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v|x|ol|a 8 Time and Temperature for Food Safety " ul~l o ale Emplayee Health
s (F = degroes Fahreaheit) T s
1. Proper cooling time and temperatine 12. Management, (bod cmployees and conditional employees;
knowledge, responsibilitics, ond reporting
2. Proper Cold Holding temperatuny 1 F 45°F) 13, Proper use of restnction and exclusion; No discharge from
vyes, nose, and mouth
3. Proper Hot Holding temperatune{ 135%) Preventing Contamination by Hunds
4. Proper cooking time and temperatune 14, Hands cleancd and properly washed/ Gloves uscd properly
5. Propar reheating procedure for hot bolding (165°F 2 15. No bare hand comtact with ready to cat (bods or approved
Hours) altermate method properdy followed (APPROVED Y N )
6. Tine ax o Public Health Control; proceduns & records Highly Susceptible Populations
Approved Source 16. Pasteunized foods used; prohibited food not offered
Pasteurized epps used when required
7. Food and jee obtainad trom approved source: Food in
pood condition, sal, and unadulterated; parasite Chemicals
dostruction
N. Food Received at | propet lemperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18, Toxic substances properly identificd, stored and used
9. Food Separated & protectod, preveand dunng food Water/ Plumbing
preparation, storape, display, and tasting
10. Food contact surfaces and Retumables ; Cloaned and 19. Water from approved source: Plumbing installed; proper
Sanitined at P temperatue backflow deviee
L1 Proper dispositien of returmed, previously served or 20. Approved Sewage/\Wastewater Disposal System. proper
reconditioned disposal
Priority Foundation Items (2 Points) wolasons Reguire Corrective Action within 10 days
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5/1 21 Pevson in charge present, demonstration of knowhdge, 27. Proper cooling method used;  Equipment Adequate to
4| and perform duties’ Certifiod Food Manager (CEM) Maintain Product Temperature
il 122 Foad Handler' no unanthorized p p 1 28. Proper Date Marking and disposition
Safe Water, Rt«m‘lhqﬂng and Food Package 29. Thermometers provided, accurale, and calibrated: Chemicall
Labeling Thermal test strips
B ‘1 Hot and Cold Water available; adoquate prossur, safe - Permit Requirement, Prerequisite for Operation
24 Roquined reconds available (shellstock tagss parasite 4 2 *
1L L1 | dostuction); Packaged Food labeled \ 30. Food Establishment Permit (Current & \,and)CV f / Sk
- Conformance with Approved Procedures Utensils, Equipment, and Vending
28 Comphianee with Varianee, Specialized Process. and
HACCP plan; Varianee obtained for specialingd v \/-‘/ 1. Adequate bandwashing facilities: Accessible and properly
bl . |_provessing methods: manaficturer instractions Supplicd, usod
Consumer Advisory 32. Food and Non-food Contact surfacs cleanable. properly
e ——— desipned., constructed, and used
26 Posting of Consumer Advisones; mw or under cooked 33. Warcwashing Facilitics; installed, maintained, used/
toods (Disclosure ReminderBuitet Phawe)’ Allensen Label Service sink or curb cleaning facility provided
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39, Urgnsils, oquipment, & loons: property used, stored, 46. Toilet Facilitics; properly constructed, supplicd, and clean
. M&Mﬁk\l‘ In use utensils: properly used
&jmgk\m articies: properly stored P 47. Other Vichitions
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Retail Food Establishment Inspection Report
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Purpose of Inspection: | ¢ 1-Compliance | |~i 2-Romtine | { 3-FieldInvestigation § — {4Visit § { 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Vialations:
- G; gl mhopkl ¥ Number of Violations COS: _____
Skl Ad City/County; Zip Code: | Phone: Follow-op: Yes Q
2 A e €k T s No (e on)
Compliaace Status: Out =not in compliance  IN =in compliance  NO = not observed NA =notapplicable  COS = corrected on site R-trpcaxmhnon
L Mark !beam points in the QUT box for each oumbered item Mark *v” :Mmkmmmhoxfwl&x\o.\mcos Mark an isk * 3  in appropriatc box for R
Priority Items (3 Points) violations Reguire Intmediate Carrective Action not to exceed 3 days
C"g@% Status Compliance Stat
- 3 us
O 1] NT N | Ssmpranee St
vl ; } g Time and Temperatore for Food Safety a g :[ 3 :: g Health ®
T s (F = degroes Fahrenheit) T|’ s r
1. Proper cooling time and temperature a3 12. Management, food employces and conditional employees:
Z knowledsge. responsibilitics, and reporting
V‘r /’l Proper Cold Holding temperaturc(41°F/ 45°F) 13. Proper usc of restniction and exclusion; No discharge from
cycs, nosc, and mouth
= 3. Proper Hot Holding temperature{135%F) Preventing Contamination by Hands
4. Proper cooking time and (cmperature 14. Hands cleancd and properly washed/ Gloves uscd properly
5. Proper relicating procedure for bot holding (165°F in 2 15. No bare hand contact with ready to cat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
6. Tume as 3 Public Health Contro); procedarcs & records Highly Susceptible Populations
Approved Source 16. Pastcurized foods used; prohibited food not offered
Pastcurized cpps used when requined
7. Foed and ice obtained from approved source: Foed in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper iemperature 17. Food additives; approved and properdy stored; Washing Fruits
& Veactables
Protection from Contamination 18. Toxic substanccs properly identified, stored and used
9. Food Separated & protected, pn:vmmd during food Water/ Plumbing
preparation, storage, display. and
10. Food contact surfaces and Retumnables ; 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 Disposal System. proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Reguire Corrective Action m‘ﬂzin 18days - °
o|l1|N|N|C R oji1|NIN|C R
_"J: Nlofa ? Demenstration of Knowledge/ Personnel Ul N | o|afo Food Temperature ControV Identification ==
Tl S
21. Person in charge present, demonstration of knowledae, - |37 Proper cooling method uscd;  Equi Adequate to
and perform dutics’/ Certificd Food Manager (CEM) 1/ v Maintain Product Temperamre
22 Food Handler’ no horized p / 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 A Permit Requirement, Prerequisite for Opcratiou
24. Required reconds available {shellstock tags: parasite L~
destruction): Packnsed Food labelcd 1% 30. Food Establishment Permit (Cmm&vm.dﬁ ? /23
Conformance with Approved Procedures Utersiks, Equipment, and Vending
25. Compliznee with Variance, Specialized Process, and hing facili .
HACCP plan; Variance ebtained for specialized =t "}ﬁﬂs dband\ B ible and properly
processing methods; manufacturer instctions S
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 (Disclosurc/Reminder/Buffet Plaie) Allereen Label Scrvice sink or curb clcaning facility provided
Core items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection, Whichever Cames First
oji|~{N]C R ol1|~N|nN|C R
tix|o|lalo Prevention of Food Contamination UINlOfAloO Food Identification
T s T s
34. No Evidence of Inscct contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35. Pcrsonal Cleanliness/cating, drinkine or tobacco use Physical Facilities
36. Wiping Cloths: properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lichting; desienated areas used
38. Approved thawing method 4. Garbagc and Refusc properly disposcd: facilities maintained
Proper Use of Uteasils 45. Physical facilitics installed, maintained, and clean
39. Utcasils, cquipment, & linens; properiy uscd, stored, 46. Toiler Facilitics; properly constructed, supplicd, and clean
dricd, & handled’ In use ils; properly used
40. Single-service & single-usc articles: properly stored 47. Other Vichtions
aod ysed
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

