YO

B METROPOLITAN

ANTONIO

) Retail Food Establishment Inspection Report
N’ HEALTH DISTRICT P P
Date: Time in: Time out: License/Permit # Est. Type: Risk Category: LAGAN #: Page 1 of 2
10/13/2023 11:00 AM 11:45 AM 21938 SCHO 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: 0

BROOKS ACADEMY OF SCIENCE &

BROOKS ACADEMY OF SCIENCE &

Number of Violations COS: 0

ENGINEERING ENGINEE
Physical Address: City/County: Zip Code: Phone: Reinspection:
3803 LYSTER RD San Antonio 78235 (210) 633-9006

100

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

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

Mark 'v" a checkmark in appropriate box for IN, NO, NA, COS  Mark an asterisk "*' in appropriate box for R

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

Compliance Status Compliance Status
(o] C ol I Nl N C
U I| NI N o Time and Temperature for Food Safety R U ol a o Employee Health
T N| O] A S (F = degrees Fahrenheit) T N S
DT - 12. Management, food employees and conditional employees;
X 1. Proper cooling time and temperature X knowledge, responsibilities, and reporting
X 2. Proper Cold Holding temperature(41F/ 45F) X 13. Proper use of restriction and exclusion; No discharge from
X 3. Proper Hot Holding temperature(135F) eyes, nose, and mouth
X 4. Proper cooking time and temperature Prevention Contamination by Hands
X 5. Proper reheating procedure for hot holding (165F in 2 Hours) 14. Hands cleaned and properly washed/ Gloves used properly
- - X 15. No bare hand contact with ready to eat foods or approved
X 6. Time as a Public Health Control; procedures & records alternate method properly followed (APPROVEDY__ N_ )
Approved Source Highly Susceptible Populations
X 7. Food and ice obtained from approved source; Food in good X 16. Pasteurized foods used; prohibited food not offered
condition, safe, and unadulterated; parasite destruction Pasteurized eggs used when required
X 8. Food Received at proper temperature Chemicals
Protection from Contamination X 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
X 9. Food _Separated & p_rotected, preve_nted during food 18. Toxic substances properly identified, stored and used
preparation, storage, display, and tasting
‘Water/Plumbing
10. Food contact surfaces and Returnables ; Cleaned and K . -
X Sanitized at ppm/temperature X 19. Water from approved source; Plumbing installed; proper
_— backflow device
X 11. Proper disposition of returned, previously served, X 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Compliance Status Compliance Status
o I| N[N ¢ o I| N[N ¢
U o Demonstration of Knowledge/Personnel R U o Food Temperature Control/Identification
N[ O] A N[ O| A
T S T S
21. Person in charge present, demonstration of knowledge, and 27. Proper cooling method used; Equipment Adequate to
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 Labeling X 29. Thermometers provided, accurate, and calibrated; Chemical/
23. Hot and Cold Water available; adequate pressure, safe Thermal test strips
24. Required records available (shellstock tags; parasite Permit Requirement, Prerequisite for Operation
destruction); Package food labeling | X | | | 30. Food Establishment Permit (Current and Valid, & Posted)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and HACCP X 31. Adequate handwashing facilities: Accessible and properly
X plan; Variance obtained for specialized processing methods; supplied, used
manufacturer instructions (APPROVEDY__ N_) X 32. Food and Non-food Contact surfaces cleanable, properly
Consumer Advisory designed, constructed, and used
X 26. Posting of Consumer Advisories; raw or under cooked foods X 33. Warewashing Facilities; installed, maintained, used/Service
(Disclosure/Reminder/Buffet Plate)/ Allergen Label 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
Compliance Status Compliance Status
o C le) C
U lfl g i o Prevention of Food Contamination R U Il NI N lo) Food Identification
T S | N| o] A S
X 34. No Evidence of Insect contamination, rodent/other animals X 41. Original container labeling (Bulk Food)
X 35. Personal Cleanliness/ eating, drinking or tobacco use Physical Facilities
X 36. Wiping Cloths; 1 d and stored
1p'mg d Sl’ proper y u%e and store X 42. Non-Food Contact surfaces clean
X 37. Environmenta 'contammanon X 43. Adequate ventilation and lighting; designated areas used
X 38. Approved thawing method - — —
X 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils - — —
N 39. Utensils, equipment, & linens; properly used, stored, dricd, & X 45. Physical facilities installed, maintained, and clean
handled/ In use utensils; properly used X 46. Toilet Facilities; properly constructed, supplied, and clean
X 40. Single-service & single-use articles; properly stored and used X 47. Other Violations
Received By: W P S g, By Print: Title: Person In Charge/Owner
(signature) Christine Valdez Manager
Inspected By: %—E—_‘ % Print: Business Email:
(signature) Matthew Chesler




3/26/24, 9:21 AM

HEAITH pRSTRHEY

Retail Food Establishment Inspection

Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit 77 Est. Type: Risk Category: LAGAN if: Page ] of 2
03/26/2024 09:00 AM 09:30 AM 21938 SCHO 2
Purpose of Inspection: 1-Compliance [ X |2-Routine [ ] 3-Field Investigation 4Visit [ ] 5-Other TOTAL/SCORE

Establishmem Name:
SOMERSET ACADEMY BROOKS

Contact’Owner Name:

SOMERSET ACADEMIES QF TEXAS

Number of Repeat Violations: 0
Number of Violations COS: 0

Physical Address:
3803 GLOBAL WAY

City/County:
San Antonio

Zip Code:

7235

Phone:
(210) 633-9006

Reinspeetion:

100

Compliance Status: Out=not in compliance TN =in compliance NO = nol observed NA =nat applicable COS =corecied on site R = repeal violaion

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

Mark V" a checkmark in appropriate box for IN, N0, NA, C0OS

Mark an asterisk "' i appropriate box for R

Priority Teems (3 Toints) violations Require Immediate Corrective Action not to exceed 3 duys

Compliance Status

Compliance Statuy

Litaadfammelasl b mmoodlnal mmee b

of , | c re and Temncratare for Food Saf A N T
r N| N o Time and Temperature for qud Safety R L Nl ol a FEmployee [Tealth R
T N| O] A S (F = degiess Fabienhieir) T N
— - ” 12 Management, food emplovees and conditionad employees;
X l. Ilrnper <oaiimg time and Lemperalure X l{llr_ﬂx‘l:(lgo, responsibilities, and l‘¢p-)ﬁi'lg
b4 2. Proper Cold Holding emperawre(d | B/ 45F) 5% 13, Proper use of restriction and exclusion; Na discharae fiom
X 3. Proper Tlot Holding temperaturs(135T) . eyes. nose. and mouth
X 4, Proper cooking time and tenpeanre Prevention Contamination by fands
X 3. Proper reheating procedire for hat halding (165F in 2 Hours) . L Helne clutul ot} PLUPAULW penshodb Gloves usell properly
— i - X 15. No bare hand contset with ready to car foods or approved
X 6. Time s a Public Liealth Comeal: progedures & records ) wlternate methud propuerly followed (APPROVED Y N_ )
PIUPLTI (I
Approved Source Highly Susceptible Populstions
X 7. Food and ice abrained trom approved scurce; Food in good X 16, Pasteurized foods used; prohibited food not offered
’ condition, saie. and unadult d, parasite destruction ) Pasteurized cges used when required
X 8. Food Weceived al propet temperawre Chemicals
Protection Tvam Contamination 17. Food additives; approved and properly stoced; Washing Fruirs
& Vogotables
X 2 r"""‘!t?cf'"'“‘c‘! & Lt “t'c‘j;‘g‘;":’:.”:“] drinog R X L8. Toxic substances properly identified, stored and vsed
reparanon, stor ’t dy, d ASTIF i_: s
s 2 Water/Plumbing
i {84 | vCS J { o les; C' ! cd @ ’, ' .
X Lo, Ff‘_'d et 'f“mu'cs i Cleancd and . 19, Waler from approved source; Plumbing insialled: proper
Sanitized at ppmtcmpeature X A
—iic = - backllow desice
X L1 Proper disposition alveturmed, previously served. X 20, Approved Sewage/Wastewaler Disposal System, proper
' reconditioned * dispasal
Priarity Foundation Items (2 Points) violations Require Carrective Action within 10 days
Compliance Status Compliance Status
Of 1| nf x| € o . Of 1|~ w - :
L ¥l o] a [¢] Demanstration of Knowledge/Personnel R N N| o & Food Temperature Control/ldentification R
) - 8 v E
X 21, Person in churge preseal, denwmatration ol knowledae. and % 27, Proper cooling method used; Equipment Adequale Lo
i perform duties’ Certilied Food Manager (CEM) 2 Maintain Product Temperalure
X 32, Food Handlers no unautharized persnns’ personne] 28, Proper Dale Marking and disposition
Safe Water, Recordkeeping and Food Package Labeling = 28, Thermometers provided, accuate, and calibiated: Chemical/
ping & X -
X 23, lot and Cold Warer available; adeuuare prossuee, sati Ihermal test sirips
X 24, Required records avaulable (shollstock tags; parasite Permit Requirement, Prevequisite for Operarion
i dustruction): Packags tood labeling I N I I r 30. Food Pswblishment Purmit (Carrent and Valid, & Posted)
Cunformunce with Approved Provedures Utensils, Equipment, und Vending
25, Complianes with Vavianes, Specialized Process, and HACCP ; 31 Adequate handwashing facilitics: Accessible and properly
p : ; pe " X deqt < prop
X plun; Variance obtained for specinlized processing methids; supnlied, nsed
munufacturer instructions CAPPROUNED Y__ N_) % 22, Tond and Non=tood Contact surfaces cleanable., praperly
Consumer Advisory 3 dusigned, constricted, nad used
. 26, Posting of Consumer Advisaries: raw or under cooked foods . A3 Warcwashing Facilities; installed., maintained., usedScrvice
X s X p . X p i o .
- (Disclosure/Reminder/Buttet Plare): Allergen Tabel sink or eurb elenning facility provided
Core Items (1 Point) vielutions Require Coivective Action Not to Execed 90 Days or Next Inspection, Whichever Cones First
Complinnce Status Compliance Status
Of /| Nl n| € ) — Ol 1w n|C
T vl ool A 0 Prevention of Food Contaminntion R T wl ol A Q Food Identification R
T S T s
X 34. No Evidenee of Inscet comamination, rodenrother X 41. Chiginal container lobeling (Bulk Faod)
X 35, Personal Cleanliness’ eating. drinking or tobacoo use Physical Facilitics
X 36. Wiping Cloths: properly used and swored
X 36. Wiping Cloths: properly used and stored IS 42, Nun=Foed Contact surfaces clean
X 7. Environmental coniamination " % o T =
. — X 43, Adequate ventilation and lighting; desigaare
X 38, Approved thawing method = = m = : - O
X 44. Garbage and Refuse properly disposed; facilities mainained
Praper Use of Utensils ~ - — —
X< 39, Utensils, equipr & lingns; propedy used, stored, dricd. & X 43, Phy =ical Facilities insialled, Tllﬂlllllf"‘t‘f;_ii'[d clean
: landled/ In use utensils; praperly used X 46, Toilel Facilities: properly constructed, supplied, and clem
X 40. Single-sanvice & single-use witicles: properly stored and used X 47, Uther Violutions
Received By: Print: Title: Person In Charge/Owner
(signaturc) Christine Valdez Memayer
Inspected By: L et - i D) Print: Business Email:
(signanire) — | Maltlhew Chesler
vmbhadaialdind A2 A hncane] anmmn lammentina fand afaaficcmant anlPaAN4 44 EAD amematTaklahlammamtillasnsatioaa® Aam_ 417



