, , and = x P =
HACCP plan; Variance obtained for specialized ; “dequate bandwashing faciliies: Accessible and properly
processing methods: facturer instmictions supplicd, used
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable. praperly
designed, constructed, and usad
26. Posting of Consumer Advisorics; raw ar under cooked 33. Warcwashing Facilitics; installed. maintained, used/
foods (Disclosure/Reminder/Buflet Plate) Allergen Label Serviee sink or curb cleaning facility provided
Core Items (1 Point) Violations Reguire Corrective Action Not to Exceed 90 Days or Next Inspection, Whichever Comes First
o1 [ N|N|C R o1 |N|N|C R
:4_' NI Ofa g Prevention of Food Contamination "li N|O| A g Food Identification
34. No Evidence of Inscct contamination, rodent/other 41.0niginal coatainer habeling (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. Adequate ventilation and lighting; desismated areas used
38. Approved thawing method 4. Garbage and Refusc properly disposed: facilitics maintained
Proper Use of Utensils 45. Physical facilitics installed, maintained. and clecan
39. Utensils, cquipment, & linens: propery used, stored, /l 46. Toilct Facilitics; properly constructed, supplicd, and clean
dried, & handled/ In use utensils; properly used
40. Single-scrvice & smgle-use articles: properly stored V’ 47. Other Violations
and uscd
Received by: l Print: Title: Person In Charge/ Owner
(signature) L., ( 0 {\’\,‘/. U-'S A A 1Lh LJL \
Inspected by: Print; 4g—1§ A Lé L‘f——' Business Email:
(signature) oY f
Form EH-06 (Revised 09-2015)
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Texas Department of State Health Services
Retail Food Establishment Inspection Report
-
Dalc?/ / 3 Time in: Time out: License/Permit # Est. Type Risk Category Page | of L~
Z/72/2
Purpose of Inspection: |, 1-Compliance | -1 2-Routine | | 3-Field Investigation | [ 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: L Contact/Owner Name: :‘ Number of Repeat "':3'55- p—
| Oal- .. Cliese fg,_xfn) Namber of Violations COS:
Physical 2 . < City/County: Zip Code: | Phone: Follow-up: Yes
T % Crxd’,.zpq fJ(*> Helofcs No (circle ane)
Campliance Status:  Out = not in compbance  IN = in compliance  NO = not observed  NA = not applicable  COS = comrecicd on site rtpnnnlm‘wl )
Mark_whe appropriste poims in the OUT bar for each mumbered itefn Mark *v* a checkmark in appropriate box for IN NO. NA.COS __ Mark an xsn:mk * " in sppropriatc box for R
Priority Items (3 Points) riolations Reguire Immediate Corrective Action not to exceed 3 days
| _Compliance Status Compliance Status
3 I\ (\, : g Time and Temperature for Food Safety - 3 : ;\) ;: g Employee Health .
|_T | s (F = degrees Fahrenheit) Tl s =
1. Proper cooling time and temperature o] - 12. Management, food employees and conditional cmployces:
knowledge., responsibilitics, and reporting
2 Proper Cold Holding temperature{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 tme and tcmperature 14. Hands clcancd and properly washed’ Gloves used properly
5. Proper reheating procedurc for hot bolding (165°F m 2 15. No bare hand contact with ready to cat foods or approved
Hours) altemate method properly followed (APPROVED Y N )
6. Timc as a Public Health Contro); proced: & records Highly Susceptible Populations
Approved Source 16. Pastcunzed foods used: probibited food not offered
