Retail Food Establishment Inspection Report

Priority Items (3 Points) violations Re

uire Immediate Corrective Action not to exceed 3 days

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

2/3/2024 Restauran 2
Purpose of Inspection: | | 1-Compliance | X | 2-Routine | || 3-Field Investigation | [ 4-Visit [ [ 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: ____

46th St Pizzeria ¥ Number of Violations COS: ____
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
12510 BANDERA RD HELOTES/BXR 78203 (210) 290 - 9222 No (circle one)
Compliance Status:  Out = not in compliance IN = in compliance NO = not observed NA =not applicable COS = comected onsite R =r1epeat violation

Mark the appropri points_inﬂ:eOUTbnxfurmhnumbemditin Mark ‘¥ a checkmark in aj iate box for IN, NO, NA, COS Mark an_asterisk * % * in appropriate box for R

Compliance Status : Compliance Status |
DN NG Time and Temperature for Food Safety o R e
ITI N|oO| A (S) (F = desrees Fahrenheit) 11{ N|O| A (s) Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional empleyees;
knowledge, responsibilities, and reporting
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 dispesition 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|I | N|N|C R ol [N|N[C
U| N|O| A g Demonstration of Knowledge/ Personnel ITJ N|loO| A ts) Food Temperature Control/ Identification
T
X 21. Person in charge present, demonstration of knowledge, 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
X 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
= gfc‘lﬁ“;ﬁ ;f;‘;(‘;f;ﬂ;ﬁ?;::iﬁ}ﬁsmk s, prarasite X | I i 30, Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
E&gg;%lll:: c%xilﬁmﬁ%ﬁ:‘i‘;ﬁz:fﬂ and 3. Afiequaxe handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, wsed
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) Violations Require Corrective Action Not to Exceed Mpa_xrvs or Next Inspection, Whichever Comes First
o|l1|N|N|C R oI [ N|N|C
lTJ N|O| A g Prevention of Food Contamination ITJ N|O|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
X 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
B 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 Gy
: s ] i itle:
l:;ecmd by: ( % Print: JO SE FL ORE S Title: Person In Charge/ Owner
Inspected by: ( S bl Print: Business Email:
(signature) JEFFREY CARRIZALES
Form EH-06 (Revised 09-2015) T (4




Retail Food Establishment Inspection Report

Establishment Name: Physical Address: City/State: License/Permit # Page 2 of 2.
54th Street Restaurant & Drafthouse 12510 BANDERA RD HELOTES/TX
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Ttem/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:

2 OBSERVED: FOOD IN REACH IN COOLER WAS AT 47F. (WAS CORRECTED ON SITE)

21 OBSERVED: COULD NOT VERIFY FOOD PROGRAM MANAGER. EXPIRED IN THE YEAR 2021
OBTAIN AND HAVE ON SITE A CERTIFIED FOOD PROGRAM MANAGER.

23 OBSERVED: HOT WATER REACHES ONLY 110F. MECHANICAL WARE WASH MACHINE MUST BE
AT 120F. ENSURE WATER REACHES AT LEAST 120F ACCORDING TO MANUFACTURER'S INSTRUCTIONS

27 OBSERVED: COLD HOLD UNIT IN BACK AREA REEADING AT 50F. HAVE A LICENSED TECHNICIAN
REPAIR REFRIGERATION UNIT TO COOL AT 41F.

30 OBSERVED: FOOD ESTABLISHMENT PERMIT EXPIRED ON 5/31/2023. IF PERMIT WAS NOT YET
RENEWED, PLEASE CONTACT CITY OF HELOTES AND RENEW PERMIT. ONCE PERMIT IS RENEWED
POST PERMIT IN PUBLIC VIEW.

REMINDER, FOOD ESTABLISHMENT PERMITS EXPIRE EVERY YEAR ON 5/31 AND TO BE RENEWED

YEARLY.

35 OBSERVED: EMPLOYEES EATING IN KITCHEN. FOOD MUST BE EATEN IN DESIGNATED LOCATION,

il .
Is{iecma\:et: by: ( (,\_)/L/ Print: JOSE FLORES Title: Person In Charge/ Owner
e Carnsgplee Print: JEFFREY CARRIZALES Samples: Y N_# colted

Form EH-06 (Revised 09-20M5)  “



Retail Food Establishment Inspection Report

Date: Time m: Tune out; } License/Permit # kst Type Kisk Category | Page f of o€
| Qo3 /2¢ |
Putpose &1 Inspection: [T 1-Complionce  [al] -Routme |1 3-Field Investigation 1T 4-Vivit 5-Other | TOTAL/SCORE
Estabhishment Name; ContacvOwner Name: * Number of Repeat Violatfons:
1 i i “0S:
(JJTM -_Tﬁ 14, ¥ Numbher of Vinlations CO! /0 &
Physical Address: 7= J| City/Cpunty: Zip Code: Phone: Follow-up: Yes
‘, 7 "/ 0/4 ﬁﬁ;\gy\'ZQ /¢)¢ o7 r) i No (circle one)
Compliance Status: Qut = not i compliance. IN =1n compliance  NO = not observed -NA = not :{pplxca.bic €OS = corrected opsite: R= repeat viokation
Mark_the appropriate pomls 1o the OUT box for each numbered item Mark *v* a checkmark in appropriate box for IN, NO, NA, €OS ~ Mark an asterisk * % *.in appropriate box for R