B METROPOLITAN
Y HEALTH DISTRICT

Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # Est. Type: Risk Category: LAGAN #: Page 1 of 2
10/19/2023 01:10 PM 02:10 PM 929668 SCHO 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: 0

BROOKS COLLEGIATE ACADEMY

BROOKS COLLEGIATE ACADEMY

Number of Violations COS: 0

Physical Address:

4802 VANCE JACKSON

City/County:
San Antonio

Zip Code: Phone:

78230

(210) 541-0051

100

Reinspection:

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

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 '*' in appropriate box for R

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

Compliance Status Compliance Status
0 c Of 1| N[ N[ €
U I| NI N o Time and Temperature for Food Safety R U (0] Employee Health
T N| O] A S (F = degrees Fahrenheit) T N1 O] A S
T 12. Management, food employees and conditional employees;
X 1. Proper cooling time and temperature X knowledge, responsibilities, and reporting
X 2. Proper Cold Holding temperature(41F/ 45F) X 13. Proper use of restriction and exclusion; No discharge from
X 3. Proper Hot Holding temperature(135F) eyes, nose, and mouth
X 4. Proper cooking time and temperature Prevention Contamination by Hands
X 5. Proper reheating procedure for hot holding (165F in 2 Hours) 14. Hands cleaned and properly washed/ Gloves used properly
- - 15. No bare hand contact with ready to eat foods or approved
X 6. Time as a Public Health Control; procedures & records alternate method properly followed (APPROVEDY __ N_ )
Approved Source Highly Susceptible Populations
X 7. Food and ice obtained from approved source; Food in good X 16. Pasteurized foods used; prohibited food not offered
condition, safe, and unadulterated; parasite destruction Pasteurized eggs used when required
X 8. Food Received at proper temperature Chemicals
Protection from Contamination 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
X 9. Food Separated & protected, prevented during food X 18. Toxic substances properly identified, stored and used
preparation, storage, display, and tasting -
Water/Plumbing
X 10. FQOd contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature X .
backflow device
X 11. Proper disposition of returned, previously served, X 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Compliance Status Compliance Status
0 I| N| N ¢ ol N| N ¢
U o Demonstration of Knowledge/Personnel R U o Food Temperature Control/Identification
| N[ O] A S | Nl o] A S
X 21. Person in charge present, demonstration of knowledge, and 27. Proper cooling method used; Equipment Adequate to
perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
X 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package Labeling 29. Thermometers provided, accurate, and calibrated; Chemical/
23. Hot and Cold Water available; adequate pressure, safe Thermal test strips
24. Required records available (shellstock tags; parasite Permit Requirement, Prerequisite for Operation
destruction); Package food labeling | X | | | 30. Food Establishment Permit (Current and Valid, & Posted)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and HACCP 31. Adequate handwashing facilities: Accessible and properly
2 . o . X .
X plan; Variance obtained for specialized processing methods; supplied, used
manufacturer instructions (APPROVEDY__ N_) X 32. Food and Non-food Contact surfaces cleanable, properly
Consumer Advisory designed, constructed, and used
X 26. Posting of Consumer Advisories; raw or under cooked foods X 33. Warewashing Facilities; installed, maintained, used/Service
(Disclosure/Reminder/Buffet Plate)/ Allergen Label 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
Compliance Status Compliance Status
o C o C
U IEI g i o Prevention of Food Contamination R U IEI g i 0 Food Identification
T S T S
X 34. No Evidence of Insect contamination, rodent/other animals X 41. Original container labeling (Bulk Food)
X 35. Personal Cleanliness/ eating, drinking or tobacco use Physical Facilities
X . Wipi loths; 1y us st
< ij = 1pAmg Clo Sl’ proper y uiAed and stored X 42. Non-Food Contact surfaces clean
. t 1 t
fvironmenta f:on ammation X 43. Adequate ventilation and lighting; designated areas used
X 38. Approved thawing method - — —
- X 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils - — —
N 39. Utensils, equipment, & linens; properly used, stored, dried, & X 45. Physical facilities installed, maintained, and clean
handled/ In use utensils; properly used X 46. Toilet Facilities; properly constructed, supplied, and clean
X 40. Single-service & single-use articles; properly stored and used X 47. Other Violations
Received By: Print: Title: Person In Charge/Owner
(signature) ILENE GONZALEZ Manager
Inspected By: V . . p é Print: Business Email:
(signature) w 2l Victoria Paredes ilene.gonzalez@somersetacademytx.org