e | 1
D:‘? ’ q / {;3 Time in: Time out: License/Permit # Est. Type ' FWY Page I of L
<
Purpose of Inspection: | 1-Compliance | 7] 2-Romtine | | 3-Ficld Investigation | | 4-Visit 5-Other | TOTAL/SCORE
F-S'ﬂrgd\mm N Contact/Ovwner Name: * Number of Repeat \'hhdm o
e ] cee + Number of Violations COS: ____ g
Physica I Ads;czj‘ g City, v Zip Code: | Phone: Follow-ap: Yes
Q Qﬁdefq ‘,QJ %M No (circle one)
CﬁmPlthuns. Out = not in compliance  IN = in compliance  NO = not observed  NA = not applicable  COS = comrected on site R-“‘Pﬂl"'“m
| Mark thea in the OUT bax for each mumbered item Mark *¥" a checkmatk in oppropriate box for IN, NO, NA, COS  Mark an_asterisk * 3  in appropriatc box for R
Priority Items (3 Points) violasions Reguire Immediate Carrective Action not to exceed 3 days
Compliance Statas Compliance Status
ol ] SHEE Time and Temperature for Food Saf ®| [O]1TNTNTC B
.“‘. Njofa g & _T’“n Fab “] cit) ety g Njofa g Emplayce Health
1. Proper cooling time and temporature Lol 12. Management, food cmploycecs and conditional employces:
knowledee, responsibilitics, and reporting
2. Proper Cold Holding temperaturc{41°F/ 45°F) 13. Proper usc of restriction and exclusion; No discharge {rom
cycs, nosc, and mouth
3. Proper Hot Holding temperatuny{135%F) Preventing Contamination by Hands
4. Proper cooking time and tomperature 14. Hands clcancd and properly washed/ Gloves uscd properly
3. Propar reheating procedure for hot bolding (165°F in 2 15. No barc hand contact with ready to eat foads or approved
Hours) altemate method properly followed (APPROVED YN )
6. Tume as a Public Healih Control; procedurcs & records Highty Susceptible Populations
Approved Source l l I I 16. Pastearized loods used; prohibited food not offered
Pastcurized epps used when required
7. Food and icc obtained from approved source: Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper icmperature 17. Food additives; approved and properly stared: Washing Fruits
& Veoctables
Protection from Conlamination 18. Toxic substances properly identificd, stored and used
9. Food Scparated & protected, pmvnmd during food Water/ Plumbing
preparation, storagc. display,
10. Food contact surfaces :md Retumables ; Cleancd and 19. Water fror approved source: Plumbing instalied; proper
Sanitized at ppm/lemperature backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioned disposal
Priority Foundation Items (2 Poiuts) violations Regnire Corrective Action within 10days ~ *
oj1|N|~N|C R oli|N|N|C
_ll{ Nlo|a g Demonstration of Knowledge/ Personnel ¥ N|[o|a g Food Temperature Control/ Identification == x
21. Person in charge present, demonstrazion of knowledge, 27. Proper cooling method used; Equipment Adequate to
and pcrform duties/ Cestificd Food Mnmzcr (CFM) Maintain Product Temperatare
22 Food Handler! no horized 1 28. Proper Date Marking and disposition
Safe Water, Recordkmpmg xnd Food Package 29. Thermometers provided, accurale, and calibrated; Chemical/
Thermal est strips
23. Hot and Cold \\';ﬁu‘z\m'hblc, adequalc pressure, safe Permit Requirement, Prerequisite for Operation
o R"q‘.’;}‘g m‘;ﬁ:g‘l‘ l"hdl Pk ey e ] 30. Food Establishment Permit (Current & \mhd)E‘}f /2
Conformance with Approved Procedares Uterisils, Equipment, and Vending =
25. Complianee with Variance, Specialized Process. and -
HACCP plan; Vartance sbiancd ’;;f' apecialized ;: ! -«:d':u:s::d bandwashing fasilitics: Accessibl and properly
cssing methods; facture T instructions PP
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable. property
desiened, constructed, and used
26. Posting of Consumer Advisorics; raw or under cooked 33. Warcwashing Facilitics; installed. maintained, used/
foeds (Disclosure/Reminder/Buflet Plaie)! Allereen Label Scrvice sink or curb cleaning facility provided
Core Items (1 Point) Vielations Reguire Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o1 |[N|N|C R ol1|yx|[xN]|C R
; N|lolajo Prevention of Food Contamination }; NjO| A ;) Food Identification
34. No Evidence of Inscct conlamination, rodent/other 41.Original coatiner labeling (Bulk Food)
animals
35. Personal Cleanliness/cating, drinking or tobacco use Physical Facilities
36. Wiping Cloths: properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental coniamination 43. Adcquate ventilation and Lishting: designated arcas used
38. Approved thawing mcthod 4. Garbage and Refusc properly disposed: facilitics maintamed
Proper Use of Utensils 45. Physical facilitics installed, maintained, and clcan
39. Utcasils, cquipment, & lincns: properly used, stored. 46. Toilet Facilitics; properly constructed, supplied, and clean
dricd, & handled! In use utensils; properly used
40. Single-service & simgle-usc articles: properly stored 47. Other Violations
and Pl
Received by: 5 int: e ’ — Title: Person In e/ Ow
(signature) 7 £ e Print: Z7 e Seunty ith Charge/ Owner
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Texas Department of State Health Services
Retail Food Establishment Inspection Report