Priority Items (3 Pmms) violations Req mre Immediate Corvective Action wot to exceed 3 days
¥ Compliance Status [

Compliance Status [
01

1 NINj€] = 2 7 : R
1 2 . Time and Temperature for Food Safe i R OLL ) NI NTC ? e o ’ :
t‘(l‘ V cv' A ﬁo: o oo (F = degrees Fahrenheit). 3 . £ ,lr‘ ’N“' 0 A 3 L UL Emplnxe-e Health el
l Proper conllng time and temperature G 12. Management, food cmployces and conditional employces:
< knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) A 68 13. Proper usc of restriction and exclusion; No discharge from
b1 ey _eyes, nose, and mouth
3. Proper Tot Tolding temperature(135°F) e LT 0T T Preventing Contamination by Hands o
| 3E ) 4 Proper cooking time and temperature i l4 Hand\ cleancd and properly washed/ Gloves used EJC")’
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
HO““) allem‘ue method properly followed (APPROVED Y N _ )
: | 6 Time a%al’ubhc Hcalth Cantrol; pmccdurn & l't,c(wds it : - Highly Susceptible Populati

16 Pd:fCIIﬂZCd foods used, prohibited f'oud not ochrcd
Pasteumed eﬂg9 used when requtred

~Approved Snurce

7. Food 1nd ice obramed from approved source; Food in
200d condition, safe, and unadulterated; parasite

Chemlcals

dc.strucuon iinG 2 ik
fid 8. Food Received at proper temperature < 7 Food addmves appm\'ed and pr(\perly storcd Washmv Frum
L — 1 : = & Vegetables

- Protection from Contamination = - 1R Taxm sunsnnce\ prnper!v identified, c:mred and nsed

9. Food Separated & protected. prevented during food Gy - Gie e - Water/ Plumbmg
preparation, storage, display, and tasting Sodresient L LG e iy
10. Foad contact surfaces and Retumnables ; Cleaned and st 19. Water from ﬁpmovcd sourue; Plumbing installed; proper
Sanitized at ppmy/lemperature SE backflow device
11, Proper disposition of returned, previously served or S 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned ] * dicposal
Priority Foandation {tems (2 Pomts) violations Reguire Corvective Action within 10 days
€1 ses L RE D COTE ENT Nl
g Demonsu’aﬂon of Knowledge/ l’ersonnel N EIN]OL Al O R Food Temperature Controlf Identrﬁcanon
21. Person in Lhdlg&, present, demonstration of knuwlcdgc( 2'7 Proper Luohng mclhud used; Eqmpmcnl Ad\,qudlc v
and perform duties/ Certified Food Manager (CFM) 323 Maintain Product Temperature
22. Food Handler/ no unauthorized persons personnel 28. Proper Date Marking and disposition
s  Safe Water, Recordkeeping and Feod Packlgc % 2 29. Thermometers provided, accurate, and calibrated; Chemical?
= = “Labeling =~ Rata] B ] : Thermal test strips
i 73 Hm and Cold Water available; adequate pressure, safc A T e _.- Permit Requirement, Preréquisite for Operation’
: 24. Required records available (shellstock tags: parasite [T ] § o ]
A 30. F Establis
destmcuon) Patkaged Food labeled : 3t i ood Establishment Permit (Current & Valid)
[ : Conformance with Approved Procedures * - :  Utensils, Equipment, and Vending - 2
i ”’5 Compliance with Variance, Specialized Process, and el 31 ;
HACCP plan; Variance obtained for specialized 3 AI:I:dquit:dhand\\ ashing facilities: Accessible and properly
pr()cessmg melhods mﬂnllfd( turer |n~tn1(‘l|0ns L i PP
ConsumerAdwsory i T S 32. Food and Non-food Contact surfaces cleanable, properly
g - S iy T o REE designed, constructed, and used
76 Poslmg ofConsumcr Advlsoncs raw or undcr cookcd 33. Warewashing Facilitics; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
fCOYe Iféms (1 Roint) Violations Regisire Carvéciive Aétion Not to ays ar Next {nspection , Whichever Comey-First
R P @ N <
D Preventlon of Food Contamination = -~ |~ | | E Nl ojfa g) oA . Food Idennﬁcanon ;
34 \lo Fndence oflnsecr contamination, rodent/ ather 41 Onglrml comamer Iab¢lmg (Bulk Food)
animals _ | :
35. Personal Cleanliness/eating, drinking or tobacco use : Lo - = “ o Physical Facilities -~
36. Wiping Cloths, properly used and stored : 42. Non-Food Contact surtaces clean
37. Environmental contamination s 43. Adequate ventilation and lighting; designated areas used
38, Appmved thawmz7 method 44. Garbage and Refuse properly disposed: facilities maintained
o - Proper Use of Utensils - A 5 : 45. Physical facilities installed, maintained. and clean
39 Ulcnsxls equipment, & linens; properly used, slored, 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
(signature) 14 Z" M ﬂ'r Sf 7

