Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # Est. Type Risk Category Page 1 of 2

11712024 000555 Restaurant 3
Purpose of Inspection: 1-Compliance [__2-Routine i {_3-Field Investigation 1 lavisit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: ____

v" Number of Violations COS:

BILL MILLER BAR-B-Q . “—— -

Physical Address: City/County: Zip Code: | Phone: ollow-up: Yes
ysical Address: )5 BANDERA RD | HECOTES/BEXAR 78023 | 210) 372-0760 No  (cinee ome)

Mark the aEP_rEEnate Egmts in the OUT box for each numbered item

CompllmceSlamn Out=not in nomplmme IN = in compliance NO=

not observed NA =not applicable COS = corrected onsite R =repeat violation

Mark v a checkmark in appropriate box for IN,

NO. NA. COS Mark an_asterisk © * * in appropriate box for R

Priority Items (3 Points) vmlauom Require Immediate Corrective Action not to exceed 3 days
oS _ci mpliance smtu:: | -
Of I} NIN| C Time and Temperature for Food Safety i S R
'{rl N| ol A g (® = deprees Fabrenheit) lTI N|lO| A g 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
Sanitized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned _§Pfsa1
: Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O|I|N|N|] C R O[T | N|N] C : R
$ Nl o] A g Demonstration of Knowledge/ Personnel ¥ N|O|A g 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
E;t]ffgtﬁe)‘flﬂeﬂzii;?gsglmﬁg““k S e 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
ggg?gﬁ%ﬂlﬂ?;ﬁ;ﬁsﬁiﬁ;?m il X 3L A_dequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions X supplied, used
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
s Core Items (1 Point) Wa]aﬁau_s;l_lﬂuw Corrective Action Not to Exceed 90 qus uerIugm:aon Whichever Comes First K
Ol I | NN} C R 0 N
]:IJ NlO]A g Prevention of Food Contamination U IN g A 0 Food Identification =
T: S
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, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & hagidled/ In use utensils; properly used
40. Single-# rvice le-use articles; properly stored 47. Other Violations
and used |
Received by: Print: Title: Person In Charge/ Owner
(igare) VERONICA ALONZO re
H int: iness Email:
il ( %A?a&d— Print  JEFFREY CARRIZALES Busincss Emat
Form EH-06 (Revised 09-2015y/ &~/




Retail Food Establishment Inspection Report

Number | NOTED BELOW:

Establishment Name: Physical Address: City/State: License/Permit # Page 2 of 2
BILL MILLER BAR-B-Q 12705 BANDERA RD HELOTES/TEXAS| 000555
TEMPERATURE OBSERVATIONS

Item/Location Temp Ttem/Location Temp Item/Location Temp
POTATO SALAD/ WALK IN COOLER 37F

SAUSAGE LINKS/ WALK IN COOLER | 38F

GREEN BEANS/ HOT HOLD 139F

CARNE GUISADA - HOT HOLD 143F

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

FOOD ESTABLISHMENT PERMIT IN COMPLIANCE. EXPIRES ON 5/31/2024

FOOD PROGRAM MANAGER CERTIFICATION IN COMPLIANCE. EXP: 9/12/2026

31 OBSERVED: TRASH CAN BLOCKING HAND SINK. (WAS CORRECTED ON SITE)

31 OBSERVED: BOTH HAND SINKS MISSING DRYING PROVISIONS. (WAS CORRECTED ON SITE)

Vi B
y {/

<

Received by:
!signature)

