Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # Est. Type Risk Category Page 1 of _2
12/12/2023 004315 Restauran 3
Purpose of Inspection: 1-Compliance X 2-Routine 3-Field Investigation  4-Visit 5-Other TOTAL/SCORE
Establishment Name: Contact/Owner Name: ﬁ E:uml;er uff lée;plea? Vio!gggns: o
B-DADDY'S BARBECUE waibor-of Violtions COS:__ 9 9
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
14g36 OLD BANDER RD 3 HELOTES/BXR 78023 (210) 275-9995 No (circle one)

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

Compliance Status:  Out = not in compliance IN = in compliance

NO = not observed NA =not applicable COS = corrected on site
Mark ‘v* a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation

Priority Items (3 Points) vielations Require Immediate Corrective Action not to exceed 3 days

G I Status Compliance Status ]
O[] NIN|C Time and Temperature for Food Safety i G REIN G
}rj N| O A (S) (F- des;rees Palehielt) g N|O| A ls) Employee Health
1. Proper cooling time and temperature 12. Management, food emplovees 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°F) 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 property followed (APPROVED Y N )
6. Time 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 Contami 18. Toxic substances 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 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) violations Require Corrective Action within 10 days
o|lr|[N|N[C R T e SR
}rj NiO| A g Demonstration of Knowledge/ Personnel }]_J N|lO| A (S) Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) 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, Prerequisite for Operation
gz'stif;;‘::)‘?;Zi‘ﬁ;dgsezvlffgg'g Li'}:f;s“"’“ g paTIRNS ‘ i I l 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
5 s : e
;11gg;Ig;iﬁ:;g;l?;n;ség';;:?;i‘?g]g:;ess’ and 31. /’::iee;‘quatedhandwmhing facilities: Accessible and properly
processing methods; manufacturer instructions supp U3
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)/ Allergen Label 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
Oy NN € R o)1 N[N} C
E N| o] A g Prevention of Food Contamination _Iri N|O|A g Food Identification
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, 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 lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, X 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: C Print: Title: Person In Charge/ Owner
ko] Dl JOEL COMMERFORD e
Inspected by: ; Print: : Busineszs Email:
(signature) % c@“ﬁdv&b JEFFREY CARRIZALES
174 174 >4

Form EH-06 (Revised 09-2015)

Mark an_asterisk * % ” in appropriate box for R




Retail Food Establishment Inspection Report

Establishment Name: Physical Address: City/State: License/Permit # Page 2 of 2
B-DADDY'S BARBECUE 14436 OLD BANDER RD 3 HELOTES/TX 004315

TEMPERATURE OBSERVATIONS

Temp Item/Location Temp

ltem/Location Item/Location Temp

BRISKET - HOT HOLD 154F

MACARONI & CHEESE - HOT HOLD 148F

CHCIKEN QUARTERS - WALK IN COOLER 41F

BRISKET - COLD HOLD 41F

OBSERVATIONS AND CORRECTIVE ACTIONS

ftem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW-:
FOOD ESTABLISHMENT PERMIT IN COMPLIANCE. EXPIRES ON 5/31/2024
FOOD PROGRAM MANAGER CERTIFICATION IN COMPLIANCE. EXP: 12/21/2027
46 RESTROOM DOORS MUST BE SELF CLOSING.
46 Observed: Women's restroom missing covered trash can.
{l;:\::;ef: by: 4@& Q Print: JOEL COMMEREORD Title: Person In Charge/ Owner
?:::E;f:fjl . %‘? &Aﬁg&&& — JEFFREY CARRIZALES Samples: Y N # collected

Farm EH-06 (Revised 09-2045)



Texas Department of State Health Services
Retail Food Establishment Inspection Report