Inspected by: ) —9 Print: .D —_ Business Emnil:
(signature) / / 4" ; ' / /Jﬂ VR/L_

Form EH-06 (Revised 09 21515;




Retail Food Establishment Inspection Report

Number | NOTED BELOW:

Establishment Name: Physical Address: P 3 3 City/State: License/Permit # Page of _
ST xa &M’ /Y7Y3 Old Bridwra fog 2, 2/3
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

(! s O [F~a

Prasr ﬂlplp/., s

/Qe KT, /7Ltt} )7 se /Niﬂn CF rm ™ ﬂ)é //I/v /.\_TL-.._,/ /O g

Received by:
(signature) v — /Kﬂ7 AT -S: T

Print:

Title: Person In Charge/ Owner

Print: b . 7-—/{_4 y/((\

Samples: Y N # collected

Form EH-06 (Revised 09-201{)

Inspected by:
(signature) / )‘ Fé& /ZJ
7




Retail Food Establishment Inspection Report

— - - - - )
Date: Time in: Time out: License/Permit # Est. Type Risk Category Page 1 of _£

21312024 000564 Restaurant 2
Purpose of Inspection: | | 1-Compliance i ! I 2-Routine | | 3-Field Investigation Pl 4visic | !  5Other | TOTAL/SCORE

i ; ct/ N i % Number of Repeat Violations:
Establishment Name: DAIRY QUEEN Contact/Owner Name A s vomt =
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
ysical ADKSSS: 12602 Bandera R, HELOTES/BXR 78503 (210) 695 - 9056 No ' (eircks eme)
Compliance Status:  Out=not in compliance IN = in compliance NO = not observed NA_ = not applicable COS = corrected onsite R =repeat violation

Mark theaw' Eintsinﬂ:e()UTboxfo_r_eachnumhemditm Mark “¥"* a checkmark in approp bo_x_for_]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
Compliance Status_| Compl Status |
el niolata Time and Temperature for Food Safety Y kil otaie Employee Health
T e (F = degrees Fahrenheit) T s :
1. Proper cooling time and temperature 12. Management, food employees and F.ondihoual 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 X 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 Reguire Corrective Action within 10 days
g1 | N N|C R ofI [ N|N|C
¥ N|O| A g Demonstration of Knowledge/ Personnel ITJ N|of A tsl 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) X 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
ﬁ:ﬁ?;;f;ﬁ%ﬁ?gggﬁﬁ:gﬁm tes. pantlp 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
gggﬁﬁﬁﬁﬁi;?ﬁﬁg@:‘xﬂgm and 31. Adequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions 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
Core Items (1 Point) YViolations Require Corrective Action Notto Erceed-”l)@s.arﬂw Inspection, Whichever Comes First
O|I | N|N|C R olI | NI N
g N| O] A g Prevention of Food Contamination Ul Njo] A g Food Identification
T s
34, N;s Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
anim;
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: itle:
Py Y W(’FW JANE GREGORY Title: Person In Charge/ Owner
Inspected by: v 77 % AT 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 of 2.
DAIRY QUEEN 12902 Bandera Rd, HELOTESITX 000564
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
TACO MEAT/ HOT HOLD 158F

CHILI / HOT HOLD

158F

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

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

CERTIFIED FOOD PROGRAM MANAGER IN COMPLIANCE. EXPIRES ON 5/28/2025

15 Observed: Bare hand contact with ready to eat foods. (CORRECTED ON SITE)

27 OBSERVED: COLD HOLD UNIT IN FRONT AREA READING AT 47F. HAVE A LICENSED TECHNICIAN

REPAIR OR ADJUST TEMPERATURE TO 41F AND BELOW.

el |

LTSN

Print JANE GREGORY

Title: Person In Charge/ Owner

Received by:

(signature)

Inspected by: ( ;o —
ignatae) Clagrey

Samples: Y N

# ccll_ecied

form EH-06 (Revised 09-2015)

