BETRABHIITAY : RIS N
SERITHDETEIT Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # Est. Type: Risk Category: LAGAN #: Puge | of 2
04/08/2026 08:25 AM 09:15 AM 21938 SCHO 2
Purpose of Inspection;: | | 1-Comipliance X _|2-Routine 3-Field Investigation 4-Visit 5-Other TOTAL/SCORE
Establishment Namg: Coniact/Qwner Name: Number of Repeat Violations: 0
SOMERSET ACADEMY BROOKS SOMERSET ACADEMIES OF TEXAS Number of Vielations COS; 0
Physival Address: City/County: Zip Code: Phone: Reinspection:!
3803 GLOBAL WAY San Antonio 7%235 (210) 633-9006
Compliance Starus: Out =nalin campliance IN =in compliance NO =nolobserved NA=noLapplicahle COS =comected on site. R= repeal violation
Mark the appropriale poinis in the QUT bax for each nunibered item Mark V" a checkmerk in approprate box for IN, NO, NA, COS  Mark an asterisk ' i appropriaie box for 14
Priority Ttems (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Cuompliance Statuy Compliance Statuy
9 (| € : ; al |~ n| €
U Il N| N o Time and Temperature for Food Safety R N ~| ol a 0 . Employee Health R
T NI O] A S (F = degrees Fulirenheit) T)" s :
— Rt 12. Monagement. food employees and conditional empliyees:
X 1. Proper conling tine and letiperdture X I;m_.-ﬁlc.rigg‘ n_-;!\mnslﬂ0||i[ic5‘ and reponting
X 2. Proper Cold lolding temperaine(41 F/ 43F} % 13 Propet vse of resiriction and exclusion; No dischige from
X 3. Proper Hot Holding temperanue(1330) : eyus. nosy, and mouth
X 4. Droper cocking rime and temperarare Prevention Contamination by IMands
X 5. Proper reheaing procedurs for hot halding (165F in 2 Hoursj 14, Bl cliated figd proprarty vwstieels Blovos sed progurly
= - X 15, No bare hund contact with ready to cart foods or approved
X 6. Time as a Public [eulth Contral; procedures & recoids 2 alteriie method properly followed (APPROVED Y N_)
Approved Source Highly Susceptible Populnfinns
x 7. Food and ice obtained from approved source; Food in good X 16, Pastenrized foods used; probihited food not otfered
conditien, safe, and uuadulterated, parasiie destruction : Pastouiized cpyps used when required
X 8. bood Meceived al proper temaperature Chemicals
Protection from Cantamination * 17, Food addilives: appraved and properly stored; Washing Fruits
& Vegetables
X 9: Fiad Sapatatcd & protecicd, pravolicd diring fond X I8, Toxic substances properly identified. stored and vsed
prepaation. storge, display, and tasting -
Watct/Plumbing
X éO ow; L Sllt‘m\:es .11|§‘t Re?l:tunh[es i Cleaned aud x 19, Water rom approved source; Plumbing installed; proper
Savitized at Ppteperani? 2 ks device
X 1. Proper disposition ol retumed, previously served. X 20. Appros ed Sewige/ Waslewuter Disposal System. proper
reconditioned - disposal
Prigrity Foundation Ttems (2 Points) violations Reguire Corrective Action within 10 days
Compliance Status Compliance Status
ol 1| n| x| € Ol 1| ~| ™| § el
v o] Demonstration of Knowledge/Personnel R L 2 0 Foud Temperature Control/ldentification R
T NlO] A P e Nl O] A Pt
X 21, Pecson in chuige present, demonstration of knowledge, and X 27. Proper cooling method used; Equipment Adequate to
perfomm duties/ Certilied Food Manager (CEM) ) Maintsin Product Temperuture
X 22, Food Handler! no unsuthorized peravns personnel N 28, Proper Date Marking and disposition
Safe Water, Recurdkeeping and Fuod Package 1abeling X 29 Thermometers provided, accuate, and calivated; Chemicals
X 23. Mot and Celd Water available; adeyuaie pressure, safe Thermal testsirips
X 24, Required reconds available (shellstock tags: parasite Permit Reguirement, Prevequisite for Operation
! destraction); Package toud labeling I X I I | 390, Tood Pstablighment Permit (Cavvent and Valid, & Posted)
Conformance with Approved Procedures Utensils, Equipment, and Vending
23, Compliance with Variauce, Specislized Process, and HACCP x al. Adequate handwashing facilities: Acsessible and propely
X plan: Yariance obtsined for specialized processing methods: ' supplied, wsed
munufucturer instructions (APPROVID Y N_) % 32, Food and Nor-foad Conract swifsces cleanable, properly
Constuuer Advisory b desigmed. vonstruwted, and used )
% 26, Posting of Consumer Advisories; raw or vnder conked toads x 33, Warcwashing Facilities; installed, mainteined, uscd/Service
: (Disclosure/Reminder/Buttet Plare) Allergen Lubel : sink or curt eleaning facility provided
Core Ltems (1 Point) violations Requive Corrective Action Not to Exceed 90 Days or Next tnspection, Whichever Comes First
Compliance Status Compliance Status
o I Nl sl € ) 0 x|l €
U 0 Prevention of Food Contamination R (% 111 0 Food Identificarion R
N| O] A NI O] A
T s E| S
X 34. No Evidence of Insect contaminaiion, rodent/other a X 41. Orizinal container labeling (Bulk Food)
X 35. Personal Cleanliness’ eating, drmiing or tobacco vse Physical Facilities
X 36. Wiping Cloths: properly used and stored -
X 3 ) E; L — s 42 NoneTosd Contact surfiices elew
X 37, Envirommenial contdaniination
3 X 43, Adequate ventilation cad lghting, des! a3 ysed
X 3% Approved thawing method AT : 2 .5 — - . —
. - X 44, Garbage and Refuse properly disposed; ies mainwined
Proper Use of Urensils 5 15 Dhoaieal Taciii T T e ]
x 39, Lensils, equipivient, & Tings; properly usud, stored, dricd, & 3 5. Physical facilities installed, maimained, and clean
g handled/ In use utensils; properly usel X 46, Toilet Facilities: properly consuucied, «applied, and clean
b4 40, Single-seiviee & single-use articlos: properly stored and used X 47. Other Violations
Received By: Print: Ttle: Person In Charge/Owner
(signaturc) Nancy Pineda Manager
et . 7 - ints 1k .
Inspceted By: _,-e’ {_T,Bgﬂd(ﬂ’_,__\_ Print: Busincess Email:
(sipnanire) Audrey Cordova