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/43 |
Parpase of Inspection: _L__| 1-Complinnce | TA 2-Routine__ | | 3-Field Investigation |} _ [4Visit | | 5-Oter | TOTAL/SCORE
Estatyy I Name: Contact/Owner Name: W Nuraber of ltepeat Vielatlowsi ___
¥ Number of Vielatlons COS1
Phypical Address: 1< cnyrc ity Zip Code: | Phone: ollow-opi Vs
T2 Bonddecn 2d 35 | Tt T,
Compliance Statws:  Out = not fn mqnlhm IN = in complianee  NO = not observed  NA = notapplicable  COS = corectod onsite 1= repent vialsthon
Mark_the appropriate poits in the OUT bos for each m tark v cheek fante box fur IN. A i
Priority Items (3 Polnts) wolations R Immediate Corrective Action not to exceed 3 duys
O[1[NTN]C ) n LN N] n
vlN[o|lalo Time and Temperature for Food Sofoty uln|ofa]o Ewplayee Health
T 5 (' = degroes Fahrenheit) b bl EE—— - e
1. Proper cooling time and temperature L 12, Management, Tbod eraployees and conditional employees;
knowledge, responsibilitics, und reponting I
2. Proper Cold Holding temperaturc(A1°F/ 45°T) 13, Proper wse a['m-lvﬂ'llm and exclnlon; No discharge from
cyes, nose, and mouth
J. Proper Hot Holding temperatun( 135%) Proventing € wumln-llon hy Mondy o
4. Proper cooking tme and tenporature 14, Hands cleancd and properly washed/ (nkm: wsed Ltqm!y
5. Propey reheating procedure for hot bolding (165°F in 2 13. No bare hand contact with wady to cat Toods nuppnwml
Howrs) alternate method properly fbllowed (APPROVED Y N )
6, Time as o Public Health Control; procedures & records Ilighly Susceptitile I'o[mlnLnM . —
Approved Sourco 16, Pastcurized fbods used; prohibited {ood not offercd
Pasteurized apps used when requiied -
7. Food and lce obtained from approved source; Food (n
pood condition, safk, and Ilnldu‘lmhxl parasite Chenlealy
destruction -
K. Food Recelved at propet lemperature 17, Tood additives; approved and properly sored; Washing Frolis
& Vegetables
Protection from Conlamination 16 Toxic sul o8 properly identified, stored and used
9. Food Separated & protected, proveated during food Water/ Plumbing
preparation, storape, display, and taxting
10. Food contact surfaces and Returnables ; Cleaned and 19, Water ltom approved source: Plumbiog Installed; proper
Sanitired at ppm/temperatuie hacklow device
L1, Proper disposition of returned, previously served or 20. Approved Sowage/ Wastewater Disposal System, propar
recomnditioned disposal
Priority Foundation Items (2 Polats) welations Reguire Corrective Action within 10 days
of 1 N[N|C " of t N[ C "
3) Njofalo Demonstration of Knowledge/ Personnel U N[O]A|O Food Temperature ControV/ Identilication * +
- - e ———— k. i ——— B
21, Person in eharge present, demonstiation of knowledge, 27, Proper cooling method used,  Equipment Adequate o
und perform dutios Certified Foud Manapger (CFM) Maintain Product l‘cmpmmw 1
22 Food Handler/ no unawthortred persons/ personnel 20, Proper Date Marking and disposition
Sale Water, Recordkeeping snd Food Package 29. Thermameters provided, aceurate, and calibrated; Chemicall
Labeling Thermal test strips
23, Hot and Cold Water avallable; ndequate pressurs, safe PPermit Nequlruunl, l’nnqul\dl- for Operation
24 Required records avalable (shollstock fng\; parnsite
dewruction); Packaged Food labeled 10, Food Extablishment Permit (Current & vmm;t '9‘/ 2/ / A
Conformance with Approved Procedures Utedfslly, Equipment, and Vending
25 Complinnce with Varianee, Specialized Process, and R
HACCP plan; Variance obtained for specialized ‘:\: A'::;!\:n::;mul\\mhlnn Oclihies: Accussible and property
_proceasing methods, manulbcturer instictions m . )
Consumor Advisory 32, Food wd Non~(bod Contact surfucos cloanable, properly
- desipned, ucted, and used
26. Posting of Consumer Advisories; mw or undet cooked 33, Wurowashing Facilities; inslled, ‘malutained, used/
[oods (Disclosure/Reminder/Ruller Plate) Allergen Label Service sink or curb cloaning facility provided
Core Items (1 Point) Fiolutions Require Corrective Actlon Not to Exceed 90 or Next Inspection , Whichever Comex First
O[T [N[N[C n o[ [~ n]c n
} N[O] A J0 Prevention of Food Contamination UINJO|A]O Food ldentification
e —— 1 ]
4. No Lvidence of Insect contamination, rodent/othet A1 Original container labeling (Bulk I'ood)
_onimals
1108 Porsonal Cleantiness/cating, drinking or 10baceo uso Physical Facilities
¥ 16 Wiping € lulrlJJﬂlv uml and stored .42 Non Food Contact & nn(bqn clean
LAY nvironmental cont a3, A | smﬂlﬂlm\ und lighting; designated aeas used
] 3B, Approved thawlng mothod 44, Garbage nnd Reflo proporly disposed; facllities malniained
_Proper Uso of Utensils A5, Physical i faclitics installed, malntalned, and cican
A9, Utensils, u;ulmnun & linens, propeily used, stored, “46. Tollct Pacilitles,; properly constructed, supplicd, and clean
dried, & handlod/_In ugs utensils; properly wsed :
A0 Kinglo-gervice & smglo-use apticles; propegly stored 47, Other Violations
and yled jl (
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