Print \/ERONICA ALONZO

Title: Person In Charge/ Owner

Samples: Y N

# collected

Form EH-06 (Reviseg/89-20115) ¢/ o

pected by (7 ) g -ayregalea | T JEFFREY CARRIZALES
T




Retail Food Establishment Inspection Report

Form EH-06 (Reviséd

Date: Time in: Time out: License/Permit # Est. Type Risk Category | Page 1 of 2
1 I6 1202 4 006181 Restaurant 2
Purpose of Inspection: | T 1-Compliance  |X | 2-Routine | | 3-Field Investigation 4-Visit Vr | 5-Other TOTAL/SCORE
: ] 'Owner N 5 % Number of Repeat Violations: ___
Establishment Name: ComgerCrangs Name + Number of Violations COS:
CUARETO DE KILO —— 1 00
Physical Addregs: City/County: Zip Code: Phone: . ollow-up: Yes
i %411 Bandera Rd, Ste 108|HELOTES/EXR 78023 (210) 263-9228 No (circle one)
liance Status:  Qut = not in compliance IN = in compliance NO = not observed NA =not applicable COS = corrected on site = repeat 'v_iolalion ;
o n:lt:e in the QUT box for each numbemp red item Mark ‘v a checkmark in g box for IN, NO, NA, COS Mark an 2 asterlsk 3 * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
| Compliance Status | = g““}l’.‘iﬁ—gﬂ' ?:‘mz_ l =
S s B g Time and Temperature for Food Safety oin ol Ao 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°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 Chemiecals
destruction i
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 :
of 1| N|N[C R ol 1 | N|N[C R
U|N|O]JA[lO Demonstration of Knowledge/ Personnel U/N|O|A| O Food Temperature Control/ Identification
T 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 § s 3
HACCPI[)}Ia.n; Variance obtained for specialized 31 Aifiequatedhandwaslung facilities: Accessible and properly
processing methods; manufacturer instructions supplied, 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 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 ofr1 | N[N|C R
g N|O| A g Prevention of Food Contamination UfNj{o|lAloO Food Identification
i s
34: Nari Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
animais
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wip.ing Cloths; properl_y used and stored 42. Non-Food Contact surfaces clean
37. Environmental F,ontammation 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly dispesed; facilities maintained
: _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 & spfigle-use articlgssroperly stored 47. Other Violations
and used X
Received by: = int: ttle:
(sg;v; . . Z/ Print: CARLOS BARRERA Title: Person In Charge/ Owner
Inspected by: / . Print: Business Email:
epsemiin Carezalea JEFFREY CARRIZALES e
09-2g75) v~ (4




Retail Food Establishment Inspection Report

Establishment Name: Physical Address: City/State: License/Permit # Page 2 of 2
CUARETO DE KILO 12411 Bandera Rd, Ste 108 HELOTES/TX 006181
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
HAMBURGER PATTIES/ COLD HOLD | 37F
BACON/ WALK IN 37F
FRENCH FRIES - HOT HOLD 152F

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

FOOD ESTABLISHMENT PERMIT IN COMPLIANCE. EXPIRES ON 5/31/2024

FOOD PROGRAM MANAGER CERTIFICATION IN COMPLIANCE. EXP: 7/5/2027

hY

-

Title: Person In Charge/ Owner

Received by: rint:

e Print ARLOS BARRERA

ns . 5 2 5 int:

Inepected by: g2lea | P JEFFREY CARRIZALES —
| Gign Z :

Form EH-06 (Revised 0920157 ¢/




Retail Food Establishment Inspection Report

Date; Time in: Time out: License/Permit # Est. Type Risk Category Page 1 of
117/2024 005409 Restaumant | 5 Sl s
Purpose of Inspection: I I 1-Compliance | Z I 2-Routine | i_3-Field Investigation §  F4-visit | i 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: ____
DUNKIN DONUTS ¥~ Number of Violations COS:
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes 1 0 0
12423 BANDERA RD 101 HELOTES/BEXAR 78023 (210) 369-9405 No (circle one)

Compliance Status:  Qut=not in compliance IN=in compliance NO =not observed NA =not applicable COS = corrected onsite R= repeat violation
Mark the _agmriate Eoints in the OUT box for each numbered item Mark ‘v’ a gl;eckmark in appropriate box for I_N, NO, NA, COS Mark an_asterisk ‘ 3 ’ in appropriate box for R

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

Complisnce Status | Compliance Status_|
i i Bl e Time and Temperature for Food Safety B L G S s R
;} N|lO| A g (= devicss Eahienha) g Nio|A g 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
eves, 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) altenate 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 dispesition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Reguire Corrective Action within 10 days
ol I N[N|C R ofI [N|N|C R
g N{oO| A g Demonstration of Knowledge/ Personnel g N|O| A g 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
24. Required records available (shellstock tags; parasite . ; 4
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 ; e ,
HACCP plan; Variance obtained pfg: specilized i]:p gidei]t::t:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions
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 c]eaniug facility provided
_Core ltems (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection, Whichever Contes First
ol Il N[ N|C R oj1 | N|N|C R
U|{N|O| A 3 Prevention of Food Contamination g N|lo| A g Food Identification
T
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
and used
Received by: " ; Print: Title: Person In Charge/ Owner
by e, ,’M@ane, GRACE TRAPANE
H . i Business Email:
T Cletrey Carnezalse Pt JEFFREY CARRIZALES
(4