- Pastcurized cgps used when required
7. Food and ice obtaincd from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper iemperature 17. Food additives; approved and properly stored: \Washing Fruits
& Veactables !
Protection from Conlamination V| 18. Toxic substances properly identificd. stored and used -
9. Food Scparated & protected, prc\\*mal during food Water/ Plumbing :
preparation, siomec. display. and
10. Food contagt surfaces and Retumnables ; Clcancd and 19. Water from approved source: Plumbing instalied; proper
Sanitized at D 7y ppm/cmperaturc backflow device
11. Proper disposition of retumed. previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioncd disposal
Priority Foundation Items (2 Poiuats) violations ire Corrective Action ithin 10 days y
9 1IN|N|C R Ol | NI N C R
‘ll" Nlofalo Demenstration of Knowledge/ Personnel ::_ N[Oo] A g Food Temperatare Control/ Identification ~ -
21. Person m charge present, demonstration of knowledge, 27. Proper cooling method uscd;  Equipment Adequaic to
:ndpufonndntw(:anﬁchood\hmzu(CF\!) Maintain Product Temperature
= Fdemx!lcdmumMmdpusmsl 1 28. Proper Date Markmg and disposits
Safe Water, Recordkecping and Food Package 29. Thermometers provided, accurale, and calibrated: Chermical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequale pressure, salt Permit Requirement, Prerequisite for Operation 7
24, Required records available (shellstock tags: parasite s Y YR i
acstramion}: Pockaged Food lvcked 30. Food Establishment Permit (Cmu&vmd)v}"{ ol i
Conformance with Approved Procedares Utensils, Equipment, and \’ending/ T ¢
25. Caomphance with Vanance, Specialized Process, and
HACCP plan; Variance obtained for specialized 3L “ld"“‘“l us':dh"d washing Bcilitics: Accessible and properly
processing methods: manufacturer instructions N
Consumer Advisory l/ 32. Food and Non-food Contact surfaces cleanable. properly
designed. constructed. and used
26. Pasting of Consumer Advisorics; raw or under cooked 33. Warcwashing Facilitics: installed, mamtained, used/
[oods (Disclosurc’Reminder/Buffet Plaic) Allergen Label Scrvice sink or curb cleaning facility provided
Core Items (1 Point) Vielations Reguire Corrective Action Not to Exceed %0 or Next Inspection, Whichever Comes First
ojr1|~x|{N[|[C R o1 | N|nN|C R
Ul Nlo|a ;) Prevention of Food Coatamination UlNjO|A|O Food Identification
T/ T S
V 34. No Evidence of Inscct contamination, rodent/other 41.Ongmal container labeling (Bulk Food)
animals
35. Personal Cleanliness/catmg, drinking or 10bacco use Physical Facilities
36. Wipinp Cloths; properly used and stored 42. Non-Food Contact surfaces clean
, } 37. Environmental cootamination 43. Adequate ventilation and lighting: designated arcas used
/| 38. Approved thawing method 4. Garbagc and Refusc properly disposed: facilitics maimtamed
Proper Use of Utensils 45. Physical facilitics iostalled, maintained. and clean
39. Utcusils, cquipment, & hinens: properly nsed, stored, 46. Toilct Facilitics; properly constructed, supplicd, and clean
dnied, & handled/ In use utensils; properly used
/ 40. Shglmn& snglc-nscmtla:wupuiynatd 47. Other Vielations
oh A
Received by: { ] U M/V\ Priat: V cj !: . Title: Person In Charge/ Owner
(signature) d/
Inspected by: . Print: < G) Busincss Email:
(signature) é/‘;‘/" é M > L& (A"'J J
Form EH-06 (Revised 09-2015)




