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TCS Foods (Time/Temperature Control for Safety)
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payable within 10 days.

Received by \ V
i 2, CRODN 5

N[

Title: Person In Charge/ Owner

IFWWM

Form EH-06 (R d 09-2015)

! Scanned with |


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

Texas Department of State Health Services
Retail Food Establishment Inspection Report

CHpeMT [ e Ry

) U ~

| Purpbse of InSpection: : ! 1-Compliance ¢ ! 2-Routine | i 3-Field Investigation | 1 4-Visit i___5-Other | TOTAL/SCORE
t t Name: Contact/Owner Namc % Number of Repeat \’lolmons

ES“ M WL\(::B?/I l ¢ Number of Violations COS: ____ |

Cuy/Cauntyj . Zip Code: | Phone: Follow-up: Yes

Physical Add .
= ‘é { OHoNC\Y e ~\0 \( (02D No (clrcle one)
Compliance Statms:  Oult - not in compliance  IN « in compliance NO ~ not observed NA * not applicable COS - comrectedonsite R = repeat viohtion
Mark the appropeiate points in the OUT bax for each numbered item Mark v a checkinark in appropriate box for IN, NO, NA, COS Mark an asterisk * % " apyp
Priority Items (3 Points) violations Require Inimediate Corrective Action not to exceed 3 da
Compliance Status Compliance Status
OfI|NIN)C Time and Temperature for Food Safety R of1ININ|C R
¥ N| o] A g (F=d e'g,r ces Fahreoheit) ; N|o|a g Employce Health
1. Proper cooling ime and lemperature 12. Management, food employees and conditional cmployees;
. | knowledge, responsibilitics. and reporting
2. Proper Cold Holding temperature(d17F” 45°F) 13. Proper use of restriction and exclusion: No discharge from
+ eves. nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking ime and temperature 14. Hands clcancd and properly washed/ Gloves used properly
S. Proper reheating procedure for hot holding (165°F in 2 F 15. No bare hand contact with ready to eat foods or approved
Hours) altemate method properly followed (APPROVED Y N )
6. Time as a2 Public Health Conltrol; procedures & records | Highly Susceptible Populations
Approved Source | 16. Pasteurized foods used: prohibited food not offered
‘ | Pasteurized eggs used when required
7. Food and 1ce oblamad from approved source: Food in
good condition, safe, and unadulterated: parasite Chemicals
destruction
X. Food Received at proper icmperature 17. Food additives: 3me'cd and propcrly ﬁmcd Washmq Frunts
& Vegctables
Protection firom Contamination 18. Toxic substances properly identified, stored and used
9. Foud Sepanated & protected, prevented during (vod Water/ Plumbing
preparation. storage, display, and tasting
10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source: Plumbing installed: proper
Sanitized at ppm/temperature backflow device
11. Proper disposition of retumed. previously served or 20. Approved Sewage'Wastewater Disposal System. proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Reguire Corrective Action within 10 days
o|l]1 | N|N]C R oji | N|[N] C R
v|~N|olalo Demonstration of Knowledge/ Personnel vfxlo]la]o Food Temperature Control/ Identification
T S T S
21. Person in charge present. demonstration of knowledge, 27. Proper cooling method used: Equipment Adequate to
and perform duties’ Certified Food Manager (CFM) Maintain Product Temperature
22. Food landler” no unauthonzed persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate. and calibrated; Chemical’
Labeling Thenmal test strips
23. Hot and Celd Water available: adequale pressure, safe Permit Requirement, Prerequisite for Operation
) - = : . : =
ai;tm}"off ,’,:;‘{.'f;;‘}”m ok ABE IR 30. Food Establishment Permit (Curent & Valid) 253 ' .
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Comphance with Vanance, Specialized Process, and . 7
HACCP plan. Varianee obtained for .\']’L'Ciil“l\\l il Aflequatc hﬂﬂd\\mhmg factlities: Accessible and pmpcrly
processing methods; manulacturer mstructions supplied, used
Consumer Advisory [ | | 32-Food and Non-food Contact surfaces cleanable. properly
designed, constructed, and used
26. Pasting of Consumer Advisonies: mw or under cooked 7 13. Warewashing Facilities; installed. maintained. used'
foods (Disclosure’Reminder’Buffet Plate) Allergen Label Service sink or curb cleaning facility provided LY\ 4
Core Items (1 Point) Violations Reguire Corrective Action Not : NS I |
Of1|N|INJC R 0] 1! Nl C O C. \ ¢ R
; N|o| a g Prevention of Food Contamination H ; N ﬁ A g Food ldentification ! O
34. No E:vidence of Insect contamination, rodent’other 41.0Original container labeling (Bulk Food)
animals
! 35. Personal Cleanlinesy/cating. drinking or tobacco use | Physical Facilitics
36. Wiping Cloths; properly usod and stored 42. Nou-Food Contact surfaces clean
37. Environmental contamination I 43. Adequate ventilation and lighting; designated arcas used
38. Appruved thawing method 44. Garbage and Refuse properly disposed; facilitics maintained
Proper Use of Utensils ﬁ | 43, Physical facilities mstalled. maintained, and clean =
39. Utensils, equipment, & linens; properly used, stored. | 46. Toilet Facilities: properly constructed, supr&hcd and clean
dned. & handled’ In use ulensils: properly used LS k‘
4L amgle-serivee & single-use articles: properly stored 47. Other Violations .
m. .mf, ‘ property (oolevs

