Texas Department of State Health Services
Retail Food Establishment Inspection Report

ry ]
Date: I Time in: Time out: License/Permit # Est. Type Risk Category | Page_J of _/_
Lol 23 | LA
_Purpose of Inspection: 1. | 1-Compliance | # 2-Routine | | 3-Field Investigation | _ { 4-Visit { _{ ° 5-Other | TOTAL/SCORE
Establ; t Name: Contact/Owner Name: % Number of Repeat Violations: _
) 'SL;Q‘\'H\NISC 7 Number of Violations COS: ____ /m
Physical Address: e City/County: i - | Phone: Follow-up: Yes
R;ﬂ'ﬂ’? S ﬁm No (circle one)
Compliance Statns:  Out =not in Gance KN =incompliance NO=notchscrved NA = not applicable COS = corrccied on site R=rrpa.lv§ohtion )
Mark _the appropriate poinis in the QUT bor for cach pumbered ifem Mark *v'* a checkmark in jate box for IN. NO, NA, COS __ Mark an asterisk * 3 * in appropriatc box for R
Priority Items (3 Points) wiolations Require Intmediate Corrective Action not to exceed 3 days
%Eiﬂi‘n" Status Compliance Status_|
NINJcC R o1 [N[N]C R
v[~x|o|lalo Time and Temperature for Food Safety . y
T g (E = degrees Fahreobeit) ¥ NjoOo|aA ? Employee Health
1. Proper cooling time and temperature W7 12. Management, food cmployecs 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{135%F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands clcancd and properly washed’ Gloves uscd properly
5. Proper reheating procedure for hotholding (165°F m 2 15. No bare hand contact with rezdy to cat foods or approved
Hours) altemate methed properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
Approved Source I I l ] 16. Pastcarized foods used; probibited food not offered
| Pasteurized eges used when required
7. Foed and ice obtained from approved source; Food in
good condition, saft, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper iemperature 17. Food additives; approved and properly stored; Washing Fruits
& Vepetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protecied. provented during (ood Water/ Plumbing
preparati display. and tasti
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source: Plumbing installed; proper
Sanitized at ppmiemperaturc backfiow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioned lisposal
- Priority Foundation Items (2 Points) riolations Require Corrective Action within 10 days "
ol1|NjN|C R of1 | NI N]|C R
_'l{ NXlojalo Demonstration of Knowledge/ Personnel vlN|olajo Food Trmperatare ControV/ Identification ~-
s T s —
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used;  Equipment Adeguaic to
and perform dutics/ Certificd Food Manager (CEM) Maintain Product Temperature
22 Food Handler! no unauthorized pe / T 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 Water available; adequaic pressure, safe Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags: parasite I I l N 2 . o 3 .
3 fon): Packased Food labeled 30. Food Establishment Permit (Current & \fahd)( P
Conformance with Approved Proceduores Uteansils, Equipment, and Vending JEotr
25. Compliance with Variance, Specialized Process, and . S5 AR :
HACCP plan: Variance cbtained for specialized oL ”{fmm‘”h“’g Bilities: Accessible 2nd properly
processing methods; manufacturer instruciions PP
Consumer 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/Bufiet Plaic) Allereen Label Scrvice sink or curb clcaning facility provided
Core Items (1 Point) Violations Require Corrective Action Nat to Exceed 90 Days or Next Inspection, Whichever Comes First
oji1|N|N|C R ol1|N|N]|C R
gl xloflafo Prevention of Food Contamination UfNjO|A]O Food Identification
T S T S
34, No Evidence of Inscct contamination. rodent/other 41.0Oniginal coatainer labeling (Bulk Food)
animals
35. P 1 Cleanliness/cating, drinking or 1obacco use Physical Facilities
36. Wiping Cloths: properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adcguate ventilation and lighting; desipnated arcas used
38. Approved thawing mcthod 34. Garbasc and Refusc properly disposed: facilities maintained
Proper Use of Utensils 45. Physical facilitics installed, maintained. and clean
39. Utensils, cquipment, & linzns; property uscd, stored, 46. Toilet Facilitics; properly counstructed, supplicd, and clean
dricd, & handled/ In use utensils; properly used
L AQ_Single-service & single-use articles; properly stored 47. Other Viokations
and ysed
Received by: | Print: 3 ‘D < jF Title: Person In Charge/ Owner
(signature) L\-’ M an b a: ("OI W
Inspected by: /49 W——-—' Print: ‘E- ; = Business Emaik:
{signature) QEcn t
Form EH-06 (Revised 09-2015)

B G e e T v T e— ey



Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date: / 3 Time in: Time out: License/Permit # Est. Type Risk Bcgm.\' Pagel of [

1O]6(2 - '

‘ T jance 7 2-Routine ! | 3FieldInvestigation __§ _ {4Visit [ | 5Other TOTAL/SCORE
Parpose of Inspection: |+ 1-Compli | Contact/Owner Name: % Number of Repeat Vialations: =i
Estil?jshgml e: #47 Q 7 b ¥ Number of Violations COS:

( EE alf Maeey - —

‘ - 7 ity/County; Codeay | Phone: Follow-up: Yes 100

WL) [n3es 633 Yo ok an

| - . ¢ = not fa compliance  IN = in compliance E\‘O‘—fnmohs:f\'cd NA=notapplicable COS=comectedonsite R = repeat vioktion
Mark the nmwngﬂ?;f:ns;n:lﬂob:x for each numbercd ircm‘ - t"i.“’k VR Cb“im- coark in appropriate box for IN.NO. NA, COS  Mark an asterisk * % ° in appropriale box for R

Priority Items (3 Points) violations Reguire Immediate Corrective Action not to exceed 3 days
ST ErRIN € nd Temperature for Food Safety ® _go%Eha;" Sxm; R
_v;' N|{o|aA g o (F ::i';:;'e:s Fahreoheit) ¥ Nio|a g’ Ewployee Health
1. Proper cooling time and temperature S 12. Management, food cmployees and conditional cmployces:
: knowledge. responsibilitics, and reporting
3 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 bv Hands
| 4. Proper cooking time and temperature : 14. Hands cleancd and properly washed/ Gloves used properly
] 3. Proper reheating procedure for hotholding (165°F in 2 15. No bare hand contact with rezdy to cat foods or approved
Hours) altemate method properly followed (APPROVED Y N )
’ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
Approved Source 16. Pastenrized foods used; prohibiied food not offered
| Pasteurized egps used when required
| 7. Food and icc obtained from approved source: Food in
200d condition, safc, and unadulierated: parasite Chemicals
destruction
! 8. Food Received at proper iemperatore 17. Food additives; approved and properly stored: Washing Fruits
| & Veoctables
: Protection from Conlamination 18. Toxic substances properlv identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage. display. and tasting
10. Food contact surfaces and Retunables ; Cicancd 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
- Prierity Foundation Items (2 Poiuts) viclations Require Corrective Action within 10 days
o1 |~NfN{C R oli | N|X|C R
viNjolalo Demonstration of Knowledge/ Personnel _l; N[O A g Food Temperatare ControV Identification ~ -
T s
21. Petson in charge present, demonstration of knowledze, 27. Proper cooling method used;  Equipment Adequaic to
and perform dutics/ Certificd Food Manager (CEM) Maintain 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
2 1 1 > : taoss 3 -~
:—im‘)d ;;?k'nﬂ;;‘;:::‘lziﬂm e 30. Foed Establishment Permit (Current & Valid) ‘Ef 1oy
Conformance with Approved Proceduores Uteasils, Equipmeat, and \’cnding' oy
f&gg’;%‘gnm\;:?;::;;‘:j;‘r’gﬁﬁ e ;: :}?:‘;{'ulz:gdhand\mslﬁng facifities: Accessible and properly
processine methods; manefacturer instructions PP
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable. properly
designed. constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warcwashing Facilitics; installed, maintained. used/
foods (Disclosurc/Reminder/Bufict Plate) Alleroen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Reguire Corvective Action Not to Exceed 90 Days or Next Inspection, Whichever Comes First
ojl1|I~N|[N[C R ol1|N|NjcC R
¥ N{olajo Prevention of Food Contamination U NJ O] A g Food Identification
T
34. No Evidence of Inscct contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/cating, drinking or 1obacco use Physical Facilities
36. Wiping Cloths: properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and Eghting; designated arcas used
38. Approved thawing method 4. Garbagc and Refusc properly disposed: facilitics maintained
Proper Use of Utensils 45. Physical facilitics installed, maintained. and clean
39. Uteusils, cquipment, & lincas; properly used, stored, 46. Toilet Facilitics; properly constructed, supplicd, and clean
. ATANd, & handled In nse ils: properly used
// :g.}siuglc-scnicc & smgle-use articles: properly stored 47. Other Violations
used 3
Received py: s / Title: Person In Charge/ Owner
oy vt (1 3lel Lmirsper 2
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

|
Time out: License/Permit & Est. Typ= mi ij Page | or_l_
-
7 2-Routine 3-Ficld T 14Visit | | 5Other | TOTAL/SCO
tact/Ovwner Name- % Number of Repext Vialations:
. s ¢ Number of Violatisas COS: q Y
Phone: Follow-ap: Yes
UTps _ PivED =