Retail Food Establishment Inspection Report

Establishment Name: TOTAL SCORE

SOMERSET ACADEMY BROOKS

Physical Address:
3803 GLOBAL WAY

City/State: Placard Tssued:
San Antonio / TX Yes
License/Penmit # Lerrer Grade Issued:

21938 A

Pagc 2 of2

TEMPERATURE OBSERVATIONS

Ttem/Loeation Temp Ttem/Location Temp Ttem/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED
Number | AND NOTED BELOW.

Remarks: POST MOST RECENT INSPECTION REPORT AND PERMIT IN PUBLIC VIEW

Received By: Print: Title: Person In Charge/Qvwner
(gignature) Nancy Pineda Manager

Inspeeted By: ,zt’ M . Print:

{signature} ' T Audrey Cordova Samples:  # collected:




REITROPRLIAR
= HEALTH DISTRILY

Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # LAGAN #:

04/15/2026 09:10 AM 10:15 AM 919668

Est. Type:
SCHO

Puge 1 of 2

Risk Category:
2

Purpose of Inspection: |_—| 1-Compliance | X |2-Routine 3-Field Investigation 4-Visit |:]5~0ther TOTAL/SCORE

Establishment Name:
SOMERSET ACADEMY COLLEGIATE

Conlact/Owner Name:

SOMERSET ACADEMIES OF TEXAS

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

Physical Address: City/County: Zip Code: Phone: Reinspection:
4802 VANCE JACKSON Sun Antanio 78230 (210) 541-0051

100

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

Mark the approprizte points in the OU'T box for each numbered itemn

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

Privrity Ttems (3 Points) vielations Require Immediate Corrective Action not to exceed 3 days