YO
ANTONID

\ METROPOLITAN

ALTH DISTRICT

Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # Est. Type: Risk Category: LAGAN #: Page 1 of 2
04/15/2024 11:20 AM 11:55 AM 929668 SCHO 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: 0

SOMERSET ACADEMY COLLEGIATE

SOMERSET ACADEMIES OF TEXAS

Number of Violations COS: 0

Physical Address:

4802 VANCE JACKSON

City/County:
San Antonio

Zip Code: Phone:

78230

(210) 541-0051

100

Reinspection:

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

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 '*' in appropriate box for R

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

Compliance Status

Compliance Status

0 c Of 1| N[ N[ €
U I| NI N o Time and Temperature for Food Safety R U (0] Employee Health
T N| O] A S (F = degrees Fahrenheit) T N1 O] A S
T 12. Management, food employees and conditional employees;
X 1. Proper cooling time and temperature X knowledge, responsibilities, and reporting
X 2. Proper Cold Holding temperature(41F/ 45F) X 13. Proper use of restriction and exclusion; No discharge from
X 3. Proper Hot Holding temperature(135F) eyes, nose, and mouth
X 4. Proper cooking time and temperature Prevention Contamination by Hands
X 5. Proper reheating procedure for hot holding (165F in 2 Hours) 14, Hands cleaned and properly washed/ Gloves used properly
- - 15. No bare hand contact with ready to eat foods or approved
X 6. Time as a Public Health Control; procedures & records alternate method properly followed (APPROVEDY __ N_ )
Approved Source Highly Susceptible Populations
X 7. Food and ice obtained from approved source; Food in good X 16. Pasteurized foods used; prohibited food not offered
condition, safe, and unadulterated; parasite destruction Pasteurized eggs used when required
X 8. Food Received at proper temperature Chemicals
Protection from Contamination 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
X 9. Food Separated & protected, prevented during food X 18. Toxic substances properly identified, stored and used
preparation, storage, display, and tasting -
Water/Plumbing
X 10. FQOd contact surfaces and Retumnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at 200 ppm/temperature X .
backflow device
X 11. Proper disposition of returned, previously served, X 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Compliance Status Compliance Status
0 I| N| N ¢ ol N| N ¢
U ~N| ol A o Demonstration of Knowledge/Personnel R U Nl ol A o Food Temperature Control/Identification
T S T S
X 21. Person in charge present, demonstration of knowledge, and 27. Proper cooling method used; Equipment Adequate to
perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
X 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package Labeling 29. Thermometers provided, accurate, and calibrated; Chemical/
23. Hot and Cold Water available; adequate pressure, safe Thermal test strips
24. Required records available (shellstock tags; parasite Permit Requirement, Prerequisite for Operation
destruction); Package food labeling | X | | | 30. Food Establishment Permit (Current and Valid, & Posted)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and HACCP X 31. Adequate handwashing facilities: Accessible and properly
X plan; Variance obtained for specialized processing methods; supplied, used
manufacturer instructions (APPROVEDY__ N_) X 32. Food and Non-food Contact surfaces cleanable, properly
Consumer Advisory designed, constructed, and used
X 26. Posting of Consumer Advisories; raw or under cooked foods X 33. Warewashing Facilities; installed, maintained, used/Service
(Disclosure/Reminder/Buffet Plate)/ Allergen Label 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
Compliance Status Compliance Status
o C o C
U IEI g i o Prevention of Food Contamination R U IEI g i 0 Food Identification
T S T S
X 34. No Evidence of Insect contamination, rodent/other animals X 41. Original container labeling (Bulk Food)
X 35. Personal Cleanliness/ eating, drinking or tobacco use Physical Facilities
X . Wipi loths; 1y us st
< ij = 1pAmg Clo Sl’ proper y uiAed and stored X 42. Non-Food Contact surfaces clean
. t 1 t
fvironmenta f:on ammation X 43. Adequate ventilation and lighting; designated areas used
X 38. Approved thawing method - — —
S Use of Utensil X 44. Garbage and Refuse properly disposed; facilities maintained
roper Use of Utensils - — —
N 39. Utensils, equipment, & linens; properly used, stored, dried, & X 45. Physical facilities installed, maintained, and clean
handled/ In use utensils; properly used X 46. Toilet Facilities; properly constructed, supplied, and clean
X 40. Single-service & single-use articles; properly stored and used X 47. Other Violations
Received By: Print: Title: Person In Charge/Owner
(signature) ILENE GONZALEZ Manager
Inspected By: V . . ﬁ Q Print: Business Email:
(signature) w 2 Victoria Paredes




Y OF o
(AN ANTONIO |
g’ HE

-

METROPOLITAN

ALTH DISTRICT

Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # Est. Type: Risk Category: LAGAN #: Page 1 of 2
10/02/2023 09:00 AM 09:50 AM 1114440 SCHO 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: 0
BROOKS ACADEMY LONESTAR BROOKS ACADEMIES OF TEXAS Number of Violations COS: 0

Physical Address: City/County: Zip Code: Phone: Reinspection:
25 BURWOOD LANE San Antonio 78216 (210) 541-0051