Cupﬁmn&:m: Out= compliance  EN=in complionee  NO = not ebserved M’-nu Ipp
crsers iate box for EN. NO. XA.COS __ Mark 3 asterisk * % * in apgropriate box for R}

ble COS= d om site R-n'pﬁdﬁn'ua

Mark the in the OUT box for each pumbered item Mark *¥'" a checkmark in
Priority Items (3 Points) violations Require Immediate Corredtive Action not to exceed 3 days
ST TR
NI NJC ofi1[x[~N]C
U[~x|{olalo Time and Temperature for Food Safety o vlxlolalo Emplsyes Health
T s (F = degrees Fahrenheit) T s
1. Proper coaling time and temperature 12. Management, food employees and conditional employces:
knowledse. responsibilitics, znd reporting
2. Proper Cold Holding temperaturc(31°F/ 45°F) l3.hupamnfmxmmdadmon;xoﬁdmg—:ﬁum
cyes, nosc, 2nd mouth
3. Proper Hot Holding temperanure(135%F) Preventing Contaminafion by Hands
4. Proper cooking time and temperatore 14. Hands cicancd and properly washed’ Gloves usal properiy
5. Proper reheating procedure for botfolding (165°F m 2 15. No bare hand contact with re2dy 1o eat foods or approved
Hours) altemate method properiy followed (APPROVED ¥ N )
6. Tumc as a Public Healih Control: procedores & d: Highly Sasceptible Popuiations
Approved Searce ' l I l 16. Pastcurized foods used: prohibized food not offcred
Pastcurized cpes used when required
7. Food and ice obtained from approved source: Food in
£ood condition. saft, and unzdulterated: parasitc Chemicals
destruction
8. Food Received a1 proper lampermture 17. Food additives; approved and properdy siored: Washing Fruits
& Vceetables
Proiection from Confamination 18. Toxic substances properly idontificd. stored and used
9.Fmd$q:mmﬁ&prucﬂcd,prcmmdmhgfmd ‘Water/ Plumbing
preparation, storase. display. and tast
5 10. Food contact susfaces and Retumables ; Cicancd and 19. Water from approved source: Plumbing instalied; proper
Sanitized at ftemperature backfiow device
i 11, hupu-d:sposmeaol’n:nnmdpmmushsuvcda 20. Approved Sewage/Wastewater Disposal Sysiem. proper
- Priority Fonndation Items (2 Poiuts) siclations Regaire Corrective Action rithin 10days
o|l1|xXjN|cC R oj1|N|X]C
_l‘{ X| o}l a : Demonstration of Knewledge! Personnel v/N|{OojaAjO Food Temperatare Control/ Ideniificztion ~-
T s _
Zl-mhmmmﬂmwbig; ’? Ptopacodm; hod uscd: Equip Adcgrsz o
and perform dutics’ Certificd Food M (CFAD Product T
22 Food Handler' no unanthorized p / 28. Proper Dase Markine and disposition
S:Ie“au:;RmdhcpmgmchodP:thgt 29. Thermomgesers provided. accarate, 2ed cabibmatad- Ceomvical
Thormal test strips
.leatdCo!d\\m ilable: ad; safe W Permit Requirement, Prerequisite for Operatioa
7{anwuirmn$muﬂaﬂg(idklo:kmmnc ‘/{/I l I - . e IS
5 ; 7 30. Focd Establishment Permit (Current & Valid) poSJeA
ConfurmmwithApplweﬂPrmdms Utensils, Equipment, and Vending
25. Compliaaee with Vanance, Specialized Procsss. and
HACCP plun: Variance cbsined for specialized 51. Adequatc bendwashing Beifitias: Accessible 2od propesiy
ins methods: mamfacturer instructions ooy

32 rowm\m-wc“mmm
designod, constructed, and used

26. Posting of Consumer Advisorics; raw or under cocked
foods (Disclosurc/Reminder/Buffet Pincy Allergen Label

33. Warcwashing Facilitics: installed, maintined esed’
Scrvice sink or curb clcznine facifty provided

Core Items (1 Point) Violations Require Corrattive Action Not to Exceed 98 Da or Next Inspection , Whkickever Comes Fist
o1 |N|N]|C F3 ol1 x| ~N|cC
$ N[O a g Prevention of Food Contamination CiINjO|A} O Food Identification
T =
E:NOE\iknmdhmmmbnﬁm.m&nﬁah: 41.Onginal conbiner bhbeling (Balk Food)
35. P 1 Cleanliness/cating, drinkine or tobaceo use Physical Facilities
36%%9&@61\'““90:& 42 Non-Food Contact surfaces clean
37. Environmenta) contamination 43. Adeguate ventilation and Bshtine dosi J =eas used
38. Approved thawine mothod 4. Garbasc and Refusc properiy disposed: Scifities maintamod
Use of Utensils 45. Phnsical facilities installed, maintained. and clean

