Texas Department of State Health Services
Retail Food Establishment Inspection Report

LstnhlIShmmlNamc: Contact/Owner Name: % Number of Repeat Violations: ____
' v Number of Violations COS:
< v O e | Number of Vielations COS: __
Physical Address: Citv/(Cc Zip Code: | Phone: Follow-up: Yes
i Aand.wa @] " Eelcle No_ (crcle one)
Statm: Out = not in comph IN=i liance NO =notobserved NA =not applicable COS = correctedonste R = tq)enwollnon
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C | i
] OJ]1 |N|IN|C
3 :‘ g : g M“thw??d&fdy . ulnlolalo Employee Health
T 5 (F = degrees Fahrenhet) T S - b
1. Proper cooling time and temperature 12 Management, food employees and conditional employees;
knowledge, responsibilitics, and reporting
2. Proper Cold Holding temperaturc(41°F/ 45°F) 13. Proper usc of restriction and exclusion; No discharge from
| cyes, nosc, and mouth
3. Proper Hot Holding temperature(135°F) | MCMLHM
4. Proper cooking time and temperaturc | 14. Hands cleancd 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 est foods or approved
Hours) alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedurcs & records Highly Susceptible P
Approved Source ' | | | 16. Pastcurized foods used; prohibited food not offered
1 Pastcurized cggs used when required
7. Food and icc obtained from approved source; Food in
good condition, safe, and unadultcrated; parasite Chemicals
destruction ; :
8. Food Reccived at proper temperatare | 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 7 18. Toxic subswwamlndamﬁod, stored and used
9. FoodScpuﬂcd&wolcdcd.ptc\m(cddmiugfood Water/ Plumbing
preparation, storage, display, and tasting —
X | 10. Food contact surfaces and Retumables ; Cleancd & 19. Water from approved source; Plumbing installed; proper
Sanitized at ppmAcmperaturg ( | ll.. LA (. backflow device
11. Proper disposition of retumed, previously served or 20. Approved Scwage/Wastewater Disposal System, proper
reconditioned disposs
o[t [N[N]C R o[t [N[N]C R
¥ N[O| A g Demonstration of Knowledge/ Personnel UINJO|A]O Food Temperature Control/ Identification
T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform dutics/ Certified Food Manager (CFM) | Maintain Product Temperature
22. Food Handler/ no unauthonized 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
\/ m&u\‘hﬁamﬂdﬂc adequate pressure, saf Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite ‘/f Y
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid) péb\l
25. CanplimccvthmSpecmlzedecess,md 5 | : e
HACCP plan; Variance obtained for specialized 31. mhmdwashmg facilitics: Accessible and properly
processing methods; manufacturer mstructions -y
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Postm of Consumer Advxsona raw or under oooknd 33. Warcwashmg Facilitics; mstalled, maintained, used/
foods (D closum/Ranmdaanﬂ'dPMc Allergen Label Scrvwesmka'cmbclnnm facility provided
ST i N[ ] ¢ R] Jo[1[N[N[C . U e R
U|N|JO|A|O Prevention of Food Contamination :{ N|O| A g « Food Identification
T 5 |
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
animals | |
|| 35. Personal Cleanlincss/cating, drinking or tobacco use f Physical Facilities
36. Wiping Cloths; properly used and stored | |, 42. Non-Food Contact surfaces clean\ | £ 1A V\boA o | LWAL))
37. Environmental contamination 43. Adcquatc ventilation and lighting; designated arcas used
38. Approved thawing mcthod 44. Garbage and Refusc properly disposcd; facilitics maintained
‘ Proper Use of Utensils B 45. Physical facilitics installcd, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilitics; properly constructed, supplicd, and clean
dricd, & handled/ In usc utensils; properly used |
40. Single-service & single-usc articles; properly stored 47. Other Violations
and used
Received by .W Title: Person In Charge/ Owner
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Number | NOTED BELOW:

gw@o g‘ oMl - glud 5%\\?}-&) |
1

dans Yo 00ew Good Rewnmk . Pease | Send Rickue

oF o WA - Yo ok _ 5 g
MM %iv;:&Qi SIS . 1
|

(2 Copanth Mok APE & hand Swwie
C Qocun "N N |, (FANUD) % U)\@‘M_Y\_QM_LQMIQ
D\EA’D_W‘ 2nausy Tan to Wskloom

\Q&@M}A} (e D0S

Q.ngg TUL® V\QY\QS\M\C&
Coeiide. Do Jonks e o good fopane. (Grey sy Gran)

{ﬁ gm@v\z gg&«@ “
Jund o, & eMien LRNMOMEwY.