100

Compliance Status: Out = not in compliance IN = in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation
checkmark in appropriate box for IN, NO, NA, COS  Mark an asterisk '*' in appropriate box for R

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

Mark V"' a

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

Compliance Status

Compliance Status

0 C Of 1| N[ n| €
U I[| NI N o Time and Temperature for Food Safety R U o Employee Health
T N| O] A S (F = degrees Fahrenheit) T Nl O] A S
. 12. Management, food employees and conditional employees;
X 1. Proper cooling time and temperature X knowledge, responsibilities, and reporting
X 2. Proper Cold Holding temperature(41F/ 45F) X 13. Proper use of restriction and exclusion; No discharge from
X 3. Proper Hot Holding temperature(135F) eyes, nose, and mouth
X 4. Proper cooking time and temperature Prevention Contamination by Hands
X 5. Proper reheating procedure for hot holding (165F in 2 Hours) 14. Hands cleaned and properly washed/ Gloves used properly
- - 15. No bare hand contact with ready to eat foods or approved
X 6. Time as a Public Health Control; procedures & records alternate method properly followed (APPROVEDY__ N_ )
Approved Source Highly Susceptible Populations
X 7. Food and ice obtained from approved source; Food in good X 16. Pasteurized foods used; prohibited food not offered
condition, safe, and unadulterated; parasite destruction Pasteurized eggs used when required
X 8. Food Received at proper temperature Chemicals
Protection from Contamination 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
X 9. Food Separated & p_rotected, preve.med during food 18. Toxic substances properly identified, stored and used
preparation, storage, display, and tasting
Water/Plumbing
10. Food contact surfaces and Returnables ; Cleaned and - . -
X Sanitized at ppm/temperature X 19. Water from approved source; Plumbing installed; proper
— backflow device
X 11. Proper disposition of returned, previously served, 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned X disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Compliance Status Compliance Status
o I| N[N ¢ o I| N[N ¢
U o Demonstration of Knowledge/Personnel R U o Food Temperature Control/Identification
T N| O] A S T N| O] A S
X 21. Person in charge present, demonstration of knowledge, and 27. Proper cooling method used; Equipment Adequate to
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 Labeling X 29. Thermometers provided, accurate, and calibrated; Chemical/
23. Hot and Cold Water available; adequate pressure, safe Thermal test strips
24. Required records available (shellstock tags; parasite Permit Requirement, Prerequisite for Operation
destruction); Package food labeling | X | | | 30. Food Establishment Permit (Current and Valid, & Posted)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and HACCP X 31. Adequate handwashing facilities: Accessible and properly
X plan; Variance obtained for specialized processing methods; supplied, used
manufacturer instructions (APPROVEDY__ N_) X 32. Food and Non-food Contact surfaces cleanable, properly
Consumer Advisory designed, constructed, and used
X 26. Posting of Consumer Advisories; raw or under cooked foods X 33. Warewashing Facilities; installed, maintained, used/Service
(Disclosure/Reminder/Buffet Plate)/ Allergen Label 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
Compliance Status Compliance Status
o C [6) C
U IEJ g l: o Prevention of Food Contamination R U Ll NI N lo) Food Identification
T S T N| O] A s
X 34. No Evidence of Insect contamination, rodent/other animals X 41. Original container labeling (Bulk Food)
X 35. Personal Cleanliness/ eating, drinking or tobacco use Physical Facilities
X 36. Wiping Cloths; 1 d and stored
X T E 1p'1ng ° Sl’ Proper y us‘e and sore X 42. Non-Food Contact surfaces clean
. t t t
fvironmenta 'con aminahion X 43. Adequate ventilation and lighting; designated areas used
X 38. Approved thawing method - — —
X 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils - — —
N 39, Utensils, cquipment, & linens, properly used, stored, dried, & X 45. Physical facilities installed, maintained, and clean
handled/ In use utensils; properly used X 46. Toilet Facilities; properly constructed, supplied, and clean
X 40. Single-service & single-use articles; properly stored and used X 47. Other Violations
Received By: Print: Title: Person In Charge/Owner
(signature) Elaya Holmes Manager
Inspected By: Print: Business Email:
(signature) Vanessa Alvarado elaya.holmes@brooksacademy.org




METROPOLITAN : . : .
HEALTH DISTRICT Retail Food Establishment Inspection Report

Time in Time out License Permit # Est. Type: Risk Category: LAGAN #: Page | of 2
00 15 AM 10:15 AM 1114440 SCHO 2
| Purpose of Inspection: 1-Complisnce | X |2-Routine 3-Field Investigation 4-Visit 5-Other TOTAL/SCORE
1 Estabhlichmen: Name Contact’'Owner Name Number of Repeat Violations: 0
L ET ACADEMY LONESTAR SONMFRSET ACADEMIES OF TEXAS Number of Violations COS: 0
[ City County: Zip Code: Phone: Reinspection:
| WOOD LANE San Antonio 78216 (210) 541-0051

Comphisnce Statms: Owut = not in compliance TN = in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation
Mark the sppropriste pomts m the OUT box for each numbered item Mark 'V a checkmark i appropriate box for IN, NO, NA, COS  Mark an asterisk '*' in appropriate box for R