Texas Department of State Health Services

Retail Food Establishment Inspection Report
Establishment Name Physical Address:

’z 2
City/Statg: License/Perrmt # P'mc ~ of = <
o Clisess Bist| 12511 Bowdura 4| Jelokes
/ TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
OBSERVATIONS AND CORRECTIVE ACTIONS
ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:
| X P(AOQ(Lq Lo {ld ol woflc(,u,,, chewical S pray bottles W/ dhe Comkon Aout aﬂ’
e ‘chhencice | eASur? also stoe Chowials ju they Jemmw areq TAK
4boue Souce oa;kgf&
32 kghé (JLIM(M‘F Vw(/ '\(?Ld /7_) Yooyl (‘Q/C/(‘.\'OG/J MM SH(’U(S

9 ({ nok-
qy\@”‘ Sutz < ¢S Shoold o Aag.,nm} fa[/o_.zri "b e <°5e/
¢loc aab\ L ‘ a2 \fhf)ﬁ/m(’aél(

3\{ -5 4z 4l mlm\-« 2N SN E( £ P/MJLLL@SLLQ{S/\’?ﬂP(M /davja;(ep 7()
L)g ck QrA Sc wen :

VLY /eo Wie SYON OC w/(l\(()?d 7‘0 C/o% decof
Q0 _nsgent @ {h&‘%[( by wa,

B fgsfs
EN'G f:/\\cm L o/hoo/-(i( thao Vaw cliichon LL/ /‘unn-ygp aQ ‘Sffe?(dc,
%QOM o?

"wibd ¢ duver orrmlaf Dmd’au” Sto d gt boSub e
;IA\ %n[& [1‘\5 lA.\QJ@r

Received by:

] i
(signature)
Inspected by: ——

Print: A/f C/ /kg'l\ Title: Person In Charge/ Owner
(siznature) ) \iﬁ w— iy S-&?N é} /é-(‘ 7
Form EH-06 (Revised 09-2015)
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# collected




Retail Food Establishment Inspection Report

Date: License/Permit #

7 ) Time in; Time out:
o WTPOSYO1 1nspecuion: “{ T-Compnance == Kouunc i

Contact/Owner Name:

} Est. Type ) Risk Category ! Pagc / of .

g | r———————
a—gtne[ FUTALDUUKE

S-¥ieia Fnvestganion

© Number of Repeat Violations:

Establishment Name-
% A 1 J Number of Violations COS:
- QA JUdt In - J.
hysical Address. City/County: Zip Code: | Phone: Follow-up: Yes
[2YoS 6/7&4@,1(? <lo 724 No (circle one)
Mark Compliance Status:  Out = not in comphiance  IN=1in compliance  NO = not observed  NA = not applicable COS = corrected on site R = repeat violation
ark the appropriate points in the OUT box for cach numbered item Mark ¥ a cheokmark in appropriate box for IN, NO, NA, COS Mark an asterisk ¢ €0’ in appropriate box for R
Priority Items (3 Points) violaions Require Immediate Corrective Action not 10 exceed 3 days
Compliance Natus Comphance Status
ol 1| ~N| N - & [of 1] ~[~]C R
ul| N| o] A ((:) Time and Temperature for F(_)od Safety ul Nl ol &l o Employee Health
T P (F = degrees Fahrenheit) T s
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
7" \ 2. Proper Cold Holding temperature(41°F/ 45°F) S7°4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
I \ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
1 4. Proper cooking hme and temperature 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in2 15. No bare hand contact with ready to eat foods or approved
Hours) altemate method properly followed (APPROVED Y N)
[ ] 6. Time as a Public Heaith Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered ‘
Pasteurized eggs used when required |
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored: Washing Fruits
& Vegetables
Protection from Contamination 18, Toxic substances properly identitied, stored and used |
9. Food Separated & protected, prevented during food ‘Water/ Plambing |
preparation, storage, display, and tasting L
,v[.. 10. Food contact surfaces and Returnables ; Cleaned and b as 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature €< o2 Aeti U< backflow device & A4y H e 5€
11. Proper disposition of returned, previously served or 20. Approved Sewagc/“/astewater Disposal Systern, proper
reconditioned disposal .
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days 1‘ |
ST T T R ~] < R o t] N| N[ C R il
i _? Nl O] A SO Demonstration of Knowledge/ Personnel ITJ N{ Of A g Food Temperature Cootrol/ Identification . ¥
4 21. Person in charge present, demonstration of knowledge, P‘ 27. Proper cooling method used; Equipment Adeguate to B
A and perform duties/ Certified Food Manager (CFM) Maintain Product Temperaiure
3 § 77 Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and dispositton \
| Safe Water, Recordkeeping and Food Package 29 Thermometers provided, accurate, and calibrated; Chemical/ ‘ !
| Labeling Thermal test strips i
¥ l f 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation !
R e o e [T T T | 20 ood Esubisament permit cumens & vaia) “Cop /324
§ Conformance with Approved Procedures Utensils, Equipment, and Vendiag
/ 25. Compliance with Variance, Specialized Process, and | . aifag t
“ J HACCP plan; Variance obtained for specialized z d ; Al?;‘qul;ast:dhandw‘dshmg facilities: Accessible and properly
¥ ! processing methods; manulfacturer instructions pp
| Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories, raw or undercooked 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 99 Days or Next Inspection , Whichever Comes First
o] 1| N[ N[ C R O 1] N] N[ € m
u| N O A| O Prevention of Food Contamination Ul N| Of Al O Food Identification
r S T S
41 .Original container labeling (Bulk Food)