Tume out: License/Permut # E&ly;t Rk Csegory Page | of
1 ‘ ’ : ' N o ; ~
: Contact/Owner Name: tN-hudlq-\n-hl-.
(! \ Q\\e“) ¢ Number of Vielations COS:
Physi : C Zp(‘odr | Phone: Follow-up: Yes q
D % la No (circle eme) I
. o—.-.-fuu £ Out = ot h-.h-ﬁ"m't o! ‘”Mﬂml‘qm& Mu’&:-., R = repead violasion , b 1.
Hlk& ; for each ‘X'm
". ;_‘ " \_..‘ - “C""' ’.. : \f,. . y .~. '4 : .'n' - a r¥
. “~ ) > 1 ) \ PR A0 A % . s
I e i L L R i
L. hwacoohgl-u-dw 1; ' |2.Mwmmumm
. wf "t knowledge, responsibilitis, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) o 13. Proper use of restriction and cxchusion, No discharge from
and mouth
e 3 3 Proper Hot Holding temperature(135°F) TR T S R : ¥ 5
| Jﬁ 4. Proper cooking time and temperature < 14. Hands cleaned and properly washed/ Gloves used properly
S. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to cat foods or approved
Hours) | altemate method followed (APPROVED Y __ N
11116 Time as a Public Health Controk & records R A T NI
PRI S AT L, s Y ] x‘gbgﬁ i & 16. Pasteunzed foods used; prohibited food not offered
a2 ;ﬂ&*-bs\.- > - . .'.Q - - / : : m dm °
Lid PR 7. Food and ice obtained from approved source; Food in ‘ T P e " Y
‘o good condition, safe, and unadulterated; parasite X 5 -& ", Al - 7
destruction L__ o A0 b ,vS“‘ oA i <
- X ° 8. Food Received at proper temperature ; 17. Food additives; approved and properly stored, Washing Fruits
s O Y &V
DS ARSI RS ' = ‘ : ‘ 18. Toxic substances i stored and used
S 9. Food Separated & protected, prevented during food PO ' ,.«.4 A R
24771 | prepanation. storage, display, and tasting | | == DAY s O
3 10. Food contact surfaces and Retumables ; Cleaned and .3':,3. 19. Wu«ﬁuwmmmnﬁ
| J=je Sanitized at - 3] & Tl backflow device
11. Proper disposition of returned, previously served or e bl 20. Approved Sewage/Wastewater Disposal System, proper
Stioned e DA .
e 4 e isn T Pyl o ' - :
: Bl ,..’ .0, "‘ '- .-.-. -yt ;.: ‘_“ , v t ,_ .’_. - ‘:, — - e { 3 ...
4 " o ’ ."l P A ' )‘ - "4';“"' y - '& ’Q 'g" '-JA {'::.,
21. andﬂpMMd’m : ﬂhwceodngmlnd: wwh
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
23 22. Food Handler/ no unauthorized p 28. Proper Date Marking and disposition B
PR L et | -k 1 — .
o 23. Hot and Cold Water available; adoquate pressure, safe | </ BT W ) ‘ 0 i T [
531 || 24. Required records available (shellstock tags; parasite ‘
7 — e ol & | | 30-Poot Betbihment Punmsh (Comt & Ve 513
s : ' cedure & 6ot 3 ) ' =
4 BWﬂVmWMd : 31 ine Bacilities:
ph.Vth:peaM sl mmed Accessible and properly :
- manufacturer instructions A
' .,A' ' 32. Food and Non-food Contact surfaces properly
”&; s ¥ - designed, constructed, and used
umdwmm«wm 33. Wmmmwmﬂ
foods Plate Label Service sink or curb i
uTw .g ot ¢ Lo Rl Sotdalaitios el | "L Food Identificatiin ¢ B,
14 e b AP S [ — e Ll e Mo . . - : . .
. .3 14 No Fvidence of Insect contamination, rodent/other 41.0nginal container labeling (Bulk Food)
aumals
o 35. Personal Cleanlinesy/cating, dninking or tobacco use
y =] 36. wade ! 42. Non-Food Contact surfaces clean
37. WM 5 43. Adcquate ventilation and highting: designated arcas usod
AT A 45_ Physical facilitics installed, mamntained, and clean
Th 7.2 ”Hm&h@ MMM = 46.TdHmemmdct)-
. jed, & handled/ In use - L _ 8L 5
4 nwawmmm 47. Other Violations Co
used
Received by: - : . Title: Person ln Charge! Owner
Inspected by: _ Business Email.
( ' /A

Form EH-06 (Revised 09-2015)