|
e Time in: Time out: License/Permit £ Est. Type Risk Category | Page / of /_
‘}/ /23 P
Purpose of Inspection: | 1-Compliance | V2 2 Routine | | 3-Ficld Investigation | § 4-Visit { 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations:
f FC ¥ Number of Violations COS: / DD
Ph\sxml Addrcss City/County: Zip Code: | Phone: Follow-up: Yes
AR g‘\h(/“m KJ Helntes ’ No (circle one)
Compliance Status:  Out = ot in compliance  IN =in compliance  NO = not observed  NA = not applicable  COS = corrected on site R = rcpeat viokation
Mark_the appropriate poims in the OUT box for each numbered item Mark *v* a checkmark in appropriate box for EIN.NO. NA, COS  Mark an asterisk * % priatc box for R
Priority Items (3 Points) riclations Reguire Intmediate Carrective Action not to exceed 3 days
Compliance Status _SJEE,HE Status =
o LPNLNY € Time and Temperature for Food Safety R o) 1L LT B B
¥ N|o|a g (F = degroes Fahronheit) :_s N|jo|a g Employee Health
1. Proper cooling time and temperature e 12. Management, food employces and conditional employees:
knowledzae, responsibilitics, and reporting
2. Proper Cold Holding temperaturc(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
cyes, nose, 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 folding (165°F in 2 15. No bare hand contact with ready to cat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
6. Timc as a Public Health Control; procedurces & records, Susceptible Populations
Approved Source 16. Pastenrized foods used; prohibited food not offercd
Pastcurized epps used when required
7. Food and ice obtained from approved source: Food in
2ood condition, saft, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper icmperature 17. Food additives; approved and properly stored; Washing Fruits
& Veactables
Protection from Conlamination 18. Toxic substances properly identified. stored and used
9. Food Scparated & protecied, 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 Pppm/temperature backflow device
11. Proper disposition of retumed. previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioned disposal
Priority Foundation Items (2 Poiats) violations Reguire Corrective Action within 10 days
oj1|N|N|C R o1 | N[ N]|C R
3:_ Nlofa ;) Demonstration of Knowledge/ Personnel g N|ofa g Food Temperature ControV/ Identification * =
21. Person in charge present, demonstration of knowledae, 27. Proper cooling method used;  Equipment Adequate to
and perform duties’ Certificd Food \lm:mcr (CEM) Maintain Product Temperature
22 Food Handler! no horized p 1 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 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
= -
m{:‘;‘;“’ = “‘wﬂ“‘;&f"&"ﬂmﬁd tags; pasise 30. Food Establishment Permit (Current & Valid)é}‘ g’/‘ /|
Conformance with Approved Proceduores Utensils, Equipment, and Vending
2 N 1 Tar Talire
;is‘_‘\ggﬁmt,m.m Y a:bﬁjﬁ;lzm&' and 531. Adequate handwashing facilities: Accessible and properly
processine methods: manufacturer instructions supplicd, used
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable. properly
desipned. constructed, and used
26. Posting of Consumer Advisorics; raw or under cooked 33. Warcwashing Facilitics; installed. maintained. used/
foods (Disclosurc’/Reminder/Bufict Plate) Allereen Label Scrvice 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
oli1|N}N|C R ol1|x|xN]|cC R
; NIO}| A (s) Prevention of Food Contamination -llJ_ N|J]O| A ? Food Identification
34. No Evidence of Inscct contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/cating, drinkine or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaccs clean
37. Envirenmental contamination 43. Adequate ventilation and lichting; designated areas used
38. Approved thawing method 44. Garbage and Refusc properly disposed: facilitics maintamed
Proper Use of Uteansils 43. Physical facilitics installed, maintained, and clean
39. Utcasils, equipment, & linens; properly uscd, stored, 46. Toilet Facilitics; properly constructed, supplicd, and clean
dricd, & handled’ In use utensils; properly used
40. Single-service & smgle-usc articles: properly stored 47. Other Violations
and .xl:rscd
Reccived by: Print: j — Title: Person In Charge/ Owner
(sipnature) ﬂL‘!_’C} O Con rP'QVL’\
Inspected by: q A)({\ Print: N (;1 /6 ﬂ/(,_\ Business Email:
{signature) ‘
Form EH-06 (Revised 09-2015}
g s G -y e