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

Cemplisnce Status Compliance Status
o| | c _ Ol 1|~ n~| €
ol 11X N o Time and Temperature for Food Safety R U Nl ol A o Employee Health R
- | N O} A < (F = degrees Fahrenheit) T S
ol - . a2
. - - N 12. Management, food employees and conditional employees;
X 1. Proper cooling time and temperature X knowledge, responsibilities, and reporting
L X 2. Proper Cold Holding temperature(4 1F/ 45F) X 13. Proper use of restriction and exclusion; No discharge from
X 3. Proper Hot Holding temperature(135F) cyes, nose, and mouth
X 4. Proper cooking time and ter tre Prevention Contamination by Hands
x P —— - For bot holding (165F in 2 Hours) X 14. Hands cleaned and properly washed/ Gloves used properly
— X 15. No bare hand contact with ready to cat foods or approved
X 6. Trme as & Public Health Control; procedures & records alternate method properly followed (APPROVED Y__ N_)
Approved Source Highly Susceptible Populations
x 7. Food and ice obtzimed from approved source; Food in good X 16. Pasteurized foods used; prohibited food not offered
conditon, safe, and unadultereted; parasite destruction Pasteurized eggs used when required
X 8. Food Received at proper temperature Chemicals
Protection from Contamination X 17. Food additives; approved and properly stored; Washing Fruits
b & Vegetables
i X 8. Food Separated & protected, prevented during food 18. Toxic substances properly identified, stored and used
preparation, siorage, display, and tasting
Water/Plumbing
. 10. Food contzct surfaces and Returnables ; Cleaned and e
X 2 ’ 19. Water from approved source; Plumbing installed; proper
Senitized at ____ ppm/temperature X backllow device
11. Proper disposition of returned, previously served, 20. Approved Sewage/Wastewater Disposal System, proper
X £ X pro P
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Compliance Status Compliance Status
Ol 1| N|n| € Ol 1| n|n| €
Ul § 0 o Demonstration of Knowledge/Personnel R U (o] Food Temperature Control/Identification R
T A s T N|O| A s
21. Person in charge present, demonstration of knowledge, and X 27. Proper cooling method used; Equipment Adequate to
perform duties/ Cernfied Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel X 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package Labeling X 29. Thermometers provided, accurate, and calibrated; Chemical/
23, Hot and Cold Water available; adequate pressure, safe Thermal test strips
24. Required records available (shellstock tags; parasite Permit Requirement, Prerequisite for Operation
destruction); Package food labeling [X] T [ [ 30 Food Establishment Permit (Current and Valid, & Posted)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and HACCP X 31. Adequate handwashing facilities: Accessible and properly
X plan; Variance obtained for specialized processing methods; supplied, used
manufacturer instructions (APPROVEDY__ N_) x 32. Food and Non-food Contact surfaces cleanable, properly
Consumer Advisory designed, constructed, and used
X 26. Posting of Consumer Advisories; raw or under cooked foods X 33. Warewashing Facilities; installed, maintained, used/Service
(Disclosure/Reminder/Buffet Plate)/ Allergen Label 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
Compliznce Status Compliance Status
o (] o C
o & Sl o Prevention of Food Contamination rR| |u|Ll|ININlo Food Identification R
N| O| A N| O| A
T S T S
X 34. No Evidence of Insect ination, rodenother animal X 41. Original container labeling (Bulk Food)
X 35. Pcnfmnl Cleanliness/ eating, drinking or tobacco use Physical Facilities
ot 36: Wip .mg Clolhs; p mperly us.ad andaiored X 42. Non-Food Contact surfaces clean
X 3; invuon:e:al ,C(m ﬂ;oc:wn X 43. Adequate ventilation and lighting; designated areas used
X . Approved thawing me X 44, Garbage and Refuse properly disposed; facilities maintained
Exwir Lis of Vol X 45. Physical facilitics installed, maintained, and c
X 39, Utensils, equipment, & linens; properly used, stored, dried, & R e .
handled/ In use utensils; properly used X 46. Toilet Facilities; properly constructed, supplied, and clean
X 40. Single-service & single-use articles; properly stored and used X 47, Other Violations
Received By: Print: Title: Person In Charge/Owner
(signature) Elaya Holmes Manager
Inspected By: Print: Business Email:
(signature) Vanessa Alvarado elaya.holmes@brooksacademy.org




10/13/23, 8:41 AM

L.

Retail Food Establishment Inspection

Retail Food Establishment Inspection Report
Date: Time in: Time out: License/Permit # Est. Type: Risk Category: | LAGAN #: Page 1 of 2
10/11/2023 09:40 AM 10:10 AM 844431 SCHO 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: 0
BROOKS ACADEMY OAKS BROOKS ACADEMY OF SCIENCE & Number of Violations COS: 1
ENGINEE 9 9
Physical Address: City/County: Zip Code: Phone: Reinspection:
6070 BABCOCK RD San Antonio 78240 (210) 627-6013