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

35, Personal Cleaniiness/eating, drinking or tobacco use Physical Facilities

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

37. Environmental contamination 43. Adequate ventation and hghning: designated areas used

3%, Approved thawing method 44. Garbage and Retuse properly disposed, tactliies maintained

{ Proper Use of Utensils [ 45. Physical taciiues nstalled, maintained, and clean € Joa—

32“5{1}217::;;@3%??'22 ﬁ:{n‘?l@g,sp Eg;g(;{)llyul;zzd, stored, 46. Toilet Facilitics; properly constructed, supplied, and clean

1 40, Single-service & single-usc articles, property stored
| and used

Received by: / Print: Title: Per : ;
o M mm Title: Person In Charge/ Owner
Inspected by: Print: Business Email:

(signature) ;7 717 ﬂJ ~A . 7 M A '{"(,\ peiness Emalk

Y
Form EH-06 (Revised 09-20‘1{) 4
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Lo R LA I ST S RS

Retail Food Establishment Inspection Report

Establishment Name:; Physical Address: City/State: License/Permit # Page of _
Somic xﬂ,;d—t In /2405 S A8 ﬁ{r‘/"f&..l 2/2
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:
> @deft To PP Soumy Ar S2°< - s AA.,..,; SIS M Ner /A{TCu.gr~

levs  Cpeess L=proce Shens Toorproms 75 Goslin Holaws 91° ‘0 lowe
/8 | [riranten 0/ Jem plAcksux S Slimg v dansy

d /

[ | SPrby Hose Ao B Compprsmess ool Huvcs &<low ,Class (LA
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7

P2 | BH Losapsrralwss pros o Cranrines . (ous Satarny Ypale pu Chum Cey
7 | A Boer Sm0) frmcs ;o Aalome g S0 Ao por us< o

oy 7 cs /c°"l-b U/V‘T‘f) ﬂ‘t’(‘PA'IN, [P0 Vs L0 TP, ‘/l'f‘m L»-.-.
zY9
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M o7
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Received by: { ::‘r “qh‘/&a)p Q Print: Title: Person In Charge/ Owner

(signature)

Inspected by: Print:

(sigl‘l)alure) & ;) "t7, — Q—J A AN X PASRS Samples: Y N # collected
rd

Form EH-06 (Revised 09-20{5)



Texas Department of State Health Services
Retail Food Establishment Inspection Report