/A

:)‘{ } 4 Print  JEFFREY CARRIZALES
(o4




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # Est. Type Risk Category | Page 1 of _2
2/3/2024 RTLIGRCY 1
Pu of Inspection; 1-Compliance | Yy | 2-Routine ! | 3-Field Investigation | [ 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: ____
DOLLAR TREE ¥ Number of Violations COS: ____
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes 9 5
12928 BANDERA RD HELOTES/BXR 78203 (210) 806 - 8720 No  (circle one)
Compliance Status:  Out=not in compliance IN = in compliance NO =not observed NA = not applicable COS = corrected onsite R = repeat violation
Mark the appropriate points in the OUT box for each numbered item Mark ‘¥ a checkmark in agemw’ te box for IN, NO, NA, COS Mark an asterisk ‘ % ' in appropriate box fo_{_g_
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
| Compliance Status Compliance Status #
O Time and Temperature for Food Safq b ORL SN S0
ITJ N| o] A ts) G= del;rees Hhrnboit) ey 'Irj N|lO| A ts} 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
X reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
ol1 | N[N[C R ol {N|[N[C R
g N|O| A g Demonstration of Knowledge/ Personnel ;I N|jO|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 dispesition
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: St;':fc‘}[‘l‘;f;d ;ﬁgﬁg"{;“;gg’f agf;:gsmk thcs: psasiie XI I | l 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and 2 S ;
HACCP phirt, Viiance dbined for speciahized 31. z}fi;,quatedhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions SUppiiec, W
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/Buiffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
: _Core Items (1 Point) Fiolations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First :
O[I|N[N|]C = R O[L|N|N ?FS g R
E NjOo]| A ‘s) Prevention of Food Contamination ¥ NfOo|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, 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
gﬁilh\;:: by: ,/%.,f %__{ Print: MICHELLE GARCIA Title: Person In Charge/ Owner
Inspected by: ' Print: Business Email:
(signature) Carvzalea JEFFREY CARRIZALES
Form EH-06 (Revised 09-2015) 7 [



Retail Food Establishment Inspection Report

Establishment Name: Physical Address: City/State: License/Permit # Page 2 of 2
DOLLAR TREE 12928 BANDERA RD HELOTES/TX
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

OBSERVED: SEVERELY DAMAGED DENTED CANNED FOODS ON SHELVES. REMOVE ANY

11

SEVERELY DENTED CANNED FOODS.

OBSERVED: COULD NOT VERIFY FOOD ESTABLISHMENT PERMIT. IF PERMIT WAS NOT YET RENEWED PLEASE

30

CONTACT CITY OF HELOTES AND RENEW PERMIT.

Recdvedby: /7, L Print MICHELLE GARCIA

Title: Persen In Charge/ Owner

Inspected by:
signature
Form EH-06 (Revised 08-201!

) Printi \EFFREY CARRIZALES

Samgles: Y N

# collected

v




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # Est. Type Risk Category Page 1 of _2
2/5/2024 004420 CAFETERIA 5 ¢
Purpose of Inspection: | | 1-Compliance | X | 2-Routine | | 3-Field Investigation I f4visit [ § 5O0ther | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _
HELOTES ELEMENTARY v Number of Violations COS: 1 0 0
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
13878 RIGGS RD HELOTES/BXR 78203 (210) 397 - 3800 No (circle one)

Compliance Status:  Out = not in compliance IN =
Mark the appropriate points in the OUT box for each numbered item

in compliance NO = not observed NA =not applicable COS — corrected on site
Mark‘l'acheclu‘narkinappr@riateboxtbrlN,NO,NA,COS Mark an_asterisk “ % ’ ina

R =repeat violation

Priority Items (3 Points) violations

uire Immediate Corrective Action not to exceed 3 days

Compliance Status Compliance Status_|
OFITR[N[C Time and Temperature for Food Safi 5 O [T M
ulnjojafo e del;::s Fabrenhett) ety u/Njojalo 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 disposal
Priority Foundation Items (2 Points) violations ire Corrective Action within 10 days.
o[ I | N[ N|C R ofl1 [N|[N|]C
g NjoO|aA (5) Demonstration of Knowledge/ Personnel g 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
i&?ﬁ;ﬁ?;ﬁ&gvﬁﬂﬁﬁzgm* Lo 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and g e .
HACCP plan; Variance obtained Fil?or specialized 31 ﬁ;_c‘xua.tedhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions Suppliec, nse
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
N[ € R ol 1 | N[N
g }v g Al O Prevention of Food Contamination Ul N| O] A ;l::i Food Identification
s T
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, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
A and use;:l \
s n z
::iecert:':g bL M Btlf‘ 3/ Y 'L/l‘f/&\. 012.;! Otl:_ BOARD Title: Person In Charge/ Owner
H Z int: Business Email:
(lg;[::t:;t:;l by %"'ej” Ca"’-”'ﬁ; Print JEFFREY CARRIZALES

Form EH-06 (Revised 09-2015) ¥

[“4

ropriate box for R




Retail Food Establishment Inspection Report

Establishment Name: Physical Address: City/State: License/Permit # Page 2 of 2
HELOTES ELEMENTARY 13878 RIGGS RD HESSH S 004420
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
PINNEAPLE CHUNKS/ COLD HOLD 40F
CORN/ HOT HOLD 148F
BROCCOLI HOT HOLD 148F

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 ESTABLISHMENT PERMIT IN COMPLIANCE. EXPIRES ON 5/17/2027

BOTH WALK IN COOLER AND FREEZER TEMPERATURES ROSE TO 46F AND 10F. WORK ORDER IS
CALLED AND MAINTENANCE WILL BE IN TO WORK OR REFRIGERATION UNITS WITHIN AN HOUR.
ESTABLISHMENT IS MONITORING FOOD TEMPS AND HOLD FOOD IN SMALL REFRIGERATION UNITS

R ed b o7 JyLn. - Print: Title: Person In Charge/ Owner
Reethl bpiek P rdos) CAROL BOARD