Received bv Title: Person In Charge/ Owner
(signature) ”1

lnspectcd by:
immmv_mmm

Form EH-06 (Revis .‘ 99-2015) -

N kg ook open ox NG Ane -

! Scanned with |

i & CamScanner’|


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

Texas Department of State Health Services
Retail Food Establishment Inspection Report

Jume out Lscense Permut # Fa ] e / Rek Catepmy Page ol
Pe of | ; .| 1-Compliance )/’ 1-Rosline " Ml Investigation | V4Vt | | SOwher | TOTAL/SCORE
L aar Name Contact Owner Nm & Namber of Repest Violations:
S bl Sl TSR T)
| Address Zip Cade Plxoe Follow . wp: Yoy
| Ll No (clree ase)
Compliance Statur:  Owt - oot © comphazce  IN - @ complasce NO - st cbserved  NA - oot sppleable (OS - comecd cnste R~ nepeal voktion
Mark B X = the OUT bea for cach numberrd gem Mad ¢ acheckmari m e 1z box fx IN, NO.NA_(OS Mark an atonuk % ' ;n ate box fr R
Priority ltems () Points) volations Reguire Inmediate Corrective Action not 1o exceed J
C scr Matmn Comp liance Statm =
il s (1 = degrees Fahrenhest) R s
| Propey covlng lunc end onpernale 12 Mmagement, food employee and conditvma | coplovess,
| kmulc_d&lagln;bdlw. and reporting
2 Propa Cold Holding temperature(41 F. 457F) ﬁ 13 Proper wse of restnction and exchmion No discharge rom
cves. nose, and mouth
ﬁ % : 12 Propa Hot Hold g lemperaturet 115°F) Preventiog Contamination by Hands
1 Propa cooking L and lempcrature l_ 14 [ands clcancd and washed/ Gloves usad
§ Propa icheating procedure for hot holdung (165 °F in 2 { 15 No bare hand contact with ready o cat fords or approved
Houny) aliemate method v followed (IAPPROVED Y N )
i 6 Tume o 3 Public Halth Control, procodizes & records Highly Sasceptible Populstions
—T Approved Sourte 16 Pastcunzed foods used. protubitad food nat offered
I Pasteunzed eggs used when required
7 Foud and 1oe obtauxed from approved sowgce. Foud in
sood condiica, wafc end unadulierated. parasite Chemicals
| datnxuce L
¥ bowd Rocowed ot propet tempersture T 17 Food addinves. approned and properly dored. Washmg Fruits
& Vcactables
Protection from Contaminatios 12 Taxic substances properly identificd. stored and used
7 Foud Scpamtad & protected. proventad dunng [omd T— Water/ Plumbing
| | prepanalin stoage, doplyy. and Lsunz 1 E N
10 1 oed contact surfaces and Retumables | Cleaned and 19. Waler tram approved source: Plimbing mstalled, proper
Samstred o ppen lampe raturc backflow device
11 Proper doposition of retumed. previously served of 20 Approved Sewage Wastewater Disposal System., proper
recondilicoed d |
Priority Foundation Items (2 Points) wolstions Require Corrective Action within 10
o|1 ] N|N]|C l oji | NIN]C R
1| slo]a ;) Demonstrations of Knowledge/ Personnel 1' slofa :) Food Temperature Control/ Identification
1
21 Person i charpe prosent. demomstration of knowledge. 27 Proper cooling method used.  Equipmient Adequale to