Aole o | Lo sk MMMW
Yo end ot dgiv\ Yomeg vaws| \DiBo)z)

} de ) (D)0 Q\blﬂf)fg_;c(_u'\ W 8o ,\(\\)Q\&
I Dk epors, TL eQelstighment LS Sonndl

T fé o Iffz;

LA \;mx@;mgg o Neb voede v v Mg, Lua
el licdame nl Loy close o wn ) Quan;
QNLQ__C&XWQM

\\/\_)_/\ e \ I

TCS Foods (Time/Temperature Control for Safety)

%« | A reinspection is scheduled for . All reinspections are on a charged basis. Fees are
payable within 10 days.
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3 fo
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Lmbluhlvé Contact/Owner Name: 3“:!!.”%_
Lens UMNSLDCN ' Nember of Vieithos CO%___
A0l DUSILES tbe ot - g
Compliance Status:  Out = not in complance IN = incompliance NO = potobserved NA = not applicable COS = corrected on site l-npdmlnu
Maurk the ints in the OUT box for each numbered item Mark *v" a checkmark in mte box for IN, NO, COS  Mark an astersk * aate box for R
Priority Items (3 Points) violations Inemediate Corrective Action not fo exceed 3
5 H
OJIN]N]C i
o| x| of4]e “'"":,_.";"""""‘”.|*“|’?;"'*” Employee Health
1. Proper cooling time and temperature 12 Mmagement, food cmployees and conditional employees;
1~ | 2 Proper Cold Holding temperature(41°F/ 45°F) 13. Proper usc of restriction and exchusion; No discharge from
cyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamimation by Hands
4. Proper coolang time and temperature F | 1 1 | 14. Hands clcancd and properly washed/ Gloves used property
5. Proper reheating procedure for hot holding (165°F m 2 l I I l 15. No barc hand contact with ready to cat foods or approved
Hours) altemate method properly followed (APPROVED Y N )
|| 6. Time 2= a Public Health Control; procedures & records [ Highly Susceptible Popuations
Approved Source | I l 16. Pastcurized foods used; prohibited food not offered
Pastcunzed cges used when reguared
7. Food and ice obtamed from approved source; Food
destruction %
i’ 8. Food Received at proper temperature I | I | JLI?.FM:&&MW&MMW&;M
& Vegetables
Protection from Contamination | 18. Toxic substances properly identified, stored and used
9FoodSap-id&.MWhngfod i Water/ Phombing
10. Foodomwmudl(mb Cleaned and 19. Water from approved source; Plumbing installed; proper
;18 Sanitized at pyen temperature backflow device :
ll.ﬁu?yw&mmlym« 20. Approved Scwage/Wastewater Disposal System, proper
- Foundation Items 2 Points) violations Require Corrective Action witkin 10
! N|]C R
ST TS[R[S] oottt |°| [S]*[S|5]5] ot Temprsoms oot tbmtnin
T
zmawwmmdw n.ﬁt?coodhg-r.e.od-d; Equipment Adequate to
|_and perform dutics/ Cattified Food Manager (CPM) Product .
22 Food Handlex! no unsuthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Wister, Recordkeeping and Food Package l | BMMMM&MWC
% = Operation
23. Hot and Cold Water svailsble; sdequate pressure, safe Permit Requirement, Prerequisite for
24. Required records svailable (shellstock tags; parasite
destroction); Packaged Food Iabelod | | | wmmw(m&vmﬁfjpg
Conformance with Approved Procedures Uteusils, Equipment, and Vending
ZSCmpimevﬂVu-?athu,d ‘ 3L : and .
I | HACCP plan; Varisnce cbtsined for specialized m‘m"“"’"“'ww properly
processing methods; manufacturer mstructions
Cenzsner Advisory 32 Food and Noa-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Pom;omeAdvm uwa'-duaouhd 33 W-Mng?mmmw-aﬂ
foods (Dt Plate Label Sarvice smk or curb 1
- Core Items  Violations Reguire Corrective Action Net to Exceed 90 Days or Next , Whichever Comes First -
N]J C R
BB L R D EEE Feod dmttcnton
T ‘
34, Mo Evidence of nsodt contammation, rodeat/otber 1 41 Original contamer labeling (Bulk Food)
mnimak
35.?:&‘%!3:;1%«“0-: Phvsical Fadlities
I 36. Wiping Cloths; properly used and stored 42 Non-Food Contact surfsces clean
37. Eavircamental contamination 43. ventilation and hightmg; designated arcas used
k1 4 thswing mcthod 44. Garbage and Refuse : facilitics mamtained
Use of Utenslls . 45. Physical facilitics i antained, and clcan
39. Utensils, equipment, £ lincas; properly used, stored, 46. Toilet Facilitics; properly constructed, supphied, and clean
dried, & handled/ In use utensils; properly used :
w.s:mbaﬁmmb;mm 47. Other Violations
Received by: . ' Title: Person In Charge/ Owner
(ngnature ” b 1/
lmid)by: ‘ Basiness Email:
Form EH-06 ( 09-2015)

i Scanned with |

'8 CamScanner’:


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

Texas Department of State Health Services
Retail Food Establishment Inspection Report

Erabh Contact Owner Name e
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No (circie one)
Cqb-usut- Out = not in compliance IN = in compliance NO = not observed NA =not applcable COS = correctedonste R = rq;aunohnon
noints in the OUT box for cach numbered item M v" a checkmark in appropriate box for IN, NO, NA, COS  Mark an asternk * ¥ ° m appropri

Priority Items (3 Points) violations Reguire Inunediate Corrective Action not fo exceed 3

O|I|N g Time and Temperature for Food Safety
211 °1%13 (F = degrees Fahronheit)
1. Proper cooling time and temperature 12 Management, food employees and conditional employees;
knowledge, responsibilitics, and reporting
- 7. Proper Cold Holding tamperaturc(41F/ 45°F) 13. Proper use of restriction and cxchusion; No discharge from
cs, nosc, and mouth
3. P@Er!lotlbldxnjtaqpaiuc(nsc’lf) Preventing Contamination by Hands
T , ;I 14._Hands cleancd and properly washed/ Gloves used properly
15. No bare hand contact with ready to cat foods or approved
altemate method properly followed (APPROVED Y N ) |
L ___Highly Susceptible Populations
I l r 16. Pasteurized foods used; prohibited food not offered
L Pastcurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction F
8. Food Reccived at proper temperature . 17. Food additives; approved and properly stored; Washing Fruits
F . & Vegetables 1
| Protection from Contamination 18. Toxic substances properly identified, stored and used
L . 9. FoodScpu'lled&pmlectumevaucd&:mgfood Water/ Plumbing .
jon, storage, display, and tasting
10. Foodoonhdmfmandchunbla Cleancd and I 19. Water from approved source; Plumbing installed; proper .
Sanitized at ppm/icmperature backflow device
11. Pmpcrduposmmofrcmmed,ptwmlymedor 20 Approved Scwage/Wastewater Disposal System, proper .

Food Temperature Control/ Identification
27. Proper cooling method used; Equipment Adequate to

21. Person in charge present, demonstration of knowledge,

and perform dutics/ Certified Food Manager (CFM) | Maintain Product Tempcrature
22. Food Handler/ no unauthorized persons/ personnel | l 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
= 7 Labeling h Thermal test strips
r I 23. Hot and Cold Water availablc; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . I I I ‘ N = ma
datmwon); Packaged Food labeled | | | 30. Food Establishment Permit (Current & Valid) & pla
i Conformance with Approved Procedures - Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and I I handwashi sy
[ HACCP plan; Variance obtained for specialized z:",p‘ :’ ; ql:;l:d hing facilitics: Accessible and properly
processing methods; manufacturer mstructions
Consumer Advisory 32 Food and Non-food Contact surfaces cleanable, properly
daiplod, constructed, and used
33. Warcwashing Facilities; mstalled, maintained, used/
Scmccsmka'cmbc caning facility provided

Food Identification
41.0riginal container labeling (Bulk Food)

-

animals

C
0 Prevention of Food Contamination
S
34. No Evidence of Inscect contamination, rodent/other

B 35. Personal Cleanliness/cating, drinking or tobacco use | Physical Facilities
[ 36. Wiping Cloths; properly used and stored . |7 42. Non-Food Contact surfaces clean

37. Environmental conlamination __| 43. Adequate ventilation and lighting; designated arcas used [

38. Approved thawing method E +M Garbage and Refusc properly disposed; facilitics maintained |
Proper Use of Utensils 45. Physical facilitics installed, maintained, and clcan |

39. Ulensils, equipment, & linens; properly used, stored, | 46. Toilet Facilitics; properly constructed, supplicd, and clean

dricd, & handled/ In usc utensils; properly used
40. Singleecrvice & single-usc articles; properly stored l . . . 47. Other Violations
and used ] T
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Establishment Name: % Number of Repeat Violations:
QO&L ¢ Number of Violations COS: ____

L —
Addrest: Follow-up: Yes
ATl Poaday

Compliance Status: Out = not incompliance IN=in
ate pomts m the OUT box for cach numbered item

compliance NO = notoblaved NA-mtqph:abie COS = comectedonsite R= npd\nohoon
1 ‘ * DO 0-

Time and Temperature for Food Safety
(F = degrees Fahrenheit)
1. Proper cooling time and tcmperature