39. Utcusils, cquipmenz, & Bnms: properiy uscd, stored.
dricd, & handled’ In use ils: properly used

26. Toilet Faciliics; properly constrocied, supplicd, and cleen

mmn&mmmm

7. Other Vichtions
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date / 6/2 3 Time in: Time out: License/Permit # Est. Type Risk Catcgory | Page [ of _J
Pnrpnse of Inspection: ¢+ 1-Compliance | ‘i~ 2-Routine | | 3-Ficld Investigation | 4-Visit o SO TOTAL/SCORE
Bbhshmml K\:ng Contact/Ovmer Name: t‘: k "‘;‘_mm‘m ey
2 3
layq Powl e -
Physjcal Addr§ Code: | Phone: Follow-op: Yes
Ni circle
Ul RuSiness Py Belote ofes 832 el ki
= hation
Compliance Statns: ~ Out=not in compliance  EN =incomplianee  NO =not observed NA=notapplicable COS=comectedonsite R ﬂ-‘PCﬂ vio .
Mark _the appropriste points in the OUT box for each nombered item Mark *v'" 3 checkmark in appropriate box for IN. NO. NA, COS __ Mark an asterisk © % ° in approprizte box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
gﬁlﬂp!i:mm Status pﬂhﬁ! Statos | =
N] C R o[ 1[N N]C
v olalo Time and Temperature for Fc_:od Safety vl~xlolalo Employee Health
T s {F = degroes Fahrenheit) T s _
1. Proper cooling time and temperature 2. Management, foed cmployees and conditional employces:
knowledec. responsibilitics, and rcponipz _
2 Proper Cold Holding temperatunc{315F/ 45°F) 13. Proper usc of restriction and exclusion; No dischargz from
cyes, nosc. and mouth
3. Proper Hot Holding iemperatunc(135%F) Preventing Contzmination by Hands
4. Proper cooking time and (cmpcrature 14. Hands cleancd and properly washed/ Gloves usad properiy
5. Proper rekcating procedure for hotfolding (165°F in 2 15. No bare hand contact with ready to cat foods or approved
Hours) alternate methed properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedares & records Highly Susceptible Populations
Approved Searce I l 16. Pasteurized foeds used:; prohibited food not offered
Pastcurized cpes used when required
7. Food and ice obtained from approved source: Food in
2ood condition, safe, and unzdulterated; parsite Chemicals
destruction
8. Food Received at proper lemperatune 17. Food additives; approved and properly stored: Washing Fruits
& Veectables
Protection from Contamination 18. Toxic substances properly identified. stored and used
9. Food Sqnnwd & protected, prevented during food ‘Water/ Plumbing
prep display. and tasting
10. Food contact surfaces :md Retumables ; Cicaned and 19. Water from approved source: Plumbing iastalled; proper
“ | Sanitized at ppr/icmperature backflow device
_ .| 11. Proper disposition of retumed. previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioned disposal
- Priority Foundation Items (2 Poiuts) siolarions Reguire Corrective Action within 10 days
o|1|x}|~N}|cC R ol1 | NX|X]|cC R
_l'{ ¥l 0o a ? Demeonstration of Knowledge/ Personnel .ll: N{ofajoO Food Temperatare Cnntmll Identification ~-
s
21. Person in charge present, demonstration of knowledae, 27. Proper cooling method uscd; Equx;nncm Adeoquaie 1
and perform duties’ Certificd Food Manager (CFM) Maintain Pmdnd'l‘mmmnnc
22. Food Handler! no unauthorized persons/ p 1 23. Proper Date Marking and dispaosition
Safe Water, Recordkeeping 2nd Food Package 29. Thermomeiers provided. accurate, and calibrated: Chemicall
Labeling Thermal test strips
23. Hot and Cold Water available: adequate prossurc, safe Permit Requirement, Prerequisite for Operation
1
24 Required reconds available (shellstock tags: parasite 4/ ~ k - e P
i, sttt e st 30. Food Establishment Permit (Current & \am
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variarcee, Specialized Process, and
HACCP plan: Varimnce cbtained for specialized 31. .-\t:!equau:lmd~ cdband\mshmz Deilities: Accessible and properly
processing methods; manufacturer instructions supp —
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed. constrected, and used
26. Posting of Consumer Advisorics; raw or under cooked 533. Warcwashing Facilitics; installed. maintined. used/
foods (Disclosure/Reminder/Buffet Phae) Allergen Label Scrvice sink o curb clcaning facility provided
: Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Da or Next Inspection’, Whickever Comes First
ol1|N|{N[C R ol1 || nN|cC
NEEE Prevention of Food Contamination v|~x]olalo Food ldentification x
b o 5
3-‘;_ No Evideace of [nscct contamination. rodent/other 41.Original container labeling (Bulk Food)
35. Persenal Cleanliness/cating, drinkine or tobacco use Physical Facilitics
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaccs clcan
37. Environmen?al contamination 43. Adequate ventilation and Yshting:; desivnated areas used
38. Approved thawing method . Garbaac and Refusc properdy disposed: facilitics maintamed
Proper Use of Uteansils 45. Physical facilities instalicd, maintained, and clean
39. Utcasils, cquipment, & lincus; propaly uscd, stored, 46. Toilet Facilitics; properly construcied, supplicd, and clean
dried, & handled’ In use ils: properly used
40. Single-scrvice & single-use arnticles; properly stored 47. Other Vioktions
ﬁ:ﬁ ‘ o
Received by: . é’ Print: M Title: Person In Charse/ Ow
(signaere) M / C 27 Wner
Inspected by: 5 . | Print: Business Email:
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