Texas Department of State Health Services
Retail Food Establishment Inspection Report

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

Mark *¥"* 3 checkmark in appropriate box for IN, NO, NA, COS

o > - i -
?7\/ /)2 3 Time in: Time out: License/Permit & EstType | RiskCategory | Page]  of Z—
Il;nrpn_se of Inspection: |__ | 1-Compliance | V>] 2-Routine | | 3-Ficld Investigation ] | 4-Visit T s0mer | TOTALISCORE

Zlb!lshmmx Name: Contact/Owner Name: % Number of Repeat Violations:
v < (o < Sors P 2 ¥ Namber of Violations COS:
I ey ify/County: Zip Code: | Phone: Follow-ap: V.
4GP : p Codc: one: -op: Yes
2?00 Q’?d(’_m fo/s‘i‘%- ‘Hclhkg No (circle one)
Compliance Status:  Out = not in compliance [N =in complance  NO =not observed NA =notapplicable COS = corrected onsite R = ropeat viokhtion

Mark an_asterisk * 3 * in appropriate box for R

Priority Items (3 Points) violations R

ire Inmediate Corrective Action not to exceed 3 days

T D —— H [
| ~ ime emperature for Food Safe Pl i
4 e el (F =g Pty b3 B Bl B B e e
1. Proper cooling time and temperature 3 E 12. Management, food cmployces and conditional employees:
knowledge, responsibilitics, and reporting
2. Proper Cold Holding temperaturc(41°F/ 45°F) 13. Proper usc of restriction and exclusion; No discharge from
cyes, nose, and mouth
3. Proper Hot Holding temperaturc{135%F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleancd and properly washed’ Gloves used properly
5. Proper reheating procedure for hot frolding (165°F in 2 15. No barc hand contact with ready to cat foods o approved
Hours) altemate methed properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populstions
Approved Source 16. Pasteorized foods used: prohibited food not offercd
Pastcurized epps used when required
7. Food and ice obtained from approved source: Food in
good condition, saft, 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 substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage. display, and tasti
10. Food contact surfaces and Returnables ; 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 Poluts) siolations Regnire Corrective Action within 10 days ~ °
oj1| N]N]cC R oji | N|IN]|C
¥ N|ofa ;) Demonstration of Knowledge/ Personnel _lrl N[Oo]| A g Food Temperature Control/ Identification - =
21. Person in charge present, demonstration of knowledze, 27. Proper cooling method used;  Equipment Adequate to
and perform duties’ Certificd Food Manager (CEM)  Aaintain Product Temperature
22 Food Handler? no unauthorized persons/ personnel 1 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and catibrated; 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: e 3 A X
dmﬁ‘i’m”uhgwwdm‘)dw ES; P 30. Food Establishment Permit (Current & Valid) ng”, i
Conformance with Approved Procedures Utedsils, Equipment, and Vending =~ ' ~ '
25. Complianee with Variance, Specialized Process, and a s s ge5e .
HACCP phau; Variance obtained for specialized ;’:‘;:,‘m:dm““h‘“g fecilifies Asresmbl mod propcrly
processing methods: manufacturer instrctions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable. properly
desipned, constructed, and used
26. Posting of Consumer Advisorics; raw or under cooked 33. Warcwashing Facilitics; installed. maintained. used/
foods (Disclosure/Reminder/Bufiet Plate) Allergen Label Scrvice sink or curb clcaning facility provided
Core Items (1 Point) Vielations Reguire Corrective Action Not to Exceed 90 Days or Next Inspection, Whichever Cemes First
0 NIl ¢ R ol1ININ]C
v l\ of a g Prevention of Food Contamination $ NlOofa g Food Identification
T s
34. No Evidence of Inscct contamination, rodent/other 41.0Original containcr labeling (Bulk Food)
animals
35. Personal Clcanliness/cating, drinking or tobacco use Physical Facilities
36. Wiping Cloths: properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lishting; designated areas used
38. Approved thawing method 4. Garbagc and Refusc properly d:spusul. facilitics maintained
Proper Use of Uteansils 45. Physical facilitics installed, maintained. and clc:m
39. Utcasils, cquipment. & lincus; properly uscd, stored, 46. Toilet Facilitics; propetly constructed, supplicd, and clean
dricd, & handled’ In use ils; properly used :
40. Single-service & single-usc articles; properly stored 47. Other Violations
and used L
Recaved bes 2 ‘ ] - ) Print \/ 4 l &) d W |_Title: Person In Charge/ Owner
(si.:-‘cmlu:c) i (Q \ p A J(ﬂ A%/’/(jj /{, I V e
Inspected by: 5 T A Print; S C’? W o s
(sw?:num g—&‘ /j‘ a4 \/

Form EH-06 {Revised 09-2015}




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Establishment Name: Physical Address;

City/State: License/Permit # Pancé_of 4
LiiHe (nosars Pirzg| 1250q Beredez € S Yo el pdes
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:

<y ’\fhu\(‘lé .an\m_( (‘4—( {Cgitlh)n"@(‘ NNJ {}.)lMoQ /Mclen’ \//MJ Ha
e T P S T A T e u) q us_LGq [contSume ‘n;
g e L\)'%qu’ i (QL.D“‘ |<=v\n{;( \g)\o,\) oY b rs,

GF Guwml ClRiE V\QQALC? L S Ccilmo‘hld’ and olso ﬁ‘fam‘{'il
b poar on,Ht:@mLQ-ﬂLjCoquanH« =% Seatls

‘I:C‘tug::ci: by: //M {‘Jo D/{/me Print: N Zm ’ ’ i fQ j !C/r; éz gi. Title: Person In Charge/ Owner
ll.lsptdtd by: 50)' M\ U \J Print: S ; é‘l‘ /S "‘f"}-

(signature) Samples: Y N # collected
Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