I ted b; Print:

(sl:i::tsre) i W Wd&d— """ JEFFREY CARRIZALES Samples: Y N # collected

Form EH-06 (Revised 09-0015) ¢



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # Est. Type Risk Category | Page 1 of 2
2/5/2024 004419 CAFETERIA 2
Purpose of Inspection: | | 1-Compliance | ¥ | 2-Routine | _3-Field Investigation I l4visit | | 5Other | TOTAL/SCORE

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

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

Mark an_asterisk -

*°

Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _____
Kuentz Elementary v Number of Violations COS:
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes 1 0 0
12303 LESLIE RD HELOTES/BXR 78203 (210) 397 - 8050 No (circle one)
Compliance Status:  Out = not in compliance IN = in compliance NO =not observed NA = not applicable COS = corrected onsite R = repeat violation

in appropriate box for R

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

Form EH-06 (Revised 09-2015)

Compliance Status Compliance !;Intu(s: -
o1 N[ N[C : R Oo[1[N
UiNnjoiafo e ’“&1“;3:;:;3:;:;%“ ey ynfojajo 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 disposal
3 _Priority Foundation Items (2 Points) violations Reguire Corrective Action within 10 days
O[I| N[ N[ C R o1 [N|N| C R
¥ NloOf A g Demonstration of Knowledge/ Personnel }I N|lO| 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
ﬁ;&?&‘;ﬁ;ﬁ;‘g ;";ﬁ:;’lf al()zll‘:(li's“’ck T ol l | I [ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . i .
HACCP plan; Variance obtained for specialized 31 f;%ec;fuast:d handwashing facilities: Accessible and properly
processing methods; manufacturer instructions Suppiled, v
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
i _____Coreltems (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection, Whichever Comes First
ol 1| N|N|C R of I | N[N R
U|N|lO|A|lO Prevention of Food Contamination }r] N{O|A {; 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. 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
andused ) 7
flzlegzm by: \ /4/ /]//_\ Print: o0 INA M DELEON ROIDRIGUEZ | Title: Person In Charge/ Owner
sy o ¢ ﬂ trey Carnigabea Print JEFFREY CARRIZALES Business Emall
I/ &7




Retail Food Establishment Inspection Report

Establishment Name: Physical Address: City/State: License/Permit # Page 2 6f 2
Kuentz Elementary 12303 LESLIE RD HELOTES/TX 004419
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
CORN/ HOT HOLD 140F
BROCCOLI HOT HOLD 140F
FRUIT 41F

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

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

FOOD PROGRAM MANAGER CERTIFICATION IN COMPLIANCE. EXP: 12/1/2027

%,

P

Received by: Q‘\) /{&/
:jsi@rmre) 5

Print: 5 \BRINA M DELEON ROIDRIGUEZ

Title: Person In Charge/ Owner

Samples: Y N # collected

(sigmature)
Form EH-06 (Revised 09-2036}

N
Tnspected by: M y Print jEEEREY CARRIZALES
7 o




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date: Time out: License/Permit # Est_Type Risk Category Page | of
: Ay
sc of Inspecti 1-Compliance i 2-Routine | 3-Ficld Investigation | 4-Visit 5.0ther | TOTAL/SCORE
Establ t Namc : . Contact/Owner Name: * Number of R'epul Violations:
—Dm Q)’)E/L / / g{v SC/,’/_[)} v Number of Violations COS: ___ , O
Phy i ’ - y/ ty: Zip Code: | Phone: Follow-up: Yes D
‘ / \zf’ No (circle one)
Conpllucc Status: Out = notin compliance IN = incompliance NO = not observed NA = not applicable COS = = corrected on site R = repeat violation
Mark the riate points in the OUT box for cach numbered item Mark ‘v 2 checkmark in appropnate box for IN, NO, NA, COS Mark an astensk * % ' in appropnate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 da
Compliance Status Com Jlllltc Status
Ol1IN|NJC Time and Temperature for Food Safety R 0 N[N]C ‘ R
'lrl N|O| A g (F=d Fahrenheit) ;J N Ol A g Employee Health
1. Proper cooling ime and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) I 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 r l | 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) alternate method properly followed (APPROVED Y__ N__)
6. Time as a Public Health Control; procedures & records 7 Highly Susceptible Populations
Approved Source | I l I I 16. Pasteunized foods used; prohibited food not offered
Pastcurized cggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
T 8. Food Received at proper temperature ~ | 17. Food additives; approved and properly stored; Washing Fruits
_l» l I & Vegctables
e Protection from Contamination = J | 18. Toxic substances properly identified, stored and used
9. Food Scparated & protected, prevented during food H Water/ Plumbing
l pn:pannon. storage, display, and tasting
| | 10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
| | | | Sanitized &t ____ppm/temperature 1 backflow device |
11. Proper disposition of retumed, previously served or | 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned di
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 da
O|1 | N|N]C R of]I|N|N]|C R
:.1 N|o|a g Demonstration of Knowledge/ Personnel ;J_ 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
E 22. Food Handler/ no unauthorized persons/ personnel [ 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. Reguired records available (shellstock tags; ite
datn:ltion); Packaged Food labeled o | l | 30. Food Establishment Permit (Current & Valid) 5/ 3 /734
Conformance with Approved Procedures 1 I Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and : o . '
HACCP plan; Variance obtained for specialized l wm';h‘”d“”‘"‘g 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 cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection, Whichever Comes First
OlI1 | N|IN]C R OlI|N|N]C R
U|N| O] A g Prevention of Food Contamination :_l N|O| A g Food Identification
T
34. No Evidence of Insect contamination, rodent/other 1 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 i F 1 _| 43. Adequate ventilation and lighting: designated areas used
38. Approved thawing method J ~| 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, T ~| 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used -
40. Single-service & single-use anticles; properly stored 47. Other Violations
and used
Received by: e - i Print: Title: Person In Charge/ Owner
(signature) . )
Inspected by: 2 : ( Business Email:
(si ture) é\/ ( S ﬁ