" )
Time out: License/Permit Est. Type Risk Category | Page /_ of I _
-
A
i 1-Complisnce | & 2Routine {1} 3-Ficld Investigation _ §  § 4-Visit §f 5-Other | TOTAL/SCORE

3 Number of Repeat Violations:

Est tl\:nne- /&ar ch o Contact/Ovwner Name: 7 Number of Violations COS:_ / D
Pfsz!zjg_mlo B A Wo’) ityv/Cofmy ﬁ CSB Phone: i:“""(‘:_t"'k:;) 0

Cunphn:esmtns: Out=rnot incompliance  EN=in compliance NO=notobscrved NA=notapplicable COS= d o site Rff‘?&‘.‘i“’hﬁm 2
Mark the in the OUT box for each numbered item Mark v am@mcmrurmxa\A.COS Mark an : * 3 * in aporopriate box for R
Priority Items (3 Points) siolations Require Immediate Corrective Action not to exceed 3 days
Co Status | Compliance Status &
—
O ITN]TSN[C R Q1 [ NX| N[ C R
vi~{o]lalo Time and Temperature for P?od Safety vlxlolalo Emplayee Health
T s (¥ =degrees Fahrenheit) T s i 3
1. Proper coaling time and temperature N I 12. Management, food employees and conditional employces:
knowledec, responsibilitics, and reporting
2 Proper Cold Holding tcmperatunc(41°F/ 43°F} 13. Proper usc of restriction and exclusion; No dischargs from
cves, nosc. and mmouth
3. Proper Hot Holding temperaturc(1353F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleancd and properly washed! Gloves usad properly
3. Propsr rebeating procedure for botiolding (165°F in 2 15. No bare hand contact with ready to cat foods or approved
Hours) altemate methed properly followed (APPROVED ¥ N )
6. Time as a Public Health Control; procednres & records Highly Susceptible Populations
Approved Searce ' I 16. Pastenrized foods uscd: prohibited food not offered
Pastcurized eoos used when required
7. Food and ice obtaincd from approved source; Food in
2ood condition, saft, and unadulterated: parasite Chemicals
destruction
8. Food Received at proper lemperature 17. Food additives; approved and properly stared: Washing Fruiis
& Veactables
Protection from Contamination 18. Toxic substances properly identificd, stored and used
9. Food Separated & protected. prevented during food ‘Water/ Plumbing
T ion, stomec, display. and st
10. Food contact surfaccs and Retumables ; Cicaned and 19. Watcr from approved source: Plumbing installed; proper
" | Sanitized at ppm/icmperature backflow device
_ .| 1. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioned disposal
- Priority Fonndaiion Items (2 Poiuts) riclasions Require Corrective Action within 10 days
o|l1|xjN|C R ojt | N|N|C R
_‘l{ Nlojajo Demonstration of Knowledge! Personnel _lrr Nloja|oO Food Temperatare Cnntmll Identification -
s
21. Person in charge present, demonstrasion of knowledae, 27. Proper cooling method used; Eqmpmun: Adequmaia t
and perform duties/ Certificd Food Mamager (CFM) Maintai Pmducﬂ'cnmmnnc
22 Food Handler! no unanthorized persons! personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermomeiers provided. accurate, and calibrated: Chonicall
Labeling Themmal test strips
23. Hot and Cold Watcr available: adequate prossure, safe Permit Requirement, Prereguisite for Operation
24 z 3s available 3 v
s oo e (et S pasie 30. Food Establishment Permit (Current & Valid)e X f/:,/p,t/
Conformance with Approved Procedores Utensils, Equipment, and Vending
25. Compliance witk Variance, Specialized Proccss, and = |
HACCP plan; Variance cbtained for specialized 31: Ahdeipmcdbandwashmn facilities: Accessible and properly |
ing methods; manufacterer instructions ey
Consumer Advisory 32. Food and Non-foed Contact surfaces cleanable. properly ‘
designod, constructed, and used T
26. Posting of Consumer Adviserics; raw or under cooked 33. Warcwashing Facilitics: installed, maintined. used’
foods (Disclosure/Reminder/Buffet Plue) Allergen Label Service sink or cnrb clcaning facility provided
S Core Items (1 Point) Violations Require Correciive Action Not to Exceed 90 Di or Next Inspection’, Wiichever Comes First
ol1|N|N|C R ol NI nN{c
;._E ¥l ofa g Prevention of Food Contamination v|xlo|alo Food Identification i
i A
34 No Evideace of Insect contamination. rodent/other 41.0rigimal container babeling (Bulk Food)
animals
35. Personal Cleanliness/cating, drinkine or 1obacco usc Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37.Enrummmalfmnmhaﬁm 43. Adequate veatilation and Bshting: dosienated areas used
38. Approved thawing method 4. Garbage and Refisc propery disposed: facilities mamiamed
Proper Use of Utensils 45. Physical facilities installed, maintained, and clcan
39. Utcasils, cquipmens, & linzns; properly uscd, stored, - | 46. Toilet Facilitics; properly constructed, lied, and cleon
dried, & handled’ In use uteasils: properly used fii
40. Sinzle-service & smgll:-nse articles; properly stored 47. Other Vioktions
Reccived by: & Priot " Title: Person In Charge/ Owner
(signure} r.6 k Z S
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1
| Est. Type Risk Category Page _L of
2 3 _— Time our: License/Permit £ ¥
Purpose of Inspocts - l
Estabjj SCtion: | 2