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

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 "' in appropriate box

for R
Priority Items (3 Points) violations Require Inmediate Corrective Action not to exceed 3 days
Compliance Status Compliance
o c Status
u I| NI N o Time and Temperature for Food Safety R o C
| N[ O] Al g (F = degrees Fahrenheit) Y l!l g Z‘ o Employee Health
— T S
X 1. Proper cooling tlme and temperature % 12. Management, food employees and conditional
X 2. Proper Cold Holding temperature(41F/ 45F) employees; knowledge, responsibilities, and reporting
X 3. Proper Hot Holding temperature(135F) % 13. Proper use of restriction and exclusion; No discharge
X 4. Proper cooking time and temperature from eyes, nose, and mouth
5. Proper reheating procedure for hot holding (165F in 2 Prevention Contamination by Hands
Hours) X 14. Hands cleaned and properly washed/ Gloves used
X 6. Time as a Public Health Control; procedures & records property -
A as 15. No bare hand contact with ready to eat foods or
pproved Source X approved alternate method properly followed (APPROVED
7. Food and ice obtained from approved source; Food in Y__ N_)
X good condition, safe, and unadulterated; parasite Highly Susceptible Populations
destruction - % 16. Pasteurized foods used; prohibited food not offered
X 8. Food Received at proper temperature Pasteurized eggs used when required
Protection from Contamination Chemicals
X 9. Food Separated & protected, prevented during food 17. Food additives; approved and properly stored; Washing
preparation, storage, display, and tasting Fruits & Vegetables
X 10. Food contact surfaces and Returnables ; Cleaned and 18. Toxic substances properly identified, stored and used
Sanitized at ppm/temperature Water/Plumbing
X 11. Proper disposition of returned, previously served, X 19. Water from approved source; Plumbing installed; proper
reconditioned backflow device
X 20. Approved Sewage/Wastewater Disposal System, proper
disposal

Priority Foundation Items (2 Points) violations Require Correc

tive Action within 10 days

Compliance Status Compliance
Status
Ol /I N| N[ &
Ul Nl ol al © Demonstration of Knowledge/Personnel R Ol [ NI NIC
T S U Nl o] A o Food Temperature Control/ldentification
- - T S
21. Person in charge present, demonstration of knowledge, - -
and perform duties/ Certified Food Manager (CFM) 27. Proper cooling method used; Equipment Adequate to
22. Food Handler/ no unauthorized persons/ personnel gllsalr;tam Prgdltjct'\;ll'enk]lperatuc;ed. m
Safe Water, Recordkeeping and Food Package Labeling - Toper Date Mar qu and disposition -
23 Hot and Cold Wat ilable: ad " 7 29. Thermometers provided, accurate, and calibrated;
. Hot and Co ater available; adequate pressure, safe Chemical/ Thermal test strips
54- tReqtyireq Fr)ecc‘)(rds af"aicljalblg (ﬁhellstock tags; parasite Permit Requirement, Prerequisite for Operation
estruction); Package oo. abeling 30. Food Establishment Permit (Current and Valid, &
Conformance with Approved Procedures X Posted)
25. Compliance with Variance, Specialized Process, and Utensils, Equipment, and Vending
X HACCP plan; Variance obtained for specialized processing - —— -
! - : 31. Adequate handwashing facilities: Accessible and
methods; manufacturer |nstruct|ons.(APPROVED Y_ N_) X properly supplied, used
Consumer Advisory X 32. Food and Non-food Contact surfaces cleanable,
X 26. Posting of Consumer Advisories; raw or under cooked properly designed, constructed, and used
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label M 33. Warewashing Facilities; installed, maintained,
used/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
Compliance Status Compliance
o C Status
U l!l g 2 (o] Prevention of Food Contamination R o I NI N Cc
T S U Nl ol A (o] Food Identification
34. No Evidence of Insect contamination, rodent/other T S
animals X 41. Original container labeling (Bulk Food)
X 35. Personal Cleanliness/ eating, drinking or tobacco use Physical Facilities
X 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
X X | 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas
X 38. Approved thawing method used
Proper Use of Utensils 44. Garbage and Refuse properly disposed; facilities
- - - maintained
X 39. Utensils, equipment, & linens; properly used, stored, - — —
dried, & handled/ In use utensils; properly used 45. Physical facilities installed, maintained, and clean
X 40. Single-service & single-use articles; properly stored and 4|6- Toilet Facilities; properly constructed, supplied, and
used clean
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Relail Food Establishment Inspection

Retail Food Establishment Inspection Report

Date:
04/08/2024 I

Time in:

License/Permit #
844431

Time out;
11:00 AM

0:10 AM

Est. Type:
SCHO

Risk Category: LAGAN 7

2

Page | of 2

Purpose of Inspection: I:—ll-Compliance [ X ]2-Routine

3-Field Investigation

4-Visit I | 5-Other TOTAL/SCORE

Establishment Name:
SOMERSET ACADEMY OAKS

Contact’Owner Namc:

SOMERSET ACADEMIES OF TEXAS

Number of Repeat Violations: 0
Dumber of Violations COS: 0

Physical Address:

6070 BABCOCK RD

City/County:
San Antonio

Zip Code:
78240

Phane:

(210) 627-6013

99

Reinspeetion:
No

Compliance Status: Out =not in compliance TN = in compliance NO = nol observed NA
Mark the appropriate points in the OUT box far each numbered ilem

=nolapplicable COS = corrected on sile R= repeal violation
Mark V" a checkmark in appropriate box for TN, N0, NA, COS

Mark an asterisk "' in appropriate box for R

Priority Ttems (3 Toints) violations Require Fmnmediate Corrective Action not to exceed 3 days