Form EH-06 (Révised 09-2015)

Scanned with CamScanner


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

Texas Department of State Health Services
Retail Food Establishment Inspection Report

—

Ig Time out | License Permit # Rak Caegory Page | of

- fad | =
Purpose of Inspection: 1-Compliance | 2-Routine | 3-Field Investigation | 4-Visit £O0ther | TOTALNSCORE
Estably (Contact Owner Name ' # Namber of Repeat Violstioms:

|'|l sical Address.
G | \ (cirche ome)

(.ompllnn Status:  Out = not in complance  IN = 1n ccrmlnncc NO = mot observed  NA = oot applicable COS = corrected on stz R = repeat violation
Mark_the appropriate points in the OUT box for each rumbered item Mark ‘' 2 checkmark m appropriate box for IN, NO, NA, COS  Mark an astensk ' % ' 10 appropnate box for R

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

\'l")m% . '
{\\L)‘DQ)}) N\ 7 v Namber of Vielations COS:
&Y Ci ’Xg\ Zip Code Pbhone Follow-up: Yes
: : No

Compliance Status

OJ]1T|N|N]|C n b R Ol]1 | N|N]|C R
UIN|J]OlA]lO Time ‘M‘T('mp(l'.“l’".' for "M S‘ft'} vl xlol alo [mph)“ Health

T S (F = degrees Fahrenhat) T S

12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
13. Proper use of restnction and exclusion; No discharge from
eyes, nose, and mouth

Preventing Contamination by Hands
14. Hands cleaned and properly washed/ Gloves used properly
15. No bare hand contact with ready to cat foods or approved
alternate method properly followed (APPROVED Y N )

I. Proper cooling time and temperature

2. Proper Cold Holding temperature(41°T/ 45°F)

3. Proper Hot Holding temperature(135°F)
4. Proper cooking time and temperature
3. Proper reheating procedure for hot holding (165°F in 2

Hours)
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteunzed foods used; prohibited food not offered
Pastcunzed cggs 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 Rc(umablcs can 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature M‘\ - backflow device
11. Proper disposition of retumned, previously served 20. Approved Sewage/Wastewaler Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 da
OJI|N|N|C R OJj]I1|N|N]|]C R
'(r’ N|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
,J. and perform duties/ Certified Food Manager (CFM) M[ Maintain Product Temperature A 3
v 22, Handlerlno unauthorized persons/ personnel 28. Proper Date Marking and disposition_{ // ]S {
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 s
24. Required records available (shellstock tags; parasite e o ,
e wegj on); Packaged Food labeled &, paras I I 30. Food Establishment Permit (Current & Valid) = E ] l n
Conformance with Approved Procedures Utensils, Equipment, and Vending
f{igg,‘ ‘;hl:nn;c:l:r?ahnc‘?:l:t’a‘?:ﬁﬁ :pho:ailimd  2d z‘: /::!gl:’ast:d handwashing facilities: Accessible and properly
processing methods; manufacturer 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. 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 o[1 | N|N]C R
g N|O| A 2 Prevention of Food Contamination ¥ NIO| A g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0nginal container labeling (Bulk Food)
A animals
\/'| 35. Personal Cleanliness/cating, drinking or tobacco use Physical Facilities W T
JZL 36. Wiping Cloths; properly used and stored 42. Non-Food Conlact surfaces clean V’h\ﬂ\lﬁ(] AR EET
37. Environmental contamination 43. Adequate ventilation and lighting; designated arcas Wed — \ U\ \-
38. Approved thawing method VY 44. Garbage and Refuse properly disposed; facilitics maintained
Proper Use of Utensils 45. Physical facilitics 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 anticles; properly stored 47. Other Violations
a
Received by: I L Title: Person In Charge/ Owner
(signature) 1 Ié ,
Inspected by: ' . Priry: \ Business Email:
(signature) l/ C | - \QN{\ L
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

Establishment Name I h\su al Adk lu Cipy/State License/Permn # Page T &
DOCD
'l E \II’ER:\TURE OBSERVATIONS
Item/Location Temp Item/Location Temp ItenvLocation Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

lem
Number

O

B

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

00y oo, Machwe.. Qasivde)
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\
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—