] /
Date: Time in: Time out: License/Permit £ Est. Type Risﬁlw Page [ of | |
1/7/a3 |
Purpose of Inspection: | | 1-Compliance | L1 2-Routine {1 3FieldInvestigation § {4-Visit § { 5-Other | TOTAL/SCORE 1
i t Name: Contact/Owner Name: % Number of Repeat Violations: __
! . v Ni 2
15 pmh&” tf 3/YoN Number of Violations COS: ____ ?
Physical Address: : CityiCounty: Zip Code: | Phone: Follow-up: Yes
r‘fl% Lo Lfslf( JZd‘ IL?EICJC) No (circle one)
Compliance Status:  Out=not incompliance IN=in compliance NO = notehserved NA = notapplicable COS = corrected on site R-mpm\:iolnian k
L Mark the iate poimts in the OUT box for each mumbered itefn Mark v 2 checkmark in appropriate box for IN,NO. NA, COS __ Mark an isk * 3 * in appropriaic box for R
Priority Items (3 Points) riolations Reguire Intmediate Corrective Action not to exceed 3 days
_C_n’gp_lhm Status Compliance Status | =
Ol1IN|N]C R QI | N|N|C
: Time and Temperature for Food Safety
UIN|lolalo x ufxjolajo E Health
T s (F = degrecs Fahrenheit) T s .
1. Proper cooling time and temperature W W 12. Managemcnt, food employees and conditional cmployces:
knowledge, responsibilitics, 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 temperaturc{135%F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands clcancd and properly washed! Gloves used properly
5. Proper reheating procedure for hot holdine (165°F in 2 15. No bare hand contact with rezdy to cat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source L I I 16. Pasteurized foods used; prohibited food not offered
Pastcurized egps 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 tcmperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Conlamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food ‘Water/ Plumbing
preparation, display. and tasting
10. Food contact surfaces and Retumnables ; Cicancd and 19. Water from approved source: Plumbing fnstalled; proper
Sanitized at ppmtemperature backflow device
11. Proper disposition of returned. previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioned disposal
- Priority Foundation Items (2 Points) riolations Regnire Corrective Action within 10 days "
o|l1|~N|N[C R oji|NIN]|C R
_lri Njofa g Demonstration of Knewledge/ Personnel ¥fNX[OfjaloO Food Temperatare Control/ Identification ~-
T s T
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequaie to
and perform dntics/ Certificd Food Manager (CEM) Maintain Product Temperature
22 Food Handler! no unauthorized p ! p 1 28. Proper Date Marking and disposition
Safe Water, Recordkeeping 2nd Food Package 29. Thermomeiers provided, accurate, and calibrated: Chemicall
Labeling Thermal test strips X
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24, Required records available {shellstock tags: parasite ' | | l 2 . . 2 7
e b T s 30. Foed Establishment Permit (Cmmx&v.-md),&_-f,;/ /5%
Conformance with Approved Procedures Utensils, Equipment, and Vending O ' <0 -]
25. Compliance with Variance, Specialized Process, and 5 ot ]
HACCP plan; Variance oblained for specialized 3l.ﬁ}mhxldwashmgﬁnﬁns:Accm'blcandm:!}
pm' o hod: facture >T Instruciions supp
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable. properly
designed. constructed, and used
26. Posting of Consumer Advisorics; raw or under cooked 533. Warcwashing Facilitics; installed. maintained. used/
{oods (Disclosure/Reminder/Bufict Plue) Allereen Labet Scrvice sink or curb cleaning facility provided
Core Items (1 Point) Violations Regrire Corrective Action Not to Exceed 90 D or Next Inspection’, Whickever Comes First.
oli1|N|{N[|C R ol1|~N|~N|cC R
vixlofajo Prevention of Food Contamination ufNjojato Food Identification
T s T s
34. No Evidence of Inscct contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
1 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Envirenmental contamination 43. Adcquate ventilation and lichting; desienated arcas nsed
38. Approved thawing method 4. Garbasc and Refusc properly disposed; facilities maintamed
Proper Use of Utensils 45. Physical facilitics installed, maintained, and clean
39. Utensils, cquipment, & linens; properly nscd, stored, 46. Toilet Facilitics; properly constructed, supplicd, and clean
dried, & handled! In use utensils; properly used
40. Single-service & single-use articles: properly stored V/ 47. Other Violations
and uscd
Received by: pﬁm‘:i, 6 L’ % Title: Person In Charge/ Owner
§ (signature} @ / ( / (V4
Inspected b M Print: / M Business Emaik:
{sis ) el / Sw G; {
Form EH-06 (Revised 05-2015)

t Conrendty, PoSled i3 <&pired (5(3//23) M .3 belie, & I
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Texas Department of State Health Services