5 RE
- 5-Other | TOTAL/SCO
_ i 1-Compliance | 2-Routine | | 3Fild Investigation | _ f 4-Visit 5 _' -
me‘“ oy Contact/Owner Name: 5 Mooyl Reyet Hie e
wher Name: ¢ Number of Violations COS: O
Cixyiﬁum_" ip Codg: ) | Phone: §:“°‘::-np:|:)
Comapliznce spy Clintcs ;’ ?()i;
Mark_the rizte imhxu%Lw(g:m‘hmmm Iy

I NO=
or cach muny e complinee  NO = not ohs

X i = ‘ R = trpeat viokation
erved  NA=notapplicable COS = correcied onsite b g £
Prion: Mark "' 3 checkmark in appropriate b for IN, NO, NA, COS ___ Mark an asterisk * in aporopriate box for R
%ﬂ.ﬂ% : Status 20y Items (3 Points) Xiolations Reguire Inmediate Carrective Action not (o exceed 3 days
: NINT ¢
I Nl o} A f, Ti
—t s

—-&0

o Compliance Status
3 me and Tcmpmtnn: for Food Safety 4ll TIN| N .
—— L1 S | e (F = degrees Fahmnheil) Nlojafo Frogiope: Holu
- Proper cooling time T 2 itional employces
iime and temperanre T 12. Management, food cmployces and conditional employces:
2 = =
<. Proper Cold Holding lemperature(415F; 45°F)

= knowledoe, ibilitics, and reporting
13. Proper usc of restriction and exclusion; No discharge from
L1 3. Hot Holdina 4 cyes, nosc, and mouth

\\W e Preventing C nination by Hands
S. Proper rehcating procedure for 1 —— = 1 14. Hands clcaned and properly washed! Gloves uscd properly
| T———_Houry) or hotbolding (165 Fin2 lS.Nobarchandcoumctwilhrczdyloml foads or approved
i ———L__| 6. Timcasa Pubic Heatth Contror: Tocsduns & — altemate method properly foll

| s S

owed (APPROVED ¥ N

)
Highly Susceptible Populations
T T :l]:‘:l: 16. Pastcurized foods used; probibitcd food not offered
- Food and ice obrg fro ;