L." perfonn dutia.’ Cauficd Food Momger (CFM) Mamntain Product Temperature
—_]__T 22 Foed llandla* no snathonzed porsons perennc| J| 2% Froper Date Markong and dusposition
Safe Water, Recordkreping and Food Package 29 Thermometers provided, accurate. and calibeated, Chermical
Labeling l Thermal test stips
21 Hot and Cold Water svailable: adequate presnwe safe Permit Requirement, Prerequisite for Operation
T it Bt el J L | 2 el ke i O S90S o] 2
Coaformauce with Approved Procedwres Utemsibs, Equipmeat, and Vendiag
25 Cemplance with Vanance, Spaalized Prceos, and .
BACE oo Ybiaos roamesley o 11 Adegutc bandwashing fcilies Ascesbe d preperty
coug mothady, manulaiurc mslnuctons ' - | supplicd.
Consumer Advisory 12 Food and Non-lood Contact surfaces cleanable. properly
| dougned, constnxctad, and usad
1 26 Posting of Consumer Adviona. raw or under cnoked 11 Warewashing Facilities, mstalled. mamntamed, used’
toods (D losure Remunder Buffet Platey Al Label Service sink or curb cleaning Bacility provided
Core Items () Point) Vielations Reguire Corrective Action Not 1o Exceed 90 or Nexi |, ion , Whichever Comes First
NEREIE) G u OEREY B IG i
t|~x|olajo Preveation of Food Contamination tysnjojajo Food ldentification
T L) ¥ S
T 14 No | vidence of Insect contarmunstion. rod et othey 41 Ongmnal contamner labeling (Bulk Food)
sumal
F 35 Penonal Cleanbnes cating. drudung or tobacco ue Phvsicul Facilities i
V6. Wiping Cloths. properly usal and stored 42 Non-Food Contact surfaces clcan
jz % 37 Eovuoumental contamunation L 43 Adequate ventilation and highting. dewgnated arcas wed *
le Appruved thaang exthod T 44 Garbage and Refuse properly doposal facbives mamtamad
Proper Use of Utensils 43 Physical Bobtios mstalled. mamtaned, and clean
V9 Dienuls, equipment, & lnens; properly used. stored, 46 Tolet Favildies properly constructed, supphad . and clean
dned. & banlled’ In wse stenuls, properiy used
Segleaaaa & singhouse anclos. properly storad | 1 ', 47 Onher Vielatioms &
oy
Recehed by / Pr}(: Thile: Person |a Charge/ Owner
(" <)
laspectied by - Pdn Nusloews | mail
A e l (—\

Form [H.06 (Rewsea 09 2015)

! Scanned with

‘& CamScanner’|


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

Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date Tume Time out License Permut # Fsg Type Rek Categen Page \ ol

—

Pu of | ) - I-Co liance ' ! I-Rolllnt [ | XFicld Investigation ! ! 4-Visit | y S5 Other | TOTAL/SCORE

Lsta t Na Contact (wner \Jmc x r\imr of Repeat Violations:

Eﬁm\)ev‘g (L\d Q&'\\D\t(_‘ ¢ Number of Vielations (OS: qg

P | A 1 'C : Zip Cod Pb Follow-up: Yeu
y§jca S d.(Jle QQ,( Cim A(QS | X 2:3 one e

L(’ Compliance Statms:  Out - ot m cumphance [N « mcomphance  NO - ot observed  NA ~ oot appliable (0S - comectedonsie R - mmhnnn