) 1 R
Date: / / Time in: Time out: icense/Permit # Est. Type Risk Category | Page_of _|_
§111/23 P
Purpose of Inspection: | | 1-Compliance | U~ 2-Romtine | | 3-Ficld Investigation | ___{ 4-Visit { _5-Other | TOTAL/SCORE
Establishment Name: Contact/O N % Number of Repeat Violations: ___
, L{ d o e ¥ Number of Violations COS: / A
= lQr Ueouslig Magp = K
VS!?-\] jg&f | !i [ ; ! g ! iy : -, | Phone: Follow-up: Yes
| D City ﬁoumL: c Z]%% Ne (elrciena)
Compliance Status:  Out =0t in compliance  IN = in compliance  NO = not ohserved  NA = not applicable COS = comrected onsite R = ropeat vioktion
Mark the appropriate points in the OUT box for cach pumbered item Mark *v"* a checkmark in appropriate box for IN, NO. NA. COS Mark an asterisk * 3%  in appropriate box for R
Priarity Items (3 Points) violations Reguire Inunediate Corrective Action not to exceed 3 days
gom Status Compliance Status =
I[N~ R| [Q1[N[N[C
v|~x|lolalo Time and Temperature furl-‘?od Salety ul~lo :\ o Emplayee Health
) § s (F = degrocs Fahrenheit) T s =
1. Proper cooling time and temperature = - 12. Management, food cmployees and conditional employces:
knowlcdze. responsibilitics, and reponting _
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 temyperature(1353F) Preventine Contamination by Hands
4. Proper cooking time and (croperature 14. Hands clcancd and properly washed’ Gloves used properly
5. Proper rehcating procedurc for hot bolding (165°F m 2 15. No barc hand contact with ready to eal foods orapproved
Hours) altemate method properly followed (APPROVED Y N )
6. Tume as a Public Health Conrrol; procedures & records Highly Susceptible Populations |
Approved Source 16. Pastcurized foods used; prohibited food not offercd
Pastcurized epps used when required
7. Food and icc obtained from approved source: Food in
good condition, safe, and unadultcrated; parasite Chemicals
destruction _
8. Food Received at proper lcmperature 17. Food additives; approved and propedy stored; Washing Fruits
& Veoctables
Protection from Conlamination 18. Toxic substances properly identified. stored and used
9. Food Separated & protected, prevented during foed Water/ Plumbing
preparation, storaec, display. and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Watcr from approved source: Plumbing installed; proper
Sanitized at ppm/temperature backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioned disposal
Priority Foundation Items (2 Poiats) rielations Regnire Corrective Action within 18 days %
IR ERG R of1 | N|N|C R
U[~x|o|la|o Demenstration of Knowledge/ Personnel ufNx|[olajoO Food Temperature ControV/ Identification - =
T s T S
21. Person in charge present, demonstrazion of knowledge, 27. Proper cooling method used;  Equipment Adoquane to
and perform duties? Certificd Food ;\hnazcr(CF\ﬂ Maintain Product Temperature
22 Food Handler/ no horized p 1 28. Proper Date Marking and disposition
Sale Water, Recordkeeping ud Fi ood Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe N Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags: parasitc V| - . . i
destructian): Packaped Food labeld ‘/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Proceduores Uteasils, Equipment, and Vending
25. Campliance with Varance, Specialized Process, and 2 : i~ o
HACCP phan; Variance obtined for specializd 8. "}5’3“‘“ el albss et and ety
processing methods; manofacturer instructions SUPp S S0
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable. properdy
desipned. constructed, and used
26. Posting of Consumer Advisorics; raw or under cooked 33. Warcwashing Facilitics; installed. mamtained. used/
foods (Disclosure/Reminder/Buflet Plae) Allersen Label Service sink or curb clcaning facility provided
Core Items (1 Point) Violstions Reguire Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Cames First
o] 1] ~| x| c R ol1|[N|N]|C R
t|x|lofa|oO Prevention of Food Contamination ufNj]O[A]oO Food ldentification
T T S
34. No Evidence of Insect contamination, rodent/other 41.Original centaincr labeling (Bolk Food)
animals
35. Personal Cleanliness/eating, drinking or 1oebacco use Phvsical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Feod Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lishting: desienated arcas used
38. Approved thawing mcthod 4. Garbage and Refusc properly disposed: facilitics maintained
Proper Use of Utensils 45. Physical facilitics installed, maintained, and clcan
39. Urcnsils, cquipment, & linens; properly used, stored, 46. Toilet Facilitics; properly constructed, supplicd, and clean
dricd, & handled! In nse ils; properly used
40. Single-service & single-usc anticles: properly stored 47. Other Violations
Recrived by: Print: Title: Person In Charge/ Owner
(signarunc) %\ﬁ QL)\( N oA mf (& Q,L
Inspected by: }0\ {i # Print; L) Business Email:
(signature) } " S‘LQ N )
Form EH-06 [Revised 09-2015) ,].,
A re Hondl d kg ca
‘jo ﬁ)oddb H! wU)\l5 Candy, @ loca 1 Mre|
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v A4 H2iy Oy Swaeks heme.