Compliance Status Compliance Status
Q o - 5 0 Il NI N G .
U I NI N o Time und Temperature for Food Safety R L N ol A (4] Employee Health
T NI O] A Py {F = degrees Fuhrenheit) T] - oS
- = ——— 12. Management, food employces and conditional employecs;
X 1. Proper conling tme and temperature X knowlede, responsibilities, and reporting
X 2. Proper Cold Iolding temperature{41 F; 43F) N 13, Proper use of resuiction aad exclusion: No discharge from
X 3. Proper Hot Holding temperurure{ 1355) = eyes, nose, und mouth
X 4. Proper cooking time and temperarure Prevention Contumination by lands
X 5. Proper reheauing procedure for hal halding (165F in 2 Hours} 2 14, Pands cleaned and p.r;p.uuy' il Gl?vcs sod property
5 . : . ; - X 15, No bare band contact with ready 1o cat foods or approved
2 6. Time as a Public lealth Control; procedures & records alteenate method propeddy followed (APPROVEDY N )
Approved Source Highly Susceptible Populntious
X 7. Food and ice oblained from appraved source; Food in good \ 16. Pasteunzed foods used: prohibited food not offered
: condirion, safe, and unadulrerared; pamsie destruction ; Pasteunized epps used when required
X 8. Food Received al proper lemperature Chemicals
Protection fram Contamination « | ?.\‘km\d additives; appraved and properly stored; Washing Fruis
- & Vegetables
X 9. Food Scparsicd & protceted, prevented during food X 18. loaic substances properly identified. stored and used
prepambion, storage, l!l&p]ll), unil fushmy Watcr/Plumbing
X é;)"FW}C"]:IgCI sq:rta‘:es fmd IET:SEF'M” s Cleaned and X 19, Waler from approved source; Plumbing instulled; proper
Sanitized a1 30 PPM ppmiempersture ; ik Mo devics
X 11. Proper disposition of relumed. previously served, X 20, Approved Sewape/Wastewater Disposal System, proper
reconditioned * dispasal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Compliance Status Compliance Status
Ol 1| n| n| € Ol 1| x| n| &
U N| o (8] Demonstration of Knowledge/Persannel R L vl ol A (9] Food Temperature Control/ldentification
| - A P vl 18
x 21, Pervon in charge present, demonstration of knowledye, ond X 27. Proper couling method used; Fquipment Adequute to
) perfonm duties/ Cenified Food Manager (CEM) i Maintain Praduct lemperature
X 22, Food andler’ no unauthorived persons/ personnel 28. Proper Dute Murking and dispusition
Sale Water, Revordkeeping and Food Puckage Labeling x 24, Thermumeters provided, accurate, ond calibrated: Chemical,
X 23, Hot and Cold Water available; adequate pressure, snfe Thermal tesl slrips -
24, Required records available (shellstock tags: parasite Permit l?"“"'“”'“""‘_ Prerequisite for ‘_)I"tﬂlTlU" :
X distruction); Puckuge food labeling Ix] | | 30. Food Fstablishment Peamit (Current nnd Valid, & Posted)
Conformance with Approved Procedures Utenyils, Equipment, and Vending
28, Complinnee with Varianee, Specialized Process, and HACCP X 31, Adequare handwashing facilitics: Accessible and propetly
X plan; Variance obtuned for specialized processing methods; : supplicd, used
manufecturer instructions (APPROVED Y _ N_) M 22, Food and Nop-food Contact surfnees clennable, properly
Consumer Advisory i designed. constructed, and used
N 26. Posting of Consuner Advisarics; raw or under coaked foods x 35. Warcwashing Faailitics; iostalled, maintained, used Scrvice
i {Disclosurc/Reminder/Butiet Plate) Allergen Label ' suik or curh eleaning facility provided
Core Items (1 Point) violutions Require Covvective Action Not to Exceed 90 Duys or Next Inspection, Whichever Comes First
Compliance Status Compliance Status
Ol o nf n] € 1 ™
Ul gl ol al © Prevention of Fuod Contamination R vl ¢l ol sl © Fond Identification
T] ° S T 5
X 34, No Evidence of Insect contamination, rodent/other animals X 41, Original container labeling (Bulk Food)
X 35. Personal Cleanliness eating, dinking or tobacea use Physicnl Fncilities
¢ 36. Wiping Cloths; proper and stare : =
a 36, Wigtng Clalls: peoperly uied an sl X 42, Non-Fuund Contuct surfaces elenn
i 3740 mnmr:t:.l cuman:ln:u]mn X 43, Adequate ventilation and lighting: designated areas used
4 3R. o ed thuwing method =z
X = Ao T ‘m“pmc - X 44. Garbage and Refuse properly disposed: facilities mammined
roper Use of Utensils
39, Uitensile, cquipment ‘I:_ Tingns; pruperly used, woredl, Oricil & X 45. I'hysical facililies installed. meiniained, and clean
& hundled/ In use utensils; |.‘Fl.lp¢l"|}"lhl.'d. . N 46. Tuilet Favilivies; praperly construcied, supplied, snd clean
X 40, Singleservice & single-use articles; properly stoved and used X 47, Other Violutions
Received By: T e, o | Print: Litle: Person In Charge/Owner
(signaturc) Yolanda Cantu Manaacr
Inspected By: -\/ fﬁl-&;i"_:_—? Print: Business Email:
(signature) ¢ — el Vanessa Alvarado




Retail Food Establishment Tnspection Report

Establishment Name: TOTAL SCORE
SOMERSET ACADEMY COLLEGIATE
Physical Address:
4802 VANCE JACKSON
City/State: Placurd Tssued:
San Antonio / TX Yes
License/Permit # Letter Grade Issued:
929668 A
Page 2 0f 2
TEMPERATURE OBSERVATIONS
Ttem/Locution Temp Item/Location Temp Ttem/Location Temp
Milk (Refrigerator) 39.0°F Pizza (Hot-Hold Unit) 167.0°F

OBSERVATIONS AND CORRECTIVE ACTIONS

[tem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION

Number | AND NOTED BELOW.