[

o e A cn s T, i ———

souree; Food 1 Pastcurized caps used when required

B

fL

By Syt

e

L Chemicals
L 8. Food Reccived ot PTOPST lemperature W

17. Food additives; approved and properly stored: Washing Fruits
et Protection from Contamination I & Veetables _
T - Food Separated & proteciod, prevemes during food |} 18 Toxic substances v identificd, stored and used =
T ——— e vanon, Storage. display. and tasting iy Water/ Plumbing
oodcamansurﬁmandkmmabhs ; Cleancd 1
~\~__W B | bk e PR S  prp
!1. Proper disposition of retumed, previousty serc — 2ekliow device
teconditioned Previously served or ‘ 20. Approved Sewage Wastewater Disposal System. proper e
ST T > antvFoundanmItems(ZPuin;s iolations Regmire C, ive Action within 0days
yiT|elalo Demonstration of Knowled [ A DA RS
o I I B = owledge/ Personnel _tr: N{ofa g Food Temperatare ControV/ Identification - - )
1. Petson in charge presenr, demonstration of knowledge, || [~ ———1-S.| - —= e |
! 30d perform duties’ Certificd Food Manager (CRAD | 37 Proper cooling method used: Equipment Adoquaie 1o
— 1 | 2 Food Handler' no unanthorzed 7 TS S O e e s tfg;‘::“? e and o 27 |
Water: pmenthorized persous personael | | 25, Propes Datc Marking and disposiiog ™|
Safe Water: Remrdl:eepfniand Food Package 29. Thermometers Provided, accurate, and calibrated; Chomcal
=T YT beling IR 3t WO ) Thermal test strips
. Hot - RIS 5 o - |
g | 7] 23 Hol :m o alcrz.\ 12 adequate pressure, safe Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags: parasite X
3 tion): Packaced Food tebeled 30. Foed Establishment Permit (Current & Valid)
oy . 3o : Co}:form.ncewith Approved Procedures Uteasils, E quip %, and Vending e
25. Compliance with Variance, Specialized Process, and = . e
HACCP plan: Variance obtained for specialized 31 Adequate bandwashing facilties: Accessible @d properly
Processing methods: manufacturer instmctions supplied, uscd
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable. properly iz}
designed, Constructed, and used
26. Posting of Consumer Advisorics; rw or under cooked 33. Warewashing Facilities: installed, maintained, used/ BEd
foods (Disclosure/Reminder/Buffet Plate) Alleren Label Scrvice sink or curb cleaning facility provided
A Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection, Whickever Comes First
Ol1IN|N|C R ol1|I~NIN|cC R
Uirxlolalo Prevention of Food Contamination EBINjOjAlO Food Identification
T S T s
34. No Evidence of Inscct contamination, rodent/other 41.Original container Iabeling (Bulk Food)
animals
35. Personal Cleanliness/cating, drinking or tobacco use Physical Facilities
36. Wiping Cloths: properly used and stored 42. Non-Food Con.xac_t surfacc§ dc_:m T
37. Envirenmental contamination 43. Adequate ventilation and h'.'hn{nr, unated areas nscd
38. Approved thawing method <H. Garbagc and Refuse properly (hsposul.. : facilities maintamed
Proper Use of Utensils 45. Physical facilitics installed, maintained. and clmn
39. Utensils, cquipment, & lincns: property uscd, stored, 46. Toilet Facilitics; properly constructed, supplied, and clean
dried, & handled/ [n use wensils:; properly used -
40. Single-service & smele-use articles: properly stored 47. Other Violations
and uscd
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

-
Date: 23 Time in: Time out: License/Permit £ Est. Type Rhi Cé':g"fy Page[ ofefe
Purpose of Inspection: |t 1-Compliance | €21 2-Routine | | 3-Ficld Investigation _ § | 4-Visit _{ §  5-Other | TOTAL/SCORE

Ual e,

Establishment Name:

Mot 4t

Contact/Owner Name:

% Number of Repeat Vialations:
¥ Number of Violations COS:

0458 B gaden 4.

j ii;‘l' County:

| Zip Codc; Phone:

Nya23

Follow-up: Yes
No (circle one)

Compliance Statos:
Mark the appropriate points in the OUT box for cach numbered item

Out =not in compliance N =incompliance NO =not ohserved NA = notapplicable COS = correciced on site
Mark *v" a checknmrk in appropriate box for IN. NO. NA, COS

R = rpeat vioktion
Mark an asterisk * 3% * in appropriaic box for R

Priority Items (3 Points) riolations Reg

quire Immediate Carrective Action not to exceed 3 days

Compliance Status |_Compliance Status
3 '\ g \\ g Time and Temperature for Food Safety Loy g 1‘ 3 : g Employce Health
Tl ~1.s (F = degrees Fahrenheit) Tl s i

1. Proper cooling time and temperature

12. Managemcnt, food cmployces 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, nose, and roouth

3. Proper Hot Holding temperature{135°F)

Preventing Contamination by Hands

4. Proper cooking time and tcmperature

14. Hands clcaned and properly washed! Gloves used properly

5. Proper reheating procedure for hot folding (165°F i 2

15. No bare hand contact with re2dy to cat foods or approved

destruction

Hours) altermnate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 1 [ l ] 16. Pastenrized foods used; prohibited food not offered
Pasteurized cgps used when required
7. Food and ice obtained from approved source; Food in
2ood condition, safe, and unzdulicrated: parasite Chemicals