Compliance Status Compliance Statuy
0 c . . o Ofa]nn|C
r 1| N| N o Time and Temperature for Foud Safety R U Nl ol O FEmployee Iealth R
T N| O] A S (F = degrees Fahrenheit) T s
— . i 12, Management, food employees and conditional employeces;
X I. Proper coaling time and lemperalure X knowledge, responsibilities, and reporting
X 2 Proper Cold Holding temperature(d | F/ 45F) X 13. Proper use bf restriction and exclusion; No discharse from
X 3. Proper Tot Holding temperature(1357) syes. nose, and mouth
¥ 4. Proper cooking time and temperanre Prevention Contamination by [lands
b . aoking K
N 3. Proper reheating procedure for hat holding (165F in 2 Hours) = b, B g o] pmguly sl Qlaves il prbpusip
= gy ol = - ‘ 15. No bare hand contact with ready to car foods or approved
X 6. Time ax a Public Lealth Control; pricedures & recordy alternate method properly followed (APPROVED Y X N )
Approved Source Highly Susceptible Populations
X 7. Food and ice obrained trom approved source; Food in good N 16, Pasteurized foods used; prohibited toad not aftered
. candition, sate. and unadulterated; parasite destruction - Pasteurized cggs used when required
X 8. Food Keceived al praper lemperatute Chemicals
Protection from Contamination 17. ?ood additives; approved and properly stored: Washing Fruits
& Veyctables
O I [ Y nrotecto. Ay " . . " _—
X 0. Food Separated & protected, prevemed during food X 18. Toxic substances properly identified, stored and used
preparation. storage, display, and tasting - -
- = Water/Plumbing
X é%ﬁ:;‘c‘jli?iﬁ(c[ Suna?f)ﬁ&i‘iﬂ:ﬂtLcs wi-loanl o] X 19. Waler from approved source; Plumbing installed: proper
: A 200 PEM pp et - hack(low dey ice
X [, I‘m}wr disposition af relurned, preyviously served, X 20. Approved Sewage/Wastewaler Disposal System, praper
. recanditioned - disposal
Priarity Foundation ltems (2 Points) violations Require Corrective Action within 10 days
Compliance Status Compliance Status
Ol 1 nf ] € o . Of 1]~ n| ¢ . : _—
L. (¢] Demanstration of Knowledge/Personnel R L QO Food Temperature Control/ldentification R
| N[ O | N O] Al ¢ ’
1 S 1 R .
e 21, Person in charire preseal, demonstration of knowledge, and X 27, Praper cuoling method used; EquipmcnlAdcquulc Lo
. perform duties’ Centified Food Manager (CEM) - Maintain Product Temperalure
22. Food Handler: no unautharized persons: personnel 28, Proper Dale Marking and disposition
Safe Water, Recordkeeping and Food Package Labeling X 29, Thermometers provided, accurate, and calibrated: Chemical/
X 23. lotand Cold Water available; adeyuate pressuce, safc Thermal test surips
¥ 24, Required records available (shellstock tags; patasite Permit Requirement, Prereguisite for Operation
i destruction): Packagy toad labuling I N l I I 30. Fond Tstablishment Permit (Current and Valid, & Posted)
Conformunce with Approved Procedures Utensils, Equipment, und Vending
25, Comphance with Variance, Specialized Process, and HACCP X 31. Adequate handwashing tacilitics: Accessible and properly
X plim; Variance abtained for specialized processing methods; ’ supplied, used -~
manufucturer instructions (APPRUVED Y__ N_) x 32. Tood and Non-tood Contact surtaces eleanable. properly
Consumer Advisory - designed, constructed, imd used
X 26. Posting of Consumer Advisorics; raw or under cooked foods X 33 Warewashing Facilitics: installed. maintained. used Service
i (Disclosure/Reminder/Buffet Plate): Allergen Label ) sinle or cwrb cleaning facility provided
Core Items (1 Point) vialations Require Corrective Action Ne t to Exceed 90 Days or Next Inspection, Whichever Comes First
Complinnee Status Compliance Status
Of 1] N[ nf € i . ol 1Inlnlc€
T Nl of a 0 Prevention of Food Contaminntien R T sl ol a Q Food Identification R
T S T 8
X 34. No Evidenee of Inscot cantamination, rodent‘other animals z 41, Original container labeling (Bulk Food)
X 35. Personal Cleanliness: eating, drinking or fobacco use Fhysical Facilitics
X 36. Wiping s: properly used and stored - -
X 36. Wiping Cloths: properly used and stored X 42, Non-Food Contact surtaces clean
] 37. BEnviro al e nation . T , 4
X 7. Bnvironmental ‘ananun.l ot X 43, Adequate ventilation and lighting; designated arcas uscd
X 38, Approved thawing method = - = e —
X 44. Garbage and Refuse properly disposed; tacilities maintained
Proper Use of Utensily — —
et . . - X 45. Physical Tacilities installed, maintained, and clean
x 39. Utensils, equipment, & linens; properly nsed, stored, dricd, & - ;
handled/ In use utensils; propecy used X 4. Toilet Facilities: properly constructed, supplied, and clean
X 40. Single-service & single-use articles: properly stored and used N 47, Uther Violations
Received By: Print: Title: Person In Charge/Owner
(sighanire) Armuro Guzman Manager
Inspected By: Print: Business Email:
(signanic) Emilio Rengilo
btan-lanmbed b mmudbd Ancahonbadminldihd 494 haanael anmas fnmamabian fand afaadinmmankiaelN— 474 EoA4 0 mmematTallahlama—thllaanaatianm @ dan—M
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