Mark the % = the OUT box for each numbered gem Mazk " 3 checkmard m a2 tebox fx IN,NO_NA. COS  Mark an astensk “ ¥ - ute box for R
Priority Items (3 Points) violations Reguire inumediate Corrective Action nol to exceed J days
Comgp liance Statm Compliance Status =
ol NN C Time 30d Temperature for Food Safety R B4 B4 B4 B .
; xnlo|a (s) (F = degrees Fahregheit) ' : x|lo|a g Employee Health
| Propea cooling Umic and lemperature 12 Mamagement, foud cmployees and conditwnal amplovees,
knowladze, raponsibihitics, and reporting
2 Proper Cold Holding temperature(41°F ' 45°F) 13 Proper use of restriction and exchusion. No discharge from
l_ | eves, nose. and mouth
3 Propa Hat Holding lemperature( 135°F) Preventing Contamination by Haads
4 Propa cookang lime and lemperature 14, 1lands clcancd and properly washed” Gloves usad properly
¢ Propa rechesting procedure for bot holdwg (165°F m 2 15 No bare hand contact with ready to cat foods or approved
Hours) aliermate method propetly followed (APPROVED Y N )
| 6 Tunc  a Public Halth Cuntrol. procedures & revords Highly Susceptible Populations
Approved Source 16 Pasteunzed foods used. prohibitad food nat offered
9 Pasteunzed egas used when required
7 Food and 1ce obtamed [rom approved source. Food W
good cooditan, safe. and unadulterated, parasite Chemicals
datnxuocs
¥ Food Rocerved at propet emperature 17 Food addihves: approved and properly tored. Washmg Frunts &
& Vegctables
Protectioa from Contamination 18 Toxic substances properly identified. stored and used
‘/' l/(‘) Foud Scparated & profected, prevented duning (ood Water/ Plumbing
L _ prepanation. storawe. display, and tasting
10 1ood contact surfaces and Retumables . Cleaned and | 19 Water from approved source: Plumbing mstalled, proper
Sanutied o ppm lamperature backflow device
11. Proper doposition of retumed. previously served or 20. Approved SewageWastewater Disposal System. proper
reconditicoed di !
Priority Foundation Items (2 Points) wolations Reguire Corrective Action within 10 d.
Ol1 ]| NIN]|C R Oj1|N]IN|C R
1' Nl ol a 2 Demonstration of Knowledge/ Personnel ; xlo]a ? Food Temperature Control/ Identification
2] Person i charge present. demonstration of knowledge, 27. Proper cooling micthod used.  Equipment Adequate to
and perform duta’ Catfied Food Mamger (CFM) : Mamntain Product Temperatuze
| 22 Food llandla ' no unauthonzed persons persannc| 2X. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29 Thermometers provided, accurate. and calbeatad . Chemical
Labeling Thennal test strips
l 23 Hot and Cold Water available. adequate pressure, safe | Permit Requirement, Prerequisite for Operation
I .
;:u':;qau::)d 'r’:;o;;:t:\:l::;l;::;;l’lﬂmk . — | 30 Food Establishment Permit (Current & Valid) < ]g \ +
Conformance with Approved Procedures Utcasils, Equipment, aad Veadiag .
25 Comphance with Vanancye, Specialized Process, and .
llACCP?vl.m. Variance obtained for specislized :l !\bd;;u::d handwashing facihitics Accessible and properly
proconmg methods, manufacturer msructhions e S
Consumer Advisory ) 12 Food and Non-lood Contact surfaces cleanable. properly
designed, constncted, and used Bt
26 Posting of Consumer Adviwones: mw or under cooked 13 Warewashing Facihitics. mstalled. maintamad. used’
toods (Dusc losure Remunder 'BufTet Platey Al abel Service sink or curb cleaning tacility provided
Core ltems (1 Point) Violations Reguire Corrective Action Not to Exceed 90 or Next | ion , Whichever Comes First
o1 N 8] C v ol | s]n]cC u
;’ N|Oo] a l: Preveation of Food Contamination : snjolajo Food ldeatification
4 No L vdence of Insect contarmunation. rodent’other #-ll Ongmal contamer labeling (Bulk Food)
mimals
35 Penonal Cleanlnew cating. drnukung or tobacco use Physical Facilities
R 16 Wiping Cloths, properly usad and stored 42 Non-Food Contact surfaces clean
37 Emvroamental contamination 43 Adaguate ventilation and hghting. dewignated areas ined
I8 Approved thawung mxthod E / X3 44 Garbage and Reluse properly duposal | [acibucs mamntannad
Proper Use of Utensils \A 45 Phyncal facilities mstalled. maintained, and clcan
19 Urenuls, equpmeut & lwens. propaly used. stored. 46 Torlet Faciliies . properly constructed, supplad. and clean
1 dnal & handlal Lo we utensals, properly used |
40 Sngleacrvics & syingle-uw articles . properly storad 47 Orher Violations
and usd
Received by: ) % Print q Title: Person la Charge/ Owner
(rigranuc) V\ LD