Retail Food Establishment Inspection Report
Time in: Tuns ou T —— Est. Type mgi:egory Page |
b
AL/SCORE
‘/
Ll 1-Complisnce | L7 2 -Routine | | 3.Ficld Investigation | | 4Visit | | SOther }TOT
C N % Number of Repral Violations:
A[df Q’p} G ontact/Qwner Name ¢ Namber of Vielations COS: ____
£
Physu;] Ad . Follow-up: Yes
’ Cjty )\ Zip Code: | Phone: Ni dl'tk"- ane)
Y9 01d Bondeen O | BTS00 — .
Complianre Statms:  Out = not in commliznce  IN = in complince NO = notobscrved  NA = notapplicable COS = comccied ansite R = repeat violation - R
Mark_the 1o the OUT b for wuch mumbernbetn. . Markt V" 2 chechmmek in sc box for IN, NO, NA. COS __ Mark an_astrisk * %  in appropriatc box %=
Priority Items (3 Points) wolations R Immediate Corrective Action not to exceed 3 days
g"'"l liance Statny C iance Statos —— h—
N|N]| T~
ul~x|olalo Time and Tmpa:tnmfnr}'yod Safety by 3 l 3 : g Emplayee Health
T s (F = degrocs Fahrenheit) T s 1
1. Proper cooling time and temperature T 12. Managemen, food employees and conditional cmployces:
knowledge. rx ics, and reporting =
2 Proper Cold Holding temperatarc(41°F/ 45°F) 13 Propaucofnsmclm and exchision; No discharge from
cycs, nose, and routh . ——
3. Proper Hot Holding temperature{ 35%F) Preventine Contamination by Hands =
4_Proper cooking lime and tcmperatare 14. Hands chcancd and properly washod’ Gloves used properly
5. Proper rehcating procedure for hot holding (165°F m 2 15. No barc hand contact with ready to cat foods er approved
Hours) altcrmate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & recards Highly Susceptible Populations
Approved Source 16. Pasteurized foods used: prohibied food not offercd
Pastcurized cgps used when requared
7. Food and ice olaincd from approved source: Food in
good condition, safc, and umadulicrated; parasite Chemicals
3. Food Received at proper iemperature 17. Food additives; approved and properly stored; Washing Fruiis
& Vegctables
Protection from Contamination 18. Toxic substances properly identificd. stored and wsed
9. Food Separated & protecied. prevenied during food Water/ Plumbing
preparation, storaec. display. and tasting
10. Food contact surfaces and Returnables ; Cleancd and V 19. Water from approved scurce: Plumbing mstalled; proper
Samitized at ppmicmperature backflow device
1 1. Proper disposition of retumad. proviously served or 20. Approved Sewage/Wastewater Disposal Systcm. proper
reconditioncd drsposal
Priority Foundation Items (2 Points) violations Reguire Corrective Action within 10 days )
oji1|N|N|C R oft|N|N]C R
# x|lo|afo Demonstration of Knewledge/ Personnel v[Nx|]Oo|A|oO Food Temperature Coatrol/ Identification ~ -
s T s