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Vi L
D"?-’ / g ’ 573 Time in: Time out: License/Permit # Est. Type m}j‘w Page [ of J_
e / s
Purpose of Inspection: | | 1-Complisnce | #” 2-Routine | | 3-Ficld Investigation | { 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations:
%‘*‘Qrbu d(_g ¥ Number of Violations COS: ___ / O(‘ )
Physical Address: ity Zip Code: | Phone: Follow-up: Yes
’25-7 & 661\(’@!72‘ /?J C'Bm%“[b4 ¢S : No (circle one)
Compliance Statns:  Out = not in compliance  IN = in compliance  NO =not ohserved  NA = notapplicable COS = comrected on site R =rcpeat vioktion
Mark they riate poins in the OUT box for each mumbered itefm Mark *v" a checkamrk in appropriate box for IN, NO. NA.COS __ Mark an k * 3% * in appropriaic box for R
Priority Items (3 Points) wolations Reguire Inmediate Corrective Action not to exceed 3 days
;%F“_!llﬁllm Status CmLm: Status I =
NEB G R| [OoJi[N[N]C
u|l~x|olalo Time and Temperatore for Ft.nd Safety ulxlolalo Employee Health
| T s (F = degrees Fahrenheit) T s
1. Proper cooling time and temperature 12. Management, food cmploycees and conditional employces:
knowledze, 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{1353F) Preventing Contamination by Hands
4. Proper cooking time and tcmperatome 14. Hands clcaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot bolding (165°Fin 2 15. No barc hand comact with ready to cat foods or approved
Hours) altemate methed properly followed (APPROVED Y N )
6. Time as a Public Healih Control; procedares & records Highly tible Populations
Approved Source 16. Pasteurized feods used; prohibited food not offercd
Pastcurized egps used when required
7. Food 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
& Vegctables
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protecicd, prevented during foed ‘Water/ Plumbing
preparation, storaec, display. and tasting
10. Food contact surfaces and Retumnables ; Cleaned and 19. Watcr from approved source: Plumbing installed; proper
Sanitized at ppmtcmperature backflow device
- { !l Proper disposition of retumned. previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
- Priority Foundation Items (2 Poiuts) violations Require Corrective Action within 10 days
oli|N|N|C R oj1 [ N|{N]|C R
:‘: Nlo|a ls) Demonstration of Knowledge/ Personnel };: N|[OolaAloO Food Temperatare ControlV/ Identification ~-
s e OV
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
22 Food Handler! no unanthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordiecping and Food Package 29. Thermometers provided, accurate, and calibrated: Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate , safe Permit Requirement, Prerequisite for Operatign
24. Required records available (shellstock tags: parasite G A N )
AR P ed Food fibetcd 30. Food Establishment Permit (Current & Valid) \(f< /3] )ZJ
Conformance with Approved Procedares Utensils, Equipment, and Vending N
25. Compliance with Variance, Specialized Process, and 5 Lk RSty
HACCP plan: Variance ebtained for specialized 31 Aldelzq'ual:d handwashing facilities: Accessible and properly
processing methods: mamufacturer instruciions ppacs.
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
desipned, constructed, and used
26. Posting of Consumer Advisorics; raw or undcr cooked 33. Warewashing Facilitics; installed, maintained, used/
foods (Disclosurc’Reminder/Bufiet Plaie) Allercen Labet Scrvice sink or curb clcaning facility provided
: Core Items (1 Point) Violations Require Corrective Action Not 1o Exceed 90 Days or Next Inspectior, Whickever Comes First
oli1IN|N|C R olr|~|n~|c
u|x|ofa]o Prevention of Food Contamination v|[x|o]alo Food Identification B
T “ls
34. No Evidence of Inscct contamination. rodent/other 41.0riginal ceatainer labeling (Bulk Food)
animals
35. Personal Cleanliness/cating, drinking or tobaceo use Physical Facilities
36. Wiping Cloths; properly used and slored 42. Non-Food Contact surfaces clcan
37. Environmental contamination 43. Adequate ventilation and lishting: desienated areas used
38. Approved thawing mcthod 4. Garbage and Refusc properly disposed: facilities Toaintamed
Proper Use of Utensils 45. Physical facilitics installed, maintained., and clean
39. Uteasils, equipment, & linens: property used, stored, 46. Toilct Facilitics; properly constructed, supplied, and clcan
dried, & handled/ In use ils; properly used
40. Single-service & single-use articles: properly stored 47. Other Violations
and uscd
Received by: N jot: Title: Person In Charge/ O,
(signaturc) Bv '(//W'Z 2e/ Owner
Inspected b"/ﬁé/\ v A 7_ Print: f . Business Email:
{signature) 4 S‘aw /Az/f/ e
Form EH-06 (Revised 09-2015) i
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