l|:"’:::::’ o | / - C Print: / H_M ﬂ/‘(’// — Basloew E mad

Form EM-06 (Revie¥a 05 2015)

Scanned with

& CamScanner’:


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

Retail Food Establishment Inspection Report ( | /Zlo('zq

Establishment Name

s 94 e A O

Item/Location

License Perrmt #

BSERVATIONS
ltem/Location Temp Item/Location

Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Item
Number

NOTED BELOW:

Tﬁq

Ensue Mok Paw Gl \S Shated at Doxvom

AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND 7'
N

Shel\E 6F CopWW. (5vfed o 6V &od QZOduU& 5”

{Cos, )

hoeltS

LD \

Pl CoGuio Yok o0 Shelues cute Wwo MM\L
(Pusy Gloo) L

=
2R Oocun Ve \neod | (E1Aevs)

down e Venle o of &\\m O Giew)

L

WD

» Aown - ik Soeluys.

= Ble Jends | ®mmg‘ odwrg

\/\\t —

L

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.
Received by: Print: Title: Person In Charge/ Owner
gV VA " N Lopez .
('.'.':,',’.‘33 o V/ l[b‘* o [ h/w }4 dﬁfzf /14 les Y N # collected

Form EH-06 (Revi

-2015)

! Scanned with |


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

Texas Department of State Health Services
Retail Food Establishment Inspection Report

aje Time in Time out License Permut # Fst Rek Category Page | of

4

Purpbse of In n: ' ! 1-Compliance 1 Y ! 2.Routine '.. ) 3-Field Investigation ! 1 4Visit 1 |  S5.Other | TOTAL/SCORE
Stablishment Namg: Contact/Owner Name: * Nomber of Repeat Violations:
B‘Q\ap ¢ Number of Violations COS: q [

Physical Address: Cigy Lounty- [ Zip Code_ | Phone Follow-wp: Ves
1= 3 and‘QﬂL Md X No (clrcle one)

Compliance States:  Out - ool in comphance  IN « incomplance  NO - pol obsenved  NA “ not applcable COS - comectedcosite R = repaat vioktion