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

12 Management, food employees and conditional employees;

knowlcdge, responsibilitics, and reporting

13. Proper usc of restriction and exclusion; No discharge from
s, nosc, and mouth

14. Hands clcancd and properly washed/ Gloves used prope

i
-
]
15. No bare hand contact with ready to cat foods or approved E

alternate method properly followed (APPROVED Y N )

Highly Susceptible Populations
16. Pastcurized foods used; prohibited food not offered

Pastcurized cggs used when required

7. Food and ice obtamned from approved source; Food in

goodoo?ditim.nfe.ndmlhlatcd;mitc Chemicals

17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
18. Toxic substances properly identified, stored and used

Water/ Plumbing

19. Water from approved source; Plumbing mstalled; proper
backflow device
@.WW&WM&ISMW

27Propetooolngmdnoduod; Equipment Adequatce to
intain Product Temperature

28 Poper D kg nd doposiion (ONCIYRO T (AL

29. Thermometers provided, accurate, and calibrated; m

Thermal test strips D

and perform dutics/ Centified Food Manager (CFM)

22 Food Handler/ no unauthorized persons/ personnel

Safe Water, Recordkeeping and Food Package
Labeling

23. Hot and Cold Water availablc; adequate pressure, safe Permit Requirement, Prerequisite for Operation

24. ired records available (shells ; i

dﬂ"“".""’)‘”“ wmdh&u“’i"”“"‘ 30. Food Establishment Permit (Current & Valid) %mq
Conformance with Approved Procedures Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and
HACCP plan; Vanance oblained for specialized
process ing methods; manufacturer instructions

31. Adequalc handwashing facilitics: Accessible and properly

supplied, used

32 Food and Non-food Contact surfaces cleanable, properly
igned, constructed, and uscd

33. Warcwashing Facilitics; installed, maintained, used/

Service sink or curb cleaning facility provided

26. PmungofCoumAdvm raw or under cooked
cn Label

3S. wchlm/mwaldmwm

43. Adcquate ventilation and lighlin l;chugnedmuwd vl V7S

MWMMMMianmemmund Y@
45, Physical facltc install ed mdclen O (ko
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

Time in: Time out: License/Permit # ?Tn’el Rsk Category | Page(  of 4
1 2-Routine 3-Field tion 4-Visit S.0ther | TOTAL/SCORE
Contact/Owner Name: % Number of Repeat Violations:
0\\kaL (oA _ v Number of Violations COS: ____ q ;J)
: : 1\% - Zip Code: | Phone: Follow-up: Yes
%OO d No (circle one)
03 Compliance Status:  Out = not in compliance IN = m compliance NO = notobserved NA = not applicable COS = corrected on site R= @dmhboo _
Mark the ' ts i the OUT box for cach numbered item Mark *v" a checkmark in aate box for IN, NO, NA, COS  Mark an astersk * ¥ * box for R
Priority Items (3 Points) violations ire Inonediate Corrective Action not to exceed 3
Compliance Status | Coq»lhnaSbu-
OJl1ININ|C Time and Temperature for Food Safety & 193 o B R
- o 0 . Employee Health
1 el et B - (F = degrees Fahrenheit) ',’""‘;’ -
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilitics, and reporting
B i 2. Proper Cold Holding temperature(41°F/ 45°F) | 13. Proper usc of restriction and exclusion; No discharge from
_cyes, nosc, and mouth
- | 3. Proper Hol Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. m&clcmdndMy“xbcleb\umcdpmpﬂL
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
) alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly ble
Approved Source I | | r 16, Pasteurjzed foods used; prohibited food not offered
Pastcurized cggs used when required
7. Food and icc obtamned from approved source; Food in
good condition, safe, and unadultcrated; parasite Chemicals
L destruction | |
8. Food Reccived at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxio substances properly identified, stored and used
9. Food Scparated & protected, prevented during food Water/ Phumbing
L. | | preparation, storage, display. and tasting H
10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source; Plumbing mstalled; proper
| Sanitized at ppm/Acmpcerature backflow device
11. Proper disposition of retumed, previously served or 20. Approved Scwage/Wastewater Disposal System, proper = i
Priority Foundation Items (2 Points) violations Require Corrective Action within 10
OJI|N|N]C R OJI IN|IN]|]C R
:_I N|o|A]oO 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 1cs/ Certified Food Maintain Product Temperature
ood Handler! no orized persons/ persoancl 28. Proper Date Marking and disposition
: and Food Package I 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water availsble; adequate pressure, safe ) Permit Requirement, Prerequisite for Operation
24. Roquired records available (shellstock tags; parasite T,r I ; :
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid) l
Conformance with Approved Procedures __! Utensils, Equipment, and Vending :
25. Compliznce with Variance, Specialized Process, and | \) n
HACCP plan; Variance obtained for specialized A s e i PR W g
| processing methods; manufacturer instructions i *\'O\UQ\S 8
Consumer Advisory 32 Food and Non-food Contact surfaces cleansble, properly
_+ designed, constructed, and used
26. Posting of Consumer Advisorics; raw or under cooked d 33. Warcwashing Facilitics; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate) Al Label Service sink or curb cleaning facili i
Core Items (1 Point) Violations Reguire Corrective Action Not to Exceed 90 Days or Next ion , Whichever Comes First
oJt|N|[N|C R of]t |[N|[N]|C R
2 N|O| A : Prevention of Food Contamination UlNjoOo]A]oO Food Identification
T S
34. No Evidence of Insect contamination, rodent/other 41.0nginal contamer labeling (Bulk Food)
animaks
r 35. Personal Cleanlincss/cating, drinking or tobacco usc Jf Physical Failities #
Ti 36. Wipmg Cloths; properly used and stored | 42 Non-Food Contact surfaces clcan
37. Environmental contammation 43. Adcquate ventilation and lighting; designated arcas used
38 Approved thawmg mcthod 44. Garbage and Refuse properly disposed: facilitics maintained
Proper Use of Utensils ] | 45.Ph ical facilitics 1 maintaincd, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clcan
dricd, & handled/ In use utensils; properly used
40. Single-service & single-usc articles; properly stored er Viplati
~ v Cuggont TriQocke
Received by: Print: 0 Title: Person In Charge/ Owner
(s1gnature O
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