Reccived by: Pring Ale { AlsL

(signaturc

Title: Person In Charge/ Owner

Inspected by , Pring ~
(s1gnature) 5 ; & ‘4 Samples: Y N # collected
Form EH-06 (Re¥sed 09-2015)

Scanned with CamScanner


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

Texas Department of State Health Services
Retail Food Establishment Inspection Report

-mnmm-m-—--zm TOTAL/SCORE

Esubllshman Na ne: Contact/'Owner Name: % Number of Repeat Violations:

2 e & \ ¢ Number of Violations COS:
~ A— — s | .
Physjcal Address: Ci -m ' Zip Code: | Phone: :.‘0':;::.2)

Compliance Status:  Out = notin compliance IN = in complisnce NO = pot cbserved  NA = not applicable COS = corrected on site I-vahm
sriste points in the OUT box for cach numbered item Mark ‘" 8 checkmark in sppropriste box for IN, NO, NA, COS  Murk a0 astensk * ¥ ppropriate box for R

Priority ltems (3 Points) violations Require Immediate Corrective Action not to exceed 3
| | Compliance Statas |
1|N|N ' H
L Time ao(dFtcmptnt:! for l-‘?:;d Safety wilola g Emol Health |

1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting

2. Proper Cold Holding lemperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
cyes, nose, and mouth

3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands -

4. Proper cooking lime and temperature - 14._Hands cleaned and properly washed/ Gloves used properly —r

$. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to cat foods or approved

Hours) alternate method properly followed (APPROVED Y N

6. Time as a Public Health Control; procedures & records Highly Susceptible Populations

Approved Source l , l 16. Pasteunized foods used; prohubited food not offered

Pasteurized cggs 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 L l 17. Food additives; approved and properly stored; Washing Fruits
&V

4 e Protection from Contamination t 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food ’ Water/ Plumbing .
tion, storage, di , and

10. Food contact surfaces and Returnables ; Cleaned and l 19. Water from approved source; Plumbing installed; proper

Sanitized at_____ppm/Aicmperature backflow device

11. Proper disposition of retumned, previously served or l 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned

o|1|N|N|C - - & oj]1|X|N]C R
U|N|O]A]O Demonstration of Knowledge/ Personnel | v| N OLA 0 Food Temperature Control/ Identification ‘
T s . : T s
21, Person in charge present, demonstration of knowledge, 27. Proper cooling method used; EqmpmcntAdequncto
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthonzed persons/ personnel £ 28. Proper Date Marking and disposition
Safe Water, Recordkeephgud l-’oodhchgc 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling Thermal test strips lF
_L 2 "“dcoww‘w“"wqmm""m‘-“& s . : l’cmltleqnlm(,MMforOpen :
24. Required records available (shellstock tags; parasite : |
destruction); Packaged Food labeled 5 L 30. Food Establishment Permit (Current & Valid) mm
A Conformance with Approved Procedures - | _ 7 g Utensils, Equipment, and Vending =
25. Compliance with Vanance, Specialized Process, and 5 ——
HACCP plan; Variance obtained for specialized mwmm“‘“my
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
26.Postin¢ofConmmaAdvisaia;nwamducooked 33. Warcwashing Facilitics; installed, maintained, used/
foods (Disclosu: 'ndchuﬂ'aPhu: lerger Label Scnnccsmka’curbc caning facility provided

pection , Whichever Comes First

Prevention of Food Conhmludou Food Identification

34, No Evidence of Insect contamination, rodent/other 21, Original container labeling (Bulk Food)

animals

35. Personal Cleanliness/cating, drinking or tobacco use : : Physical Facilities

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

37. Environmental conlamination 43. Adequate ventilation and lighting; designated areas used

38. Approved thawing method | 44. Garbage and Refuse properly dzspowd, facilitics maintained
_Proper Use of Utensils

39. Utensils, equipment, &Ima:s.p'opalymed.uaad.
dned &lnndledl lnuscmamh.propalynsd

45, Physical facilitics installed, maintained, and clean "3“ t |
46. Toilet Facilitics,

47. Other Violations
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Time and Tempevature for | ood Safety
_ (F = dogroes lﬂth)

2 Proper Cold Holding temperature( 41T/ 45°F)

3. Proper Hot Holding temperature( 135°T)
4 I'rope cooking ime and temperature

7. Food and 1cc obtained from approved source; Food in
good condition, safe, and unadulterated; parasite

8. Food Recaived at proper temperature

Protection from Contamination
9. Food Separated & protected, prevented dunng food

gpammn&n&dnm lay, and tasting
10. Food contact surfaces and Rctumabla : Cleaned and

..'.. Samtized at lemperz
.... 11. Proper disposition of retumned, prenously served or
reconditioned

ﬁliiﬁ orm duties/ Certified Food Manager (CFM

----- 22. Food Handler/ no unauthonzed persons/ personnel
Safe Water, Recordkeeping and Food Package
Labeling