Scanned with CamScanner


https://v3.camscanner.com/user/download

Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date Tume in Time out License/Permut # Est T Ruk atuwy Page * of
{ : , e 3 : = . .«" a5
Contact/Owner Name * Nubu of Repent Vielations: ___
j’{t“_’j 1§. CZ ] l(— w( , ¢ Number of Vielstions COS: ___
> , [ zin C Phone Follow-up: Yes \OO
- o0 AT les [P Ne _ (e ome
. -y 1 gy -  of . ki’ L, - al 2 & a P ‘:
B . Complisnce Status;  Out = ot in compliance 'lN-h‘uiqhm .‘.‘rgosm*&u-‘m» -”Abh, Cm Mﬂlﬁﬁ. ' 57 L o L‘M"
Mark the fate points In the OUT xfovmbmmmlttM* i '.% Mark ¢ b checkmask iri . lmhl ey e e
STH TR TSRS Yl Prlorl Items ints Mtloul e Immediate Co A&lwnw 5 S 36 1e £
. mbum- S o e b M ’ - n‘-n n L%- = F ﬁsﬂmc_ “ ra_l.‘ - '“:“ --‘-: \f;‘i Aﬂ“é“A“q‘ . o~ !‘ | .
0 N Gl j P aaipl P . . ‘ '~A' ' NPA -
vl x 0 \ g m~erm1$wm}r;m5dﬂ[ &N r¥ ’v‘ ‘/?‘ J‘ g ’ "!‘ tih  § .)‘5 EW M Py {'
|. Proper cooling time and temperature T 12 Mmsm food employm '”d condmmll employees,
sy knowledge, responsibilitics, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) By poy 13. Proper use of restriction and exclusion; No discharge from
ol g eyes, nose, and_mouth _
- . i 4 ' ;W ’.J ! o
3. Proper Hot Holding temperature(135°F) ST AT L AR
4hopacook4__m‘§mdlcnpcnmre e i 14. llandsclcmedmdpmpcﬂleMOWMM'Y
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to cat foods or -wm;d
Hours) nltcmatc mcthod properly followed APPROVED Y -,
6. Tlmeual‘ubhc Health Control; dures & records L R R | VAL * Highly S L
L SRR W, e e N TR R P N IV Ve 16. Putc\mzedfoodsuscd prohibited food not offered
Rk ol R, &W K i, ‘-‘i\gg'hgi AT |8 W menmdlgsuxd whcnrequued et
vl Foodmdlceobmncd from approved source; Food in fk;')’*“-"l‘,‘.‘ﬂ{f’l Al 'f.g e T AW (B M‘f«‘: ff_‘.;..";&, -
g e good condition, safe, and unadulterated; parasite TR To ke Tt le k' “‘:«? m"‘“,\' B aoh TS A A VA
o L0 destruction -,.‘,'\o'i/»" ‘ «*:’ 4F Sipd M ..x, N .1-&)"5 "l;r“ 2 A d 4
. 8. Food Received at proper temperature 7. Food addmvcs, approved and properiy stored; Washing Fruits
" N &E&g‘blﬂ
e ? b Ty 17 LI I MW ] 18. Toxic substances properly identified, stored md'tfuid“IT —r
o] s 9. Food Separated & protected, prevented during food o e o & J’- i' ~Water/ Pl ‘u .,,',.‘ Ld _,j'g.:_ i "
" 8% _'i‘ preparation, storage, display, and tasting _ | Ao k} Ag el 5, B R A e LS ?‘ o
ke 10. Food contact surfaces and Retunables ; Cleaned and Wit h 19. Water fmm approvad souree; Plumbmg installed; proper
o B Sanitized at ppmyViemperature AL backflow device _
11. Proper disposition of retumed, previously served or *1%e 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned 7 o] 2 . isposal
OFGENTNF e ooy 7~ '5‘ i {, AT FUbwlobalolbras Food T ru.'ont'm‘vwen” : ﬂﬂnﬂu Zd) b i
g NjoO -iﬁf ;’ f ?} M'“ : Wmm "-c'} ‘J &t' {2. o "s 5{ "." * i (wa WAL 8 PO s g SR 2
) 2 l. Person in chugc pmml. demonstration of knowledge, ,{.‘,-,_' 27. Propc cooling method used; Equipment Adequalc to
2 \ and perform duties/ Certified Food Manager (CFM) A Maintain Product Tempcmum. o
; 22. Food Hmdlexl no unauthorized persons/ | ' 28. Proper Date Marking and disposition
o Bl e o s | 8lf¢ F 347 1% 29. Thermometers provided, accurate, and calibrated; Chemical/
2. & y,ir’.’f"}.' ';.'1 J_ ok 4 q'- Wq ?“ colia® fAy of I “jﬁ{ Thermal test strips
% 23. Hot and Cold Water available; adequate pressure, safe g%,’,ﬁﬂ?ﬁ,\,{d 6./ Permit Requirement, Prerequisite form-“h.‘ ‘ns
2 24. Required records available (shellstock tags; parasite
) desrucion; Packaged ood sbeld L | | 10. Food Establishment Permit (Current & Valid) 5| A
T[4 T Conformance T ) I "\ﬂﬂwb" R Utensils, Equipment, aid Vending |
e 25. Compbancc wnh Vmance. Speculnzod Process, and
HACCP plan; Variance obtained for lpoctlhud l r& 3L Aflcqmlc handwashing facilities: Accessible and properly
supplied, used
processing methods; manufacturer instructions @
T TR FE .y Consumer A 0 AR AT 32. Food and Non-food Contact surfaces cleanable, properly
,;:.;‘_,..ﬂ" L £ * 'iﬂ “1_{‘ Jrh. I, J .f.. designed, constructed, and used
v 26 Posting of Canlumcr Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
¢ foods DuclomrcIchundcr/Buﬁct le: Al cnbbcl Scmcc nnk orcmbcleamn facility provided
o' N ol RO el 4 W" ol A .,”",'(C' R ‘L " T gt 51 g R
Binjolalo ‘-/' rgmmémc»mmuu ~*1. Lol Afol | ‘~a m|mm¢ TR Y
.n “ F "'v , . b ¢ "H “L L. A__L .__.‘L':‘_.A .“14 H MJQ srh) &‘" ’3“ ’l%)\‘ > ‘,.‘ ' ) u“: J"’ x 9":-:‘“:‘ — 3
- "Jl . No P\ndcnce of Insect contamination, rodent/other 41 Ongmll container lnbclmg (Bulk Food)
(B anismals
- i 15, Personal Cleanliness/eating, dnnking or tobacco use L i SRR Rl S T F ORI R
B L 36. Wiping Cloths; properly used and stored g ) 42. Non-Food Contact surfaces clean
37, Environmental contamination & 43. Adequate ventilation and lighting; designated arcas used
38. ed thawin mclhod X, 44. Garbage and Refuse properly disposed; facilities maintained
o L0 st Wy i A wils ik B 45. Physical facilities installed, maintained, and clean
T ] |39, Utensils, eqmpmmt.& linens, properly uwd, stored, @ | 46 Toilt Faciliies, properly constructed, supplicd, and clean
M:-_J;!' dried, & handled/ In use utensils, properly used L4
o % 40. Single-service & vingle-use articles; properly stored 47 Other Violations
£l & and used
Heceived by: Print: Title: Person In Charge/ Owner
(signature) Do ST "
Inspected by: - Prin Business Email:
(s : N
Form EH-06 ( 09-2015)