—m-

) 1-Compliance [17] 2-Routine | | 3-PieldInvestigation | [ 4Visit | | 5Other | TOTAI/SCORE

Contact/Owner Name: % Number of Repeat Violations: ____
S_LL OGO v Number of Violations COS: ____
rase- : “ - Zip Code: | Phone: Follow-up: Yes
N No (circle ome)

Compliance Status:  Out = not in compliance  IN = in compliance NO = not observed NA-noupplmble COS=comrectedonsite R = mpeumhnoo
ppropriate pomnts m the OUT box for cach numbered item Mut *v" a checkmark in approp u:boxfa NON COS  Mark an asterisk * ¥ * m appropni

K vl

.... 12 Management, food cmployees and conditional employees;
knowledge, responsibilitics, and reporting
lB.Pmpauscol'muidionndccclmion;NoM.gcﬁm
ss, nosc, and mouth
Contamination by Hands

14. Hands clcancd and properly washed/ Gloves used properd
15. No bare hand contact with ready to cat foods or

altematc method properly followed (APPROVED Y N

(F = degroes Fahrenheit)
1. Proper cooling time and temperature

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

3. Proper Hot Holding tempcrature(135°F)
|| 4. Proper cooking time and temperaturc
5. Proper recheating procedure for hot holding (165°F in 2
Hours)

5. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Searce 16. Pastcurized foods used; prohibited food not offered
Pastcurized cggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safc, and unadulterated; parasite Chemicals

destruction
8. Food Reccived at proper temperature

17. Food additives; approved and properly stored; Washing Fruits
&V RCL bles

Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Scparated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source; Plumbing instalied; proper
Sanitized at ppmAcmpcrature backflow device

11. Proper disposition of returned, previously served or

21. Person in charge present, demonstration
and pcrform dutics/ Certified Food
22. Food Handler/ no unauthorized persons/ cl

Maintain Product Temperature

(:; Food Temperature Control/ Identification
27. Proper cooling method used; Equipment Adequate to

v V| 28. Proper Datc Marking and disposition
&hwn,wmurum .. 29. Thermometers provided, accurate, and calibrated; Chemical/
Thermal test strips
B.HolndColdeamdablcdcqﬂcpume,nfc Permit Requirement, Prerequisite for Operation 0.
r, \ U]
:‘a""""'“”] 2’““"'! - :‘f"ﬁa‘g"‘““ tags; parasito .. 30. Food Establishment Permit (Currnt & Valid) (. |

Conformance with Approved Procedures
25. Complisnce with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized
processing methods; manufacturcr instructions

Consumer Advisory

Utensils, Equipment, and Vending
31. Adequate handwashing facilitics: Accessible and properly
supplicd, used

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

33. Warcwashing Facilitics; installed, maintained, used/
Servioe sink or curb cleaning facility provided

Food Identification

41.Original container labcling (Bulk Food)
Physical Facilities

34. No Evidence of Insect contamination, rodent/other
animaks
35. Personal Cleanliness/cating, drinking or tobacco use

|4 | || 36. Wiping Cloths; properly uscd and stored 42. Non-Food Contact surfaces clean
| ] || 37. Eavironmental contamination 43. Adequate ventilation and lighting; designated arcas used
i s || 38. Approved thawing method = 44, Garbage md Refusc properly disposed; facilitics maintained
Proper Use of Utensils 45. Physical facilitics installed, maintaincd, and clcan '\
l 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilitics; properly constructed, supplicd, as
dnicd, & handled/ In usc ulensils; properly used