..... 23. Hot and Cold Water available; adequate pressure, safe
..l.. 24. Required records available (shellstock tags; parasite

Priority Foundation Items (2 Points) violations Require Corrective Action within 10

Demonstration of Knowledge/ Personnel

21. Person intcﬁhargc present, demonstration of knowledge,

destruction); Packaged Food labeled

NS Conformance with Approved Procedures ¥4

Illll 25. Compliance with Variance, Specialized Process, and

HACCP plan; Variance obtained for specialized
OTC singncthods; maﬂ_@cturcr instructions

Consumer Advisory
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E mployee Health

l) Mmgn;; “d m"‘(w lﬂl’ m’u"ml m'ﬂ‘m;
know kdanrmnhlmchmd reporting

11 Proper ase of restnction and exclusion, No discharge from
_eyes, nose, and mouth

Preventing Contamination by Hands
14 Hands cleaned and properly washed/ Gloves used properd

1§ No bare hand contact with ready to eat foods or approved

alternate method properly followed (APPROVED Y N
Highly Susceptible Populations

16 Pasteunzed foods used, prohibated food not offered

Plﬂﬂm}d e used when required

17 Food addinves, approved and properly stored; Washing Fruits

& Vc‘gahlcs
18. Toxic substances identi fied, stored and used

Water/ Plumbing

19. Water from approved source; Plumbing installed, proper
backflow device

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Temperature Control/ Identification

iy ulllnwsf.

Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First

l HEH l Prevention of Food Contamination E ﬂﬂﬂﬂg

314. No Fwvidence of Insect contamination, rodent/other
animals

————

---- 35. Personal Cleanliness/ cating, dnnking or tobacco use
. e 36. Wiping Cloths; properly used and stored
---- 37. Environmental contamination

---- 38. Approved thawing method

Proper Use of Utcasils
39. Utensils, equipment, & linens; properly used, stored,
dried, & handled/ In use uiensils, properly used
40. Single-service & single-use articles; properly stored
and used
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31. Adeguate handwashing facilities: Accessible and properly
supplied, used

32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used

33. Warewashing Facilities; mstalled, maintained, used/
Service sink or curb cleaning facility provided
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Food Identification
41.0nginal container labeling (Bulk Food)

Physical Facilities
42. Non-Food Contact surfaces clean
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* Number of Repeat Violations:

Establishment Na ontacOwner Nam
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Physi I dress ,‘ Zip Code: | Phone: Follow-up: Yes
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Compllance Status: Out =notin complmncc IN = in compliance NO = not observed NA = not applicable  COS = comrected onsite R = repeat violation
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Mark the appropriate points in the OUT box for each numbered item Mark ‘v’ a checkmark in appropniate box for IN, NO, NA, COS Mark an astenisk * % ' in appropnriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status Compliance Status
3 ;\ g 2 (c) Time and Tempcratuf ¢ for F(?od Safety » 3 | :c g : g Employee Health ¥
T | S (F = degrees Fahrenheit) T S :
1. Proper cooling time and temperature 12. Management, food employees and conditional employces;
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 cleanced 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 cat foods or approved
Hours) alternate method properly followed (APPROVED Y N ) |
6. Time as a Public Health Control; procedures & reoords b Highly Susceptible Populations !
Approved Source 16. Pasteurized foods used; prohibited food not offered
L .5] l I 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 [rom Contamination - = 251 18. Toxnc substances properly identified, stored and used
9. Food Separated & protected, prevented during food ‘ " 'Water/ Plumbing
preparation, storage, display, and tasting , ' : o \
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approvcd source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or X Y 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned o Eag disposal
Priori Foundatidn Items jolations Require Corrective Action within 10 da
) N|N|] C ' ' N c| ‘
g N|O|A g Demonstration of Knowledge/ Personnel g N|O| A (SJ ’ Food Temperature Control/ Identification
21. Person in charge present, danonstrat:on of knowledge, : 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) 3 Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package o b g 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling = = . o> [ - Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe <SG BT SRS - T Permit Requirement, Prerequisite for Operation
g;:u"g:’;:;" ;ﬁ::: Ly Teiagn paraske : 30. Food Establishment Permit (Current & Valid) 5’3 l
Conformance with Approved Procedures ' . ES AL Utensils, Equipment, and Vending
25. Compliance with Varniance, Specialized Process, and . 31 Adoouste andwad g 8
HACCP plan; Variance obtained for specialized | . m:as:d andwashing facilities: Accessible and properly
_processing methods; manufacturer instructions = Supplied,
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
i A, L | , designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warcwashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Scrvice sink or curb cleaning facility provided

1 Point) Violations Require Corrective Action Not ection , Whichever Comes First

Core Items

or Next Ins

Prevention of Food Contamination Y . Food Identification ~R

34. Nc:s Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)

anima

35. Personal Cleanliness/eating, drinking or tobacco use RIS _ . Physlical 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. Approvcd thawing method | 44. Garbage and Refuse properly disposed; facilities maintained
' __ Proper Use of Utenslls 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 —

40di1:°gdlc-scmcc & single-usc articles; properly stored 47. Other Violations
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