Mark the 2 ri¢ points in the OUT box for each numbered tem Mark v a checkmark in 2 ute box fr IN, NO, NA, COS Mark an asterisk * ¥ "ma ute box for R
Priority Items (3 Points) wolations Require Immediate Corrective Action nol to exceed 3 days
Compliance Status | Compliance Status
ojI|NINJC Time and Temperature for Food Safety R o BA B Rl B , R
; N|o| A : (F= dc';n“ Fahrenheit) ; NJo| A g Employce Health
|. Proper cooling ime and lemperature 12. Management, food employees and conditwmal cmployees,
o '® knowledge, responsibilitics. and reporting
2. Proper Cold Holding temperature(417F’ 45°1) & ' I3, Proper use of restriction and exclusion: No discharge lrom
eyes, nose, and mouth
3 Proper Hot Holding temperature( 135°F) Preventing Contamination by Hands
4. Proper cookang ime and temperature 14. Hands clcancd and properly washed/ Gloves usad properly
S. Proper reheating procedhre for hot holding (165°F in 2 ‘i__ 15 No bare hand contact with ready lo eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
6. Time as a Public Haalth Control; procedures & revords ‘_ Highly Susceptible Populations
Approved Source 16. Pasteunzed foods used. prohubited food not oflered
Pasteunzed cggs used when required
7. Foud and 1c¢ obtamed from approved source: Food in
good conditivn, safe, and unadulterated. parasite Chemicals
destruction
%. Food Recenved at proper iemperature | 17_Food additives: approved and properly stored: Washing Frusts
& Vegctables
Protection firom Contamination 18 Toxic substances propetly identified, stoced and used
9. Food Scparated & prolected, prevented during (vod Water/ Plumbing
reparation. storage, display, and tasting
l/[ T710 Tood contact surtaces and Retumables  (leaned and 19. Waler from approved source: Plumbing installed. proper
Sanitized at ppsmy lempe rature " backflow device
11. Proper disposition of retumed. previously served o ' 20. Approved Sewage'Wastewater Disposal System. proper
reconditioned L disposal
Priority Foundation Items (2 Points) woletions Reguire Corrective Action within 10 d
Ol1 | N| N} C R OJI1ININ|C R
‘r Njo]a ;) Demonstration of Knowledge/ Personnel }" x|o|a :) Food Temperature Control/ Identification
21. Person in charge present. demonstration of knowledge, 27. Proper cooling miethod used.  Equipment Adequate to
and perform dutiew’ Certified Food Manager (CFM) Maintain Product Temperatuse
22 Food Handler ' no unauthonzed pmmsmcmmml 28. Proper Date Marking and disp(ﬁi(iﬂﬁ
Safe Walter, Recordkeeping and Food Package 29 Thermometers provided, accurate, and cabibeated, Chemical’
Labeling Thennal test strips
23, Hot and Cold Water available: adequate pressure, safe Permit Requirement, Prerequisite for Operation
= . . . -
Z;&T:;‘;d :,:ir:;:\:‘::';wcg‘m e \/r I 30. Food Establishment Permit (Current & Vahid) c q
Conformance with Approved Procedures [ ﬁ Utensils, Equipment, and Veadiag T
25.Co : with Vanance, Specials N, -
,;gc?:‘;,';::x. .:-:maz?&; J %: ::::‘:l:,::\? - A Aflcq\mc handwashing facilities: Accessible and pr
processing methods, manulacturer mstructions supplied, used
Consumer Advisory 12. Food and Non-tood Contact surfaces cleanable. properly
designed, constructed, and used
26. Posting of Consumer Advisones: raw or under cooked 13 Warewashing Facihities, installed, maintained, used’
foods (Disclosure Remunder Buffet Plate) Allergen [abel Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Reguire Corrective Action Not to Exceed 90 or Next Inspection , Whichever Comes First
o[1|N|[N]C R N EIR G R
tl~N|Joja]o Prevention of Food Contamination vfxjojlajo Food ldentification
) | s T s
34. No L.vidence of Insect contamination, rodent’other 41 Onginal container labeling (Bulk Food)
animals
[ || 35. Persooal Cleanliness cating. drinking or tobacco use Physical Facilitics
36. Wiping Cloths; properly usad and stored 42. Noa-Food Conlact surfaces clean
37. Environmental contamination } 43. Adaguate ventilation and hghting: designated areas used
38. Appruved thawing method 44 Garbage and Refuse properly disposed; [aciliics taned
Proper Use of Utensils _V’ 435. Phvsical facilities mstalled. mamtained, and clcan -
39. Ctensils, equipment, & lnens: properly used, stored. 46. Torlet Facilities: properly constructed, supplied. and ¢lean
dned. & handled’ In use utensils. properly used A k \LQ“\'SQ'
10. Single-service & smgle-use articles. properly stored 47 (ther Violations i \ B
and \\
Received by: - ‘rint: \ : Title: Person In Charge/ Owner
(sizrange) ' e S-h V)C 'v (-e b
Inspected by: ,’ Print: Business Email:
siRnalwge) :
Form EH-06 (R 3.2015)

! Scanned with

'8 CamScanner:


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

|
I
; Retail Food Establishment Inspection Report
| - i
| Date, i Tine in: l limie cut { License Permit ¢ kst tupe Pok Category | Page_dof [
l /l/-? $ /29 | , L ’ ~ -
| Pufposc §F Inspection: 3 _«J 1-Compliance Lt 2-Routine | B 1 3-Field Investigation i § 4-Visit { i 5-Other TOTAL/SCORE
i Estabjishment Name | Cantact Owner Name: i j :l,um:m,r nff F‘(fplmr( “"?-327“ peEL
‘ SN Ay s ﬁ’_“\l‘- P Mtlov__?ﬁwﬂ’ | Number of Vinlations COS: __ q
{ Physical Address: ‘ Citv/County Zip Code: | Phone: Follow-up: Yes y
" | 'CIOQ.J No (circle oney
| Compliance Statns:  Ouf = not meomphance.  IN = compliance  NO =not observed  NA = not applicable  €OS =corrected onsite R = repeat VfO""»"Un L
"‘ Mark the appropriate points in the OUT box for each numbered ilem Mark ‘v a checkmark in appropriate box for IN, NO, NA. COS Mark an_asterisk * % " in appropriate box for R
| Priovity 1tems (3 Paints) violutinns Require Immediate Corrective Action not to exceed I days :
| Compliance Status_| . © Compliance Status 1 . =
" 2 ‘\ B : g Time and Temperarurc for Food Safety R 3 l\ 3 x :')' Emplayee Health
1 T s (I = degrees Falhrenheit) T s : : :
‘ 1. Proper cooling time and temperature 12. Management, food employees and conditional cmployees:
knowledge. responsibilitics, and reporting
2. Proper Cold Holding temperatire(41 °F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
¢_ cycs. nose, and_mouth
3 Proper [Mot Tolding temperature(135°F) i Preventing Contamination by Hands
4. Proper cooking time and temperature | 14. Hands cleancd and properly washed/ Gloves used properly
3. Proper reheating procedure for hot holding (165°F in 2 ! 15. No bare hand contact with ready to eat foods or approved
| Hourx) | { alternate method properly followed {APPROVED Y__ N )
| 6. Time as a Public Health Control; procedures & records [ : - Highly Susceptible Populations
Approved Source - i ] 16. Pasteurized foods used, prohibited foud not offered
o x . ‘ [ J l Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in : > T
2ood condition, safe. and unadulterated; parasite S : ‘Chemicals
destruction ; : . :
8. Food Received at proper temperature [ 17. Food additives; approved and properly stored; Washing Fruits
; & Vegelables
Protection from Contaminatien | 18, Toxic substances properly identified, stored and used
9. Food Separated & protected. prevented during food ! B Water/ Plumbing
preparation, siorage, display. and tasting ! , J =
4’5 10. Food contact surfaces and Rerurnables ; Cleaned and ‘ 19. Water from approved source, Plumbing installed: proper
: Sanitized at pprvlemperature | buckllow device
| 11, Proper disposttion of retumed, previously served or | i 20. Approved Sewage' Wastewater Disposal System. proper