47. Other Violations

1]
-
-
l.. .. ::& s:smioc & single-usc articles; properly stored l
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TCS Foods (Time/Temperature Control for Safety)
A reinspection is scheduled for . All reinspections are on a charged basis. Fees are
payable within 10 days.
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Establi

% Number of Repeat Violations:
v Number of Violations COS: _____

| tNm\tiL Cy\e(:é % ’ Contact/Owner Name:
phystal :(0 o. Vo (zd : ‘.,

7 Zip Code:

- Phone:

“ |

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

Mark ‘v a checkmark in app

ppriate box for IN, NO COS Mark an astersk ' ¥ ' n appropriate box for R

Time and Temperature for Food Safety
(F = degroes Fahrenheit)

1. Proper cooling time and temperature

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

3. Proper Hot Holding temperature(135°F)

4. Proper cooking time and temperature

$. Proper reheating procedure for hot holding (165°F in 2
Hours)

5. Time as a Public Health Control; proccdurcs & records

Approved Source

7. Food and 1cc obtamed from approved source; Food in
good condition, safe, and unadultcrated; parasitc
destruction

- -

8. Food Recarved at proper temperature

Protection from Contamination

I 9. Food Scparated & protected, prevented during food

ion, storage, display, and tasting

10. Food contact surfaces and Retumables ; Cleaned and
Sanitized at _ppmAcmperature

—
|

11. Proper disposition of retumed, previously served or
reconditioned

Coe I
OlI | N C
UIN] O 0 Emplayee Health
T S
12 Management, food employees and conditional employees;,
| knowledge, responsibilitics, and reporting

13. Proper usc of restriction and exclusion; No discharge from
cyes, nosc, and mouth

M_CMQM

14. lhn&clmcdmdm“hcd/(}bvu uscd properl

15. No barc hand contact with ready to cat foods or approved
altenate method properly followed (APPROVED Y N

Highly Susceptible P

=

16. Pastcurized foods used; prohibited food not offered
Pastcurized cggs used when required

Chemicals

! ——
17. Food additives; approved and properly stored; Washing Fruits

& chibla

! I&Tmicnhwwgmidaﬁﬁod,nadmdmed

Water/ Plumbing

19. Water from approved source; Plumbing instalied; proper
backflow device

Corrective Action within 10 ¢

20. Approved Scwage/Wastewater Disposal System, proper

Priority Foundation Items (2 Points) |
of|1|N|N|C R of]1I|N|N]|C R
U|N|] O] A g Demoastration of Knowledge/ Personnel ¥ N|O| A g Food Temperature Control/ Identification
T
= 21. Person in charge present, demonstration of knowledge, 27. Proper cooling mcthod used; Equipment Adequate to
and perform dutics/ Certificd Food Manager (CFM) | | Maintain Product Temperature
||| 22 Food Handler/ no unauthorized persons/ personncl || 28 Proper Datc Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling L Thermal test strips
23. Hot and Cold Water available; adoquate pressure, safe Permit Requirement, Prerequisite for Operatior ok
| 24, Roquired records availabl (shellstock tags; parasitc 7]' | . 'ng
| dstruction); Packaged Food Iabeled 30. Food Establishment Permit (Current & Valid) Y 0!, .
Conformance with Approved Procedures L_ Mm.lij@(, “m ’

25. Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized
processng methods; manufacturcr mstructions

——

Consumer Advisory

26. Posting of Consumer Advisorics; raw or under cooked
foods (Disclosure/Reminder/Buffct Plate) Allergen Label

Core Items (1 Point) Violations F
Prevention of Food Contamination

34. No Evidence of Inscct contamination, rodent/other
animals

| 35. Personal Cleanlincss/cating, drinking or tobacco use

31. Adequate handwashing facilitics: Accessible and propcrly\-o

supplicd, used Q\wg ! G

32 Food and Non-food Contact surfaces cleanable, properd

Corrective Action Not to Fxceed 90

) “M SINCI0

33. Warcwashing Facilitics; installed, maintained, used/ O
Service sink or curb cleaning facility provided

41.0Original containcr labeling (Bulk Food)

| 36. Wiping Cloths. properly uscd and stored

L37. Environmental contamination

38. Approved thawing mcthod

Proper Use of Utensils

| 39, Utcnsils, equipment, & lincas; properly used, stored,

dricd, & handled/ In usc utensils; properly used

40. Single-service & single-usc articles; properly stored
and used

=Y
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42. Non-Food Contact surfaces clcan