e 3
Time out: License/Permit B ype | RskCucgory | Pagel_ of_{
Establ 1-Compliance 2-Routine  3-Ficld Invests I Tavisit [ sOther | TOTAL/SCORE
c Sh ll\ame Contact/Owner Name: * Number of Repeat Vialations: 5
- v ) COS:
(UQM \A)G’Mo:/+ Namber of Vielations COS: ____ - 9’
Cu) /Cou Zip Code: | Phone: i""";:’k o:
JS mLeSLech-fal e Lnde S LI .
Conplhmsmns. Out = not in compliance  IN =in compliance  NO = not obscrved \A-notnpplnhh COS = corrected on site R-:.val‘ vioktion
fRlark the nthombmmrx':u::’badm " Mark *¥* a checkomrk in fate box for IN, NO. NA, COS _ Markan % * in appropriatc box for R
Priority Items (3 Points) violations Require Inumediate Carrective Action not to exceed 3 days
O] ancs Staem [ Compliance Status | R
N|N 0 N|N|C
UlX|o|a g Time and Tunpu-aml‘m-!-'?od Safety = v ;‘ olalo Employee Health
T | s (F = degrocs Fahreaheit) T S =
1. Proper cooling time and temperature ‘a1 12. Management, food cmployces and Fondmoml employces:
|| knowledge, responsibilitics, and reporting -
2 Proper Cold Holding tempoerature(41°F/ 45°F) 13. Proper use 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 (crapcrature 14. Hands clcancd and properly washed’ Gloves uscd properly
5. Proper rekcating procedure for hatholdme (165°F m 2 15. No bare hand contact with ready to cat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
6. Timc as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pastenrized foods used; prohibited food not offered
Pastcurized egps used when required
7. Food and ice obtained from approved source; Food in .
200d condition, safe, and unadulierated; parasite Chemicals
destruction . =
8. Food Received at proper icmperature 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 Lt
10. Food contact surfaces and Returnzbles ; Cleaned and 19. Water from approved source: Plumbing installed; proper
Sanitized at ppm/temperature backflow device
11. Proper disposition of returned. previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioned disposal
Priority Foundation Items (2 Points) siolations Regnire Corrective Action within 10days ~ *
o|1|N|N|C R oji1|N[N|C R
vix({o|lalo Demonstration of Knowledge/ Personnel vlx[fofal|oO Food Temperature Control/ 1dentification - =
I S T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used;  Equipment Adoquate to ‘
and perform duties’ Certificd Food Manager (CF\{) Maintain Product Temperature ) ‘
22 Food Handler/ no horized persons! g 28. Proper Date Marking and disposition
Safe Water, Rm-dknepmg and Food Pach,,e 29. Thermometers provided, accurale, and calibrated; Chemical/
Thermal test strips
23. Hot and Cold Waxcrz\-axhblc: adequate pressure, safe 2 Permit Requirement, Prerequisite for Operation
24 Required records available {shellstock tags: parasitc " e, 3
e P il Tk v 3o.rmmmwmn(m|&\awyk‘§‘ﬁgl}_: 9
Conformance with Approved Procedures Utensils, Equipmeat, and Vending
25. Complianee with Variance, Specialized Process, and ’ g .
HACCP plan; Variance eblained for specialized e Adcqu:s(:dband\rashmg Gacilities: Accessible and properly
2 methods: manufacturer instructions supptied,
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable. properly
desipned, constructed, and used
26. Posting of Consumer Advisorics; raw or under cooked 33. Warewashing Facilitics; installed. maintained. used/
foods (Disclosore/Reminder/Buffet Plate) Allereen Label Service sink or curb clcaning facility provided
Core Items (1 Point) Vielations Require Corrective Action Not to Exceed 90 or Next Inspection , Whichever Cames First
Oj1|N|N|C R Ol1|N|N|C R
g N[O a (s) Prevention of Food Contamination ifN|]O|A|O Food Identification
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
36. Wiping Cloths; properly uscd and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequatc ventilation and lighting; designated areas used
38. Approved thawing method . Garbage and Refusc properly disposed: facilities maintained
Proper Use of Utensils 45. Physical facilitics installed, maintained, and clcan
39. Utensils, equipment, & linens; property uscd, stored, 46. Toilet Facilitics; propetly constructed, supplicd, and clean
dricd, & handled/ In use utensils; properly used
40. Single-scrvice & smele-usc anicles; properly stored V 47. Other Violations
and used
Received by: . Print: Title: Person In Charge/ Owner
gy, - 2 G\ L /tdm@,é-z Epicll.  Hernugle—
Inspected by: - Print: i ~ Business Email:
e Sz it Sean (Flbers—~
Form EH-06 (Revised 09-2015}
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

Establishment Name: Physical Address: City/State: License/Permit # Pagel of <

__34(014)@44 Walwmart= [12585> Leslie ) 402 Jelok s
: 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
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Texas Department of State Health Services
Retail Food Establishment Inspection Report
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1. Proper cooling time and temperature e B 12. Management, food employces and conditional employces:
knowledee. responsibilitics, and reporting
2. Proper Cold Holding temperaturc(41°F/ 45°F) 13. Proper usc of restriction and exclusion; No discharges from
©yes, nosc, and mouth
3. Proper Hot Holding temperature{135%F) Preventine Contamination by Hands
4. Proper cooking time and (cmperature 14. Hands clcancd and properly washed! Gloves uscd properly
5. Proper rehcating procedure for hot holding (165°F m 2 15. No barc hand contact with ready to cat foods or approved
Hours) altemate method properly followed (APPROVED Y N )
6. Tume as a Public Health Control; procedurcs & records Highly Susceptible Populations
Approved Source l l l ] 16. Pastenrized foods used; prohibited food not offered
Pastcurized egps used when required
7. Foed and icc obtained from approved source: Food in
good condition, saft, and unadultcrated; parasite Chemicals
destruction
8. Food Received at proper icmperature 17. Food additives; appm\'cd and properly stored; Washing Fruits
& Veactables
Protection from Ci ination 13. Toxic substances pmpcdv identified, stored and used
9. Food Separated & protected, prevented during foed Water/ Plumbing
preparation, storage, display. and tasting
10. Food contact surfaces and Retunables ; Cleaned and 19. Water from approved source: Plumbing instalied; proper
Sanitized at ppm/temperature backflow device
11. Proper disposition of retumed. previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioned disposal
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21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used;  Equipment Adequate to
and perform duties’ Certificd Food M; {CF\M) Maintain Product Tempera
22 Food Handler! no unauthorized persons/ 1 1 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 Watcr available; ad r , safe Permit Requirement, Prercquisite for Operation | .
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processing methods; facturer instmctions supplied,
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable. properly
desipned. constructed, and used
26. Posting of Consumer Advisorics; raw or under cooked 33. Warcwashing Facilitics; installed, maintuined. used/
foods (Disclosure/Reminder/Buflet Plaic) Allersen Label Scrvice sink or curb clcaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
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34. No Evideacc of Inscct contamination, rodent/other 41.0Onginal container labeling (Bulk Food)
35. Personal Cleanliness/cating, drinking or tobacco use Physical Facilities
36. Wiping Cloths: properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental coniamination 43. Adeguate ventilation and lichting: desienated areas used
38. Approved thawing method 4. Garbage and Refuse propcﬂychspusci facilitics maintaimed
Proper Use of Utensils 43. Physical facilitics installed, incd. and clcan
39. Utensils, cquipmeni, & linens; properly uscd, stored. 46. Toilct Facilitics; properly constructed, supplicd, and clean
dricd, & handled/ In wse utensils; properly used
40. Single-service & sigle-usc articles: properly stored 47. Other Violations
and uscd
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