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method uscd; Equipment Adoguaic o
and perform duties’ Certificd Food Mamager (CFM) Maintain Product Temperature
37 Food Handler! no unauthorized porsons/ p 1 28. Propor Date Marking and disposition
Safe Water, Recordkecping and Food Padkage 29. Thermomesers provided, accurate, and cabibrated: Chemical/
Thermml test strips
23. Hot and Cold Water availabile; adequate prossure, safe Permit Requirement, Prerequisite for Operation
24. Roquired records available (shellstock tags: parasite i ~ )
e e 30. Foed Establishment Permit (Cufjarr-&0fA54) /3//2)1
Confermance with Approved Procedures Uteasils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ) =
HACCP plan: Variance obtained for specialized v ‘//3'- Adeqatc m""““"““s Brilities: Accessible and properly
processing methods: facturer instructions supplicd,
Consumer Advisary 32. Food and Non-food Contact surfaces cleanable. properly
designed, construcied, and used
26. Posung of Consumer Advisarics; raw or under cooked 33. Warcwashing Facilitics; insialled, mamtzined. used/
foods (Disclosure/Reminder/Bufler Plaic) Allerpen Label Service sink o curb cleaning facility provided
Core Items (1 Point) Vielations Reguire Corrective Action Not to Exceed 98 Days or Next Inspection , Whichever Comes First
oli1|[~N|N|C : R ofl1|~N|N|C
vl s|efalo Prevention of Food Contamination v[s|ofale Food Identification "
s T s
34 No Evidence of Inscct contamimation. rodent/other 41.Oniginal contamer labeling (Balk Feod)
animals
35. Personal Cleanlmess/cating, drinking or tobacco usc Physical Facilities
36. Wiping Cloths: properly used and stored 42. Non-Food Contact surfaces clean
37. Environinental contaminatr 43. Adcquate ventilation and Eshting: desipnated areass uscd
38. Approved thawing mcthod 4. Garbaec and Refusc properly disposced: facilitics maimtamed
Preper Use of Uteasils 45. Physical facilitics iustalicd, maintained. and clcan
39. Urensils, cquipment, & linons: property used, stored, 46. Toilct Facilitics: properly constructcd, supplicd, and clean
dricd, & handled/ [n wse ils: properly used
40. Snglescrn:c& single-use articles: properly stored 47. Other Violations
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Texas Department of State Health Services
Retail Food Establishment Inspection Report
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Establishment Name: W Physical Address: ity/State: License/Permit # Pngcc of—
£xGsS 6mvddS(o-pv( 14359 0(d Baud ere £J ILL
TEMPERATURE OBSERVATIONS
ltem/Location Temp Item/Location Temp | item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem
Number