43. Adcquatc ventilation and lighting; designated arcas used

44. Garbage and Refusc properly disposed; facilitics maintained

45. Physical facilitics installed, maintained, and clcan VLYY NS

46. Toilet Facilitics; properly constructed, supplicd, and clean

1\

2 oY

! Scanne d with |
‘B CamScanner’:


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

Texas Department of State Health Services
Retail Food Establishment Inspection Report

mm

m-mw m---m TOTAL/SCO
Establ Contact/Owner Name: * Number of Repeat Violations:
u;s C{EQ‘ Q§ ¢ Number of Violations COS:
Physical Adg | Zap Code: [ Phone: Follow-up: Yes O\q
ﬁ D B \ VL0 P M jé‘ No (circie one)

OL C.plnnﬂ-t- Owut = not in compliance  IN = in compliance NO = not observed NA = not spplicable COS = corrected onsite R = repeat violation
\ nomnts i the OUT box for each numbered item Mark * '/'adnchn-hn npropriate box for IN, NO, NA, COS Mark an astermk * ¥ * m appropnate box for R

Priority Items (3 Points) violations Reguire Inomediate Corrective Action not to exceed 3
gc. nce Status C nce Status
ARiE1E- Time and Temperature for Food Safety " 13zl alals .
¥ NJO] A ;) (F = degrees Fahrenheit) :’ NJO| A (’) Employece Health
1. Proper cooling time and temperature 12 Managcment, food cmployees and conditional employees .
knowlcdge, responsibilitics, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper usc of restriction and exclusion; No discharge from
| l 'cs, nosc, and mouth
ﬁ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands |
{1 L i 4. Proper cooking time and temperature J 14. Hands clcancd and properly washed/ Gloves used properly
1 5. Proper reheating procedure for hot holding (165°F in 2 15. No barc hand contact with ready to eat foods or approved
Hours) altemate mcthod properly followed (APPROVED Y N )
5. Time as a Public Health Control; procedures & records w&-@b&w
Approved Source . l I I I 16. Pastcurized foods used; prohibited food not offered
Plstmxizcdcggsmcdwbmmlimd
7. Food and 10¢ obtained from approved source; Food in
good condition, safc, and unadultcrated; parasite Chemicals
destruction 7
8. Food Reocived at proper temperature I l ] l 17. Food additives; approved and properly stored; Washing Fruits
& Vcgctables
Protection from Contamination | 18. Toxic substances properly identified, stored and used H
9FoodSuncd&ptobacd,muedM3food Water/ Plumbing
display, and tasting -
10 Foodomhdsufmndkehnnabla Clcancd and 19. Water from approved source; Plumbing instalied; proper
| | Sanitized st _______ppmAcmperature backflow device
1. Prcp::x;pmmmofmdplwmlymda . l 20. Approved Scwage/Wastcwater Disposal System, proper
recondit

OJI|N|N|C R
lrJ N|o| A 2 Demonstration of Knowledge/ Personnel Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform dutics/ Certified Food Manager (CFM) Maintain Product Temperature
r 22 Food Handler! no unauthorized persons/ personncl 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
7 Labeling Thermal test strips
J_ ‘[T 23. Hot and Cold Water available; adoquate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite .
destruction); Pach § Food labeled 30. Food Establishment Permit (Mt&\'“)&
Conformance with Approved Procedures Utensils, Equipment, and Vending
HACCP plan; Variance obtained for specialized 3l.mhmd\mhmgfacahha. Accessible and properly
ing methods; manufacturcr nstructions —_
Consumer Advisory 32 Food and Non-food Contact surfaces clcanable, properly
| designed, constructed, and uscd
26. Posting of Consumer Advisorics; raw or under cooked 33. Warcwashmg l'aculma mstalled. mmmd. usod/
. ided

foods ﬂ)nclmmdkanmdaﬂhlfct Platc pen Label

Prevention of Food Contamination

34. No Evidence of Insect contam ination, rodent/other
animals

35. Personal Cleanlincss/cating, drinking or tobacco usc
36. Wiping Cloths; properly used and stored

37. Eavironmental conlamination

38. Approved thawing method

Proper Use of Utemils

39. Utensils, equipment, & lincns; properly used, stored,
dnicd, & handled/ In usc utensils; properly used

40. Single-scrvice & single-usc articles; properly stored 47. Other Violations
and used
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44 Garbage and Refuse properly duﬁnod facilitics mamtainc
45. Physical facilitics installed, maintained, and clean D \S