Scanned with CamScanner


https://v3.camscanner.com/user/download

Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # Est. Type Risk Category Page1 of 2
12/12/2023 CUST CARE 3
Purpose of Inspection: 1-Compliance | X | 2-Routine § | 3-Field Investigation 1l 4visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: ____
Honey's House of Helotes I ¥ Number of Violations COS: _ 9 3
Physical Address: City/County; Zip Code: | Phone: Follow-up: Yes
12445 FM 1560 N HELOTES/BXR 78023 (866) 652-8789 No (circle one)

Mark the appropriate points in the QUT box for each numbered item

Compliance Status: Out = not in compliance IN = in compliance NO = not observed NA = not applicable COS = corrected onsite. R = repeat violation

Mark ‘¥ a checkmark in appropriate box for IN, NO, NA, COS

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

Mark an asterisk * % ’ in appropriate box for R

Compl Status Compliance Status |
AL L B L Time and Temperature for Food Safety ot Ol
$ N|o|a ;} = Hbores Balitenar ¥ NioO|A g Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
X 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
X eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) 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 Y N )
6. Time 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 18. Toxic substances 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 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) violations Require Corrective Action within 10 days
o[ 1| N|N|C R of1 [N[N|C
$ N{O| A ts) Demonstration of Knowledge/ Personnel ¥ N|O| A gl Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, X X 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) 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, Prerequisite for Operation
i;?:g‘i‘;e)?;Zii{f;;ﬁfgﬁg‘}:gsmc“ g, petasite X I T ] 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and g st :
HACCP plan: Veriance obtained for specialized a1, f}dequatedhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions sapplied, oo
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)/ Allergen Label 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
ol 1| N|N] C R ofl1 [N N[ C
'Irj N|O| A g Prevention of Food Contamination g NiOo| A ;) Food Identification
34, No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, 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 lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensil: 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
4(} Single service & single-use articles; properly stored 47. Other Violations
5
Received by: Print: Title: Person In Charge/ Owner
Py Kﬁ[ (‘f,{/{/{ ,;// /
Inspected by: nt: Business Email:
(signaturs) JEFFREY CARRIZALES