Q‘g INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
TED BELOW

19
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

gt
| Tiw i Time our: License/Permit # Bt Type mgm-y Page | of |

Date:
/123 :
|_Purpose of Inspection: |%—Cﬁ 1471 2Routive | | 3-Field Investigation | | 4-Visit | _ 5-Other | TOTAL/SCORE

Embhshmt Contact/Ovner Name: * Number of Repeat Vialatons:
B;ck,,J ,l.ju.J 7 Number of Vilations COS: ___ 9“’ 7

Physical Addns: " ) C#’ y: Zip Code: | Phone: Follow-up: Yes
l\-[lu 3 dd B(HIJ(‘T tJ “7&*{) No (circle ame)
Compliauce Ststws: ~ Out = ot in compliance IN = in compliance  NO = not observed NA = not apphicable  COS = domsite R = rcpent vioktion
Mark the in the OUT barx for each mmmbered item Mark *v" 2 checkmark in bux for IN. NO. NA, COS __ Mark an_asterisk * ¥ " in e box for R_|
Priarity Items (3 Points) riolations R. Immediate Corrective Action not to exceed 3 days
= e Time and Temperature for Food Safety . g tIRINlC
Ul Nloja]loO
T s (F = degrees Fahrenheit) -lrl s b (e §’ .
1. Proper cooling time and temperature £ z 12. Management, food cmployees and conditional cmployces:
knowledge, responsibilitics, and reporting
2 Proper Cold Holding temporaturc(41°F/ 45°F) 13. Proper usc of restnction and exclusion: No discharge from
cyes, nose, and mouth
3. Proper Hot Hold.-g temyp o 135%F) Preventing Contamination by Hands
4. Proper cooking lime and (cmporatore 14. Hands clcancd and properly washed/ Gloves used properly
S. hnpumm,mﬁrhhkbg(lﬁ‘l?n" 15. No bare hand contact with ready 1o cat foads or approved
Hours) alternatc method properly followed (APPROVED Y N )
6. Tume as a Public Health Conirol; procedares & records Highly Susceptible Populations
Approved Source 16. Pastcurized foods used: prolbited food not offered
Pastcurized cpps used when required
7. Food and ice obtained from approved source; Food in
good condition, safc, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperatare 17. Food additives; approved and properly stored: Washing Fruits
p & Veactables
Protection from Contamination [ V| 18. Taxic substances properly identificd. stored and used
O_FoodSqnmcd&ptolmd.pm\mddnrhgfwd Water/ Plumbing
prepasation, storage. display. and tasting
10. Food contact surfaces and Returnables ; Cleancd and 19. Water from approved source: Plumbing installed; proper
Sanitized at ppmtemperature backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Dispasal System. proper
recomlitioned disposal
- Priarity Foundation Items (2 Points) vielatiens ire Corrective Action within 10 days
ol1[N|N]C R o1 [N N]C R
!;_ NXlofa ;' Demonstration of Knewledge/ Personnel :_! N|o|la|oO Food Temperatare Control/ Identilication ~ -
s .
21. Person in charge present, demonstration of knowledge. 27. Proper cooling method used:  Equipment Adeguaic o
and perform duties/ Certificd Food Mamager (CFM) Maintain Product Temperature
22 Food Handler! no unauthorized persons/ personnel 28. Proper Date Markinz and dispasition
Safe Water, Recordkeeping 2nd 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 fpr Operation
24. Required reconds available {shellstock tags: parasite . /-&°]5) /2
destruction): Packaged Food labeled 30. Food Establishment Permit (Current & Vaid) O 3/ /29
Conformance with Approved Procedures Uteasils, Equipment, and Vending
1 Cmplnmwub\’mSpcualmdecmand : = )
HACCl‘phn..\’ " o lized SI.manﬁnhthm'bh-ﬂm
proc cthods. manufacturer instructions P
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable. properly
designed, constructed, and used
26. Pasting of Consumer Advisorics; raw or under cooked 33. Warcwashing Facilitics; installed. maintined, used’
foods (DisclosureReminder/Bufler Plaey Allergen Label Service sink or curb clcaning facility provided
Core Items (1 Point) Violations Reguire Carrective Action Nat to Exceed 90 or Next Inspection , Whichever Comes First
ol1|N|N|C R of1|N|n]|C R
vulxlo|la|o Prevention of Food Contamination ¥.\' ojajo Food Identification
T s
34. No Evidence of Inscet contamination, rodent/other 41.0Onginal coatainer bbeling (Balk Food)
animals ,
35. Personal Cleanliness/cating, drinking or 1obacco use Physical Facilities
36. Wiping Cloths; properly uscd and stored 42. Non-Feod Contact surfaces clean
37. Environmenital contamination 43. Adequate ventilation and lighting: desigmated areas used
38. Approved thawing mothod 34. Garbasc and Refusc property dispased: facilities maintamed
Proper Use of Utensils 45. Physical facilitics installed, mintained, and clcan
39. Utcusils, cquipment, & lincus: properly uscd, stored, 46. Toilct Facilitics; properly constructed, supplicd, and clean
dricd, & handled/ In wse wtensils; properly used
40. Smgle-service & single-usc articles: properly stored 47. Other Violations
ang uscd /)
Received by: - W Print: 1"10//// rv/g Title: Person In Charge/ Owner
(signaturc)
I ted by “— % Print: G_) W Business Emaik:
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