8. Food Received at proper iemperature 17. Food additives; approved and properly stored; Washing Fruits
& Veoctables
/ Protection from Contami 18. Toxic substances properly identified, stored and used
V’ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source: Plumbing installed; proper
Sanitized at ppmtemperature backflow device
11, Proper disposition of retumed. previously served or 20. Approved Sewage/Wastewater Disposal System. proper
reconditioned disposal
Prierity Foundation Items (2 Poiuts) violations Require Corrective Action within 10 days °
o|l]i1 | N|N|C R O] LI NI N[C R
;{ Nl o a ;) Demonstration of Knowledge/ Personnel _lr.r N|oOo]a g Food Temperatare Control/ Identification - -
21. Person in charge present, demonstration of knowladae, 27. Proper cooling method used;  Equipment Adequase to
and perform dutics’ Certificd Food M t (CFM) Maintain Product Temperature
22 Food Handler! no « ized persons/ p 1 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated: Chemicall
Labeling Thermal test strips
23. Hot and Cold Water available; adequate prossure, safe Permit Requirement, Prerequisite for Operation
24 H i > - taos 1 -
32&‘3?&2‘?3 ;;”i"k':‘;:‘l‘;’:;‘f"l‘n l‘)‘:{;‘i's‘“k tags: parasiic | | 30. Food Establishment Permit (Current & vaio Kp %
Conformance with Approved Procedures Utensils, Equipmeat, and Vendingd ¢ Qf b2
25. Compliance with Varance, Specialized Process, and % T N
H .-\CCKI?I;shn: Variance obl;\i;;d ;;—m. specialized V/ \/m . -\lilmut:d handwashing facifities: Accessible and properly
processing methods; facturer instructions SUPpIec, us
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/
foods (Disclosure/Reminder/Buffet Plate)! Allersen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corvective Action Not to Exceed 90 Days or Next Anspection, Whichever Comes First
N EIE R ol1|N|[N]|C R
Ul Nlo|a g Prevention of Food Contamination _l; N{O| A g Food Identification
34. No Evidence of Insect contamination. rodent/other 41.0niginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/cating, drinking or 1obacco use Physical Facilities
36. Wiping Cloths: properly used and stored 42. Non-Food Contact surfacces clcan
37. Envirenmental contamination 43. Adequate ventilation and lghting:; designated arcas used
38. Approved thawing mcthod 4. Garbage and Refuse properly disposed: facilitics maintaincd
Proper Use of Utensils 45. Physical facilitics installed, maintained. and clean
39. Uteasils, cquipment, & linens; properly used, stored, 46. Toilet Facilitics; properly constructed, supplicd, and clean
dried, & handled/ In usc wtensils; properly used
40. Single-service & smgle-use articles: v stored 47. Other Violations
and used ;A
Reccived by: % Print: M Title: Person In Charge/ Owner
(signature)
Inspected by: ; u 7 ! / Print: S 6{ [‘L / Business Email:
{ (signarure) = i e n
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

' -2 -
Establishment Name: Phyncal %ess Cily/S!]le: License/Permit # Page Sof <
\alley Hort #7 8 Banderz Lo | lfe fodes
' TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp

Item

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

AN INSPECTION OF YOUR ESTABLISHMENT H
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NSurt &>
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- T Tt ettt e Bl bocndi, L

Retail Food Establishment Inspection Report

Date: Time in; } Time out; ' License/Permit # l Est. Type ( Risk Category | Page / of
/93y )23 | N D
_Yurpose dr inspecti Lompiiance - o' Z-Kouun - 1U1ALISCUKE,
“E-toblshment Namse: I Contact/Owner Name: © Number of Repeat Violations:
C Number of Violati :
I\J)'{'Ilﬂc.flcﬂl Aw/h///l'.} Number of Violations COS /DO
Physical Ad?ress; - City/Coynty: Zip Code: Phone: Follow-up: Yes
/Q 9) Aﬁ,\f«dr‘lz}. ﬂd oYy lo 7 e No (circle one)
Compliance Status:  Out =not in compliance IN=in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation
Mark the appropriate points in the OUT box for cach numbered item Mark v a checkmark in appropriate box for IN, NO,NA, COS Mark an astcrisk * 0 * in appropriate box for R

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

Compliance Status Compliance Status
ol 1} N| Nl C : R ol 1| N| N| C R
vl ~n| ol Al o Time and Temperature for qud Safety u ~| ol Al o Employee Health
T s (F = degrees Fahrenheit) T s
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°r) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED YN)
6. lime as a Public Health 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 1¥. Toxic suabstances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppnvtemperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditionad disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
ol 1| N N| € R ol I] N} N[ C R
'IrJ Nl O] Al O Demonstration of Knowledge/ Personnel Y N o) a g Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 0 27. Proper cooling method used: Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
[ 22 Food Handier/ no unauthorized persons/ personnel 2¥. Proper Date Marking and disposition
Safe Water, Recordkeeping and Foed Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite i 3¢/ ) o5
destruction); Packaged Food labeled 30. Food F.stabhshmenﬂmul/(Cuﬁent & Valid) //lto POV
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and 31 A . e .
. _ P . t 3
HACCP plan; Variance obtained for specialized Suppl:;qk:z :d handwashing facilities: Accessible and properly
processing methods; manufacturer instructions N
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ AllergenLabel Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
of 1 [ N| N[ C R o 1| N[ N[ C R
Ul N| o] A| o Prevention of Food Contamination 4 Ul N[ o] Al O Food Identification
S T S
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
33. Personal Cleantiness/eating, drinking or tobacco use Physical kacilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surtaces clean
37. Environmental contamination 43. Adequate ventilation and hghting: designated areas used
3%, Approved thawing method 44. Garbage and Retuse properly disposed, facuities maintained
Proper Use of Utensils 45. Physical tacilities \nstalied, mamtamed, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
and used
Received by: / Print: Title: Person In Charge/ Owaer
(signature) =
lospected by: U Print: o Business Email:
(signature) D_ — ﬂJ /N O M APl
/
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