Form EH-06 (Revised 09-2015)

v -




Retail Food Establishment Inspection Report

Establishment Name: Physical Address: City/State; License/Permit # Page 2 of 2
Honey's House of Helotes I 12445 FM 1560 N ELOTES/TX
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp

Ttem/Location

Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

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

Z OBSERVED: FOOD IN STANDING REFRIGERATION UNIT WAS AT 53F. WAS CORRECTED ON SITE

27 OBSERVED: STANDING REFRIGERATION UNIT NOT COOLING TO 41F. HAVE A LICENSED TECHNICIAN REPAIR OR

REPLACE REFRIGERATION UNIT

30 COULD NOT VERIFY FOOD ESTABLISHMENT PERMIT WAS PURCHASED BUT NOT POSTED.

\//‘:

Received by: ,
signature

f

Print| |SSA CARRY

Title: Person In Charge/ Owner

Inspected by: M
Esigmtu:re) Q%’e%

Print: JEEEREY CARRIZALES

Samples: Y N

# collected

Form EH-06 {Revised 05’-2&5) 4

2
lea
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Retail Food Establishment Inspection Report

Mark_the appropriate points in the OUT box for each numbered item

Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

: ime in: Ti ut: License/Permit # Est. Type Risk Category Page 1 of 2

P 2003 | T mee 003636 ASST. LIVING 3
Purpose of Inspection: 1-Compliance X l 2-Routine I | 3-Field Investigation i | 4-Visit | §  5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: t Number of R?peaf Violations: ____

HONEYS HOUSE OF HELOTES | Number of Violations COS: ___
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1043110 Parrigin Rd, HELOTES/BXR 78023 (210) 540-8228 Ne (circle one)

Compliance Status:  Out = not in compliance IN =in compliance NO = not observed NA =not applicable COS = corrected onsite R =repeat violation

Mark

an_asterisk * % ' in appropriate box for R

Priority Items (3 Points) violations Re

uire Immediate Corrective Action not to exceed 3 days

Complance Status R g 1 T N stm:: R
OHFEEhE | N i Time and Temperature for Food Safety
ulnjojalo e de‘;rm Fahresheit UNjojajo Employee Health
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°F) 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 Y N )
6. Time 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 18. Toxic substances 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
X 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) violations Require Corrective Action within 10 days
o[ 1| N|N[C R of1 [ NI N]C R
Ul N| O} A is) Demonstration of Knowledge/ Personnel ITJ N|lO| A g Food Temperature Control/ Identification
T
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package X 29. Thermometers provided, accurate, and calibrated, Chemical/
Labeling Thermal test strips
X 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
i:'stfu";;‘(‘)f)‘f ;e;?;i;?ﬁﬁ:gsm tags. parasile 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
ﬁgg;ﬁ:: c%x:}l:;a:;‘;ﬁeg?;fﬂiﬁm e 31. %@%quatedhmdwaslﬁng facilities: Accessible and properly
processing methods; manufacturer instructions Suppried, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked X 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Reguire Corrective Action Not to Exceed 90 Days or Next Inspection, Whichever Comes First
o|1 [ N|N|C R ofI [ N|N|C R
;_I N|loO}| A g Prevention of Food Contamination ¥ N|Oo| A g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, 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 lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, 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
5
Received by: { Print: Title: Person In Charge/ Owner
(signature) C P LISSA CARRY
Inspected by: $ int: Business Email:
(signp:m.:) 7 }4&4' JERPREY CARRIZALES
Form EH-06 (Revised 09-2015) T —




Retail Food Establishment Inspection Report

Establishment Name: Physical Address: City/State: License/Permit # Page 2 of 2
HONEYS HOUSE OF HELOTES | 10410 Parrigin Rd, HELOTES/TX 003636
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Ttem

AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TC THE CONDITIONS OBSERVED AND

Number | NOTED BELOW:
FOOD ESTABLISHMENT PERMIT IN COMPLIANCE. EXPIRES ON 5/31/2024

10 OBSERVED: SANITIZING SOLUTION NOT REGISTERING IN MECHANICAL WARE WASH MACHINE.

23 OBSERVED: HOT WATER TEMPERATURE REACHING ONLY 96F. ENSURE HOT WATER REACHES AT LEAST 120F FOR
MECHANICAL WARE WASH MACHINE OR 110 FOR THREE COMPARTMENT SINK.