= \
disposai

| reconditioned

g g “Priority Foundation Items (2 Polals) sislations Reguire Corvective Action within 10dey
[y
Bl I-INENTE - ; R SO 1 [ NINTE& e : - : : R
Bi]NiO|Al O Demeonstration of Knowledge/ Personnel PElNL O] Al O { Food Temperature Control/ Identification
T S £ i 1B 8 2 e
21. Person in charge present, demonstration of knowledge. | 27. Proper cooling method used;  Equipment Adequalte to
and perform duties’ Certified Food Manager (CFM) 1 Maintain Product Temperature
22, Food Hundier/ no unauthorized persons’ personnel | 28. Proper Date Marking and disposition
Safc Water, Recordkeeping and Food Package 1 29. Thermometers provided. accurate. and calibrated; Chemical’
: Labeling : ! Thermal test strips
T T i -
|‘ ’ i 23. Hotand Cold Water available; adequate pressure. sale il Permit Requirement, Prerequisite for Operation
— = ; - -
i | 24. Required records avaitable (shellstock tags: parasite Lo ] . . .
: | o e 2 | 30. Food Estab rent p
4 | | destruction): Packaged Food labeled L stablishment Permit (Current & Valid) "'f mf) =20
Confermance with Approved Procedures e L ; -1, : Utensils, Equip ¢, and Vending
3 T 3.C AncewWiRIVAn Spe s 7 :
4 | { 25. Compliance with Variance, Specialized Process, and L . e B
g ‘ | H;\('CPikdn‘ Ve obtEed F;or cracilized 3‘ 31. Adequate handwashing facilities: Accessible and properly
' : “CP plan; Vari : T specia supplied. used
} | processing methods: manufacturer mstructions HPPHSC N
Consumer Advisory 32. Foed and Non-food Contact surfaces cleanable, properly
; ; designed, construcied. and used
26. Posting of Consumer Advisorics; raw or under cocked ! 33. Warewashing Facilities; installed, maintained. usad:
foods (Disclosure Reminder Buifel Plate)/ Aliergen Label i Scrvice sink o curb cleaning facilicy provided |
| Cote Htems (1 Point) Vidlations Require Corrective Action Not lo Exéeed 90 Days or Next Inipection ; Whichever CoinesFirst == v 0 ~- 0
,; - R] O LININIC ; ®
' Prevention of Food Contamination LUl NTo|A|O| - Food ldentification
{ £ S X
‘ ;
;1 [ 34 No Evidence of Insect contamination, rodent: other | i +41.0Original container labeling (Bulk Food)
1 i _animals L
: 33, Personal Clean]iness’eating, drinking or tobuacco use i Physical Facilities
| | 36, Wiping Cloths: properly used and stored [ ] 42, Non-Food Contact surtuces clean
; $ 37. Environmental contamination | [ ] s 43 Adequate ventilation and lighting: desimated arcas ased
i || 3% Approved thawing method +4. Guarbage and Refuse properly disposed: faciiiies maintained
‘ | Proper Use of Utensils 435 Physical tacilities instatled. maintaned, and clean !
[ ! 39, Utensils, equipment, & linens; properly used, stored. 46. Toilet Facilities: properly construcied, supplied. and ¢lean i
| dried. & handled In use utensily; properly used i }
| 40. Single-service & single-use articles; properly stored 47, Orher Violutions |
| and yeed | | | :
Received by: Print: i Title: Person In Charge’ Owaner
(s1gnatire) M | |
Inspected by: i Print: — Business Email:
(sigmaiure) / A ﬂ\) A . / f//’ Y4 .

Form EH-06 (Revisad 09-20%9) 7
=

2 Rigusr 0_4/,‘70.(..» Corcamede ST TUhtatmomd., PRepis SN
Ui yMoiC Lron AT A1 + L 4low

/. dpfa\ 2! Kovws Ae doas A T Opeer W J_"""/"Pé/;‘




0

Retail Food Establishment Inspection Report

tage / of _J

I Risk Caregory

Compliance Status:

Out = not m compliance

IN =1n complunce

Date: I Time n: I lime cut i License Pernut # | kst bype |
| l 1

(4/=29/29 | ‘ | |
Purpose oPluspection: § 1 |- -Compliance ﬂi 2-Routine  } 1 3-Field Investigation I d4-Visit {1 5-Other TOTAL/SCORE
Estabhshment Name: ’ (om. vner Name: I % Number of Repeat Vinlations:

O")‘y“ /A—‘d.‘f o /’{f u"—tj / ! ¥ Number of Violations COS: 9 .7

Phquﬂl \d'd’re:s City/County Zip Code: { Phonc: F.D"nw-?,p; Yes

/0%, jaﬂﬂf”cib’ 23y it Ja 7 du [ No  (circle one)

R = repeat vivlation

Mark *v" a checkmark in appropriate box for IN, NO, NA. COS

NO =notobserved NA = not applicable COS = corrected on site

Mark an asterisk * % ' in appropriate box for R

e S =

2ood condition, safe. and unadulterated: parasite
destruction

Mark _the approprate points iv the OUT box for each numbered ilem
Priovity Items (3 Points) violutions Reguire Immediate Corrective Activn not to exceed 3 days
(.umplmntl: Status | Fai + Compliance Status {
U 1, 0 : g [ Time and Temperature for Fqud Safety L fr g 1\ ;‘) : g Employee Health B
s (F = degrees Falirenheit) P s -
} ( ) J 1. Proper cooling time and temperature ‘ 12. Management, food cmployees and conditional employees:
knowledge. responsibilitics, and reporting
! ‘ [ 2. Proper Cold Holding temperature(d1°F/ 45°F) | 1 3. Proper usc of restriction and exclusion; No discharge from
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