46. Toilet Facilitics; properly constructed, supplicd, m ‘
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L?t ; Time in: Time out: License/ Permit # Est T Rk Category Page [ of
) 2 Zoord
of 1 i 2-Routine 3-Fleld 4-Visit 5Other | TOTAL/SCORE
Establi Contact/Owner Name: * Number of Repeat Violations:
TECHOR'S heat Mare 7 b of Vit €05
Phys; - Ci Zip Code: | Phone: Follow-ap: Yes
PYES Bandove Rd | P g ey
k_) Compliance Statms:  Out = not in compliance  IN = in compliance NO = not observed NA = not spplicable COS = comected onsste R = repeat violation
Mark the s ' in the OUT box for each numbered item Mark 'v" a checkmark in uie box for IN, NO, NA, COS Mark an astrnk ‘% ' ute box for R
Priority Items (3 Points) violations ire [mmediate Corrective Action not to exceed 3
Compliance Status - Co?lnm Status
OJTIININ)C Time and Temperature for Food Safety 0 NIMC R
2 UINJO]JA]O
1. Proper cooling time and temperature 12 Management, food cmployees and conditional employees;
knowledge, responsibilitics, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
cyces, nosc, and mouth
3. Proper Hot Holding temperature(135°7F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands clcancd and properly washed/ Gloves used properly
S. Proper reheating procedure for hot holding (165°F in 2 15. No barc hand contact with ready to cat foods or approved
Hours) altcmate mcthod properly followed (APPROVED Y N )
5. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source | | 16. Pastcurized foods used; prohibited food not offered
Pastcurized cggs used when required
7. Food and 10c obtained from approved source; Food in
good condition, safc, and unadulterated, parasite Chemicals
destroction
8. Food Recaived at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegelables
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Scparated & protecied, prevented during food Water/ Phanbing
proparation, storage, display, and tasting
10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source; Plumbing mstalled; proper
Sanitized at ppmAcmperature backflow device
11. Proper disposition of retuned, previously served or 20. Approved Scwage/Wastewater Disposal System, proper
reconditioned disposal
_ Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Oo|[I|N|N|C R oJt|N|N|C R
vinN|o]| A 2 Demonstration of Knowledge/ Personnel g N|O|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 dutics/ Certified Food Manager (CFM) Maintain Product Temperature
22 Food Handler! no unauthorized persons/ personnel . 28. Pr. ¢ Marking and disposition
Safe Water, Recordkeeping and Food Package Vr 29. Fhcrmometers jded, & cahbrated; Chemical/ .
Labeling Thermal et e LML NOMOMOLENS 1> A\
23. Hot and Cold Watcr available; adequate pressure, safc Permit Requirement, Prerequisite for Operation Qe
24. Required records available (shellstock tags; parasite l l = g g)
destroction): Packaged Food labeled | | 30. Food Establishment Permit (Cumrent & Valid) 3”5
Counformance with Approved Procedures Utensils, Equipment, and Vending g
25. Comphisnce with Variance, Specialized Process, and 2 S0
HACCP plan; Variance obtained for specialized 3‘: :‘:;loquated’ us:dhméwashmg facilities: Accessiblc and properly
processing methods; manufacturer instructions PP
Consumer Advisory 32 Food and Non-food Contact surfaces clcanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilitics; mstalled, maintamned, used/
foods (Disclosurc/Reminder/Buffct Plate) Al Label Service sink or curb cleaning facili ided
Core Items (1 Point) Violations ire Carrective Action Not to Exceed 90 or Next I ion , Whichever Comes First
o[ t[N][N]C R of1 [N[n]cC u
U[N]J]O|A|O Prevention of Food Contamination lTJ N|jO| A g Food Identification
T S
34. No Evidence of Insect conlamination, rodent/other 41.0riginal container labeling (Bulk Food)
aumaks
35. Personal Cleanlincss/cating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clcan
37. Environmental conlamination 43. Adequate ventilation and lighting; designated arcas used
38. Approved thawing mcthod | vr 44. Garbage and Refuse properly disposed: facilitics maintained
Proper Use of Utensils 45. Physical facilitics installed, maintained, and clcan
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilitics; properly constructed, wgcd. clean
dricd, & handled/ In usc utensils; properly used a\ L)
40. Single-service & single-use articles; properly stored 47, Other Violations S Co
uwsed '
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License/Permit #

e
TEMPERATURE OBSERVATIONS

OBSERVATIONS AND CORRECTIVE ACTIONS

[tem

Number

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

NOTED BELOW:
E04910, Ynak Someone. \S PResentt wildh W Veddad Cod
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TCS Foods (Time/Temperature Control for Safety)

sk

A reinspection is scheduled for . All reinspections are on a charged basis. Fees are
payable within 10 days.
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