29 OBSERVED: NO SANITIZING TESTING DEVICES FOR VERIFYING SANITIZING SOLUTION. OBTAIN AND USE SANITIZING
TESTING DEVICE FOR VERIFYINF SANITIZING SOLUTION.
33 Observed: Mechanical ware wash machine thermostats not working. Continue monitoring sanitizing solution daily.

HAVE A LICENSED TECHNICIAN REPAIR OR REPLACE THERMOSTAT FOR MECHANICAL WARE WASH MACHINE.

N/ Na .

Received by: ! int: itle:
(sieg;ealt::e ) by y M Print: LISSA CARRY Title: Person In Charge/ Owner

Inspected by: Print:
%W JEFFREY CARRIZALES -

(signature)

Form EH-06 (Revised 09-2415] ¢ Q
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{ 22. Food Handler/ no unauthorized persons/ personnel _ 28. Proper Date Marking and disposition
E.-LF B s B ‘?"Sal'ew ‘.QFMW v 7 29. Thermometers provided, accurate, and calibrated; Chemical/
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23. Hot and Cold Water available; adequate pressure, safe A ik 0
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4. Proper cooking time and temperature Fal T 14. Hands cleaned and properly washed/ Gloves used properly
S. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
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ltenvLocation ItenvLocation ltemVl.ocation

—

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | N INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number [ NOTED BELOW:
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Form EH-06 (RéviSed 09-2015)
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Retail Food Establishment Inspection Report

: T, i t: License/Permit # Est. Type Risk Category Pageq1 of _2
Date: Time in: Time ou 1CET 006245 CHILDCARE 1
12/12/2023
Purpose of Inspection: 1-Compliance 2-Routine 3-Field Investigation I l4visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: ____
v iolati 2
SMARTY PANTS LEARNING CENTER ke 1 0 0
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
124y15 BANDERA RD STE 204 HELOTES/BXR 78023 (210) 255-8533 No (circle one)
Compliance Status: Out = not in compliance 1IN =in compliance NO =not observed NA =not applicable COS = corrected on site R = repeat ‘vliolation ;
Mark_the appropriate points in the OUT box for each numbered item Mark ‘¥ a checkmark in appropriate box for IN, NO, NA, COS Mark an_asterisk © % * in appropriate box for R |
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | . g I," . S;:'“'é | .
SRR e Time and Temperature for Food Safety
5 Ul N|O|A|O Employee Health
ITI Npola g (F = degrees Fahrenheit) T s e
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°F) 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 Y N )
6. Time 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; Feod in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly 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 ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
i Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o|[1 | N|N[C R o[ I| N[ N|C R
¥ N|O|AlO Demonstration of Knowledge/ Personnel U/ NlO]jA]O Food Temperature Control/ Identification
s T s
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) 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, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . )
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ) _— ;
HACCP plan; Variance obtained for specialized 3L Aldequate dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions sypphied, e
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)/ Allergen Label 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
o|l1|N|IN|[C R of[1I [ N[ N|C R
¥ N|o| A g Prevention of Food Contamination U/N|lO|AlO Food Identification
i S
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental Fontarnination 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
i _Pmper Use of Utensils 45. Physical facilities installed, maintained, 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
andused ’)
Received by: ] Print: Title: Person In Charge/ Owner
(signature) CURTIS JENKINS
Inspected by: C 22 AL 42 . Print: Business Email:
(signature) % . ] JEFFREY CARRIZALES

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Establishment Name: Physical Address: City/State: License/Permit # Page 2 of2
ARTY PANTS LEARNING CENTER 12415 BANDERA RD STE 204 HELOTES/TX 006245
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 18 DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:
FOOD ESTABLISHMENT PERMIT IN COMPLIANCE. EXPIRES ON 5/31/2024
NO HOT FOODS TO VERIFY
NO COLD FOODS TO VERIFY
* \ /.‘
I:iec:;:«';c)l by: ( /\!’ %” Print: CURTIS JENKINS Title: Person In Charge/ Owner

Inspected by:
(signature)

Samples: Y N
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Form EH-06 (Revised 09-20157 ¢
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