Form EH-06 (Revised 09-2015)/ ¢/



Retail Food Establishment Inspection Report

Establishment Name: Physical Address: City/State: License/Permit # Page2 of 2.
DUNKIN DONUTS 12423 BANDERA RD 101 HELOTES/TEXAS 005409
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:

FOOD ESTABLISHMENT PERMIT IN COMPLIANCE. EXPIRES ON 5/31/2024

FOOD PROGRAM MANAGER CERTIFICATION IN COMPLIANCE. EXP: 11/17/2027

NO HOT FOODS TO VERIFY

ALL REFRIGERATION UNITS ARE WITHIN RANGE. IN COMPLAINCE.AT 41F AND LESS

i - int: Title: P In Charge/ Ow
imc; by: (‘ﬂfﬂ{'/{, \f ; e Pr.nt GRACE TRAPANE itle: Person In re ner
ispected by (_)g 10y (“arncgaloa | P JEFFREY CARRIZALES Sl P Hoclioasd

Form EH-06 (Revised Q§420%3) (/ (4



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # Est. Type Risk Category Page 1 of 2 _
1/6/2024 003853 RETAIL 1
Purpose of Inspection: I I 1-Compliance | y | 2-Routine | | _3-Field Investigation I l4visit | [ 5Other | TOTAL/SCORE
i : tact/Owner Name: % Number of Repeat Violations: ____
Exshigiies Name'FiNCK‘S CIGARS cor v Number of Violations COS: 1 0 O
- i - i . 2 llow-up: Yes
Physical Address: City/County: Zip Code: Phone: Fol :
12‘320 BANDERA RD HELOTES/BEXAR 78023 (210) 695-8889 No (circle one)
Compliance Status:  Out = not in compliance IN = in compliance NO = not observed NA =not applicable COS = corrected onsite R = repeat ’\@olatinn :
Mark the ri:tI:p inl::ei.nﬁic OUT boxforeaehnumered item _Mark “v"” a checkmark in appro jate box for IN, NO, NA, COS  Mark an asterisk © %’ in riate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status Compliance Status
—&’_T__ z R o[I[N[N|C R
g :I g : g Timeand dempecatyvefor Ho0d Satety U/N|O|A|lO Employee Health
T s (F = degrees Fahrenheit) T s -
1. Proper cooling time and temperature 12. Management, food employees and f:ondmonal 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 Suseeptible 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 Ttems (2 Points) violations Require Corrective Action within 10 days
ol 1| N| N[ C R ol I [ N[N[C R
U|{N|O| Al O Demonstration of Knowledge/ Personnel UfN{O|A|O Food Temperature Control/ Identification
T 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 30. Food Establish Permit (C & Valid
destruction); Packaged Food labeled el shment Permit (Current id)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and ; e .
HACCP plan; Variance obtained for specialized 3L ;;fl;quatedhandwasmng facilities: Accessible and properly
processing methods; manufacturer instructions Supphied. s
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) Fiolations Require Corrective Action Not to Exceed 901)?.:. or Next Inspection , Whichever Comes First _ '._
ol | N| N[C R ol [N|[N[]C R
'[rl N| o} A g Prevention of Food Contamination U/N|O|A|O Food Identification
T 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. Wi;)éng Cloths; properly us_ed and stored 42. Non-Food Contact surfaces clean
37. Environmental f;ontam.inanon 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
_ _l’roper Usg 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 & si gl}:-use articles; properly stored 47, Other Violations
andjised’) | —_—
Received by: [/ 4’7/&// M Print: Title: Person In Charge/ Owner
Eﬂiﬂﬂm) '/ﬁ C ) JIMMY EDWARDS rg
Inspected by: ( ! % é ; . Print: JEFFREY CARRIZALES Business Email:
Form EH-06 (Revised 090018y (/




Retail Food Establishment Inspection Report

Establishment Name: Physical Address: City/State: License/Permit # Page D of 2
FINCK'S CIGARS 12950 BANDERA RD HELOTESH 003853
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Item

Number | NOTED BELOW:

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

NO HOT

FOODS TO VERIFY

ALL REFRIGERATION UNITS ARE WITHIN RANGE. IN COMPLAINCE.

FOOD ESTABLISHMENT PERMIT IN COMPLIANCE. EXPIRES ON 5/31/2024

Title: Person In Charge/ Owner

A 04
Received by: /Z e it JIMMY EDWARDS

Inspected by:

Samples: Y N

# collected

|_(signature)
Fnrm EH-06 {Revised

W Cew.efa.&‘» Print: \EFFREY CARRIZALES




Texas Department of State Health Services
Retail Food Establishment Inspection Report
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