1S DIRECTED TO THE CONDITIONS OBSERVED

Remarks: Hor any questions regarding this inspection report leel Iree fo contact 210-207-0135

Reccived By: e —— e —— Print: Title: Person In Charge/Owner
{signalure} : Yolunda Cantu Munaper

Inspected By: ﬁ‘m Print;

(signalure; \//' =S Vanessa Alvurado Sainples: it collected:




) . L
= (Y OF

[ san aNTONIO}

METROPOLITAN
» HEALTH DISTRICT

Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # Est. Type: Risk Category: LAGAN #: Page 1 of 2
04/07/2026 09:45 AM 10:30 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

SOMERSET ACADEMY LONESTAR

SOMERSET ACADEMIES OF TEXAS

Number of Violations COS: 0

Physical Address:
25 BURWOOD L

City/County:

ANE San Antonio

Zip Code: Phone:

78216

(210) 541-0051

100

Reinspection:
No

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

o C Of I NI N C
U I| N[N o Time and Temperature for Food Safety R U Nl ol A o Employee Health
T N| O A S (F = degrees Fahrenheit) T S
P 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 X 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 i . -
X Sanitized at 200 ppm ppm/temperature X 19. Water fr01jn 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 Nl ol a o Demonstration of Knowledge/Personnel R U Nl ol A o Food Temperature Control/Identification
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 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 I[|N|N ¢ . N o I| N[N C . .
U N| ol A o Prevention of Food Contamination R U Nl ol a 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 36. Wiping Cloths; 1 d and stored
P ?ng o Sl, proper y us'e and store X 42. Non-Food Contact surfaces clean
X 37. Environmenta .contammatlon X 43. Adequate ventilation and lighting; designated areas used
X 38. Approved thawing method - — —
r Use of Utensil X 44. Garbage and Refuse properly disposed; facilities maintained
roper 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) Lily Collins Manager
Inspected By: M__ = X Print: Business Email:
(signature) Valerie Garcia




Retail Food Establishment Inspection Report

Establishment Name: TOTAL SCORE

SOMERSET ACADEMY LONESTAR

Physical Address:
25 BURWOOD LANE

City/State: Placard Issued:
San Antonio / TX Yes
License/Permit # Letter Grade Issued:

1114440 A
Page 2 of 2
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
tomatoes (Cold-Hold Unit) 37.0°F Picadillo (Hot-Hold Unit) 141.0°F

OBSERVATIONS AND CORRECTIVE ACTIONS

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

Remarks: *** POST BOTH PAGES OF THIS INSPECTION REPORT IN A LOCATION THAT IS CONSPICUOUS TO CONSUMERS ***
Placards are now issued to the establishment as part of the inspection process. It is VOLUNTARY to post the placards.
For any questions regarding this inspection report, contact the Health Department at (210) 207-0135

Received By: Print: Title: Person In Charge/Owner
(signature) Lily Collins Manager

Inspected By: = £ Print:

(signature) M Valerie Garcia Samples: # collected:




METEOPOIITAY

HEAITH BISTRIT Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # Est. Type: Risk Category: LAGAN #: Page | of 2
04/16/2026 08:50 AM 09:40 AM K44431 SCHO 2

Purpose of Inspection: 1-Compliance | X |2-Routine D 3-Field Investigation 4-Visit 5-Other TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
SOMERSET ACADEMY OAKS SOMERSET ACADEMIES OF TEXAS Number of Violations COS: 0 i
Physical Address: City/County: Zip Code: Phone: Reinspection: U U
6070 BABCOCK RD San Antonio 78240 (210) 627-6013 | No

Compliance Status: Out = not in compliance IN = in compliance NO = not observed NA =not applicable COS =corrected on site R = repeal violation
Mark the appropriate poinis in the OU'T bax [or each numbered ilem Mark V' a checkmurk in appropriate box for IN, NGO, NA, COS  Mark an asterisk ' in appropriate bos for

Priority Ttems (3 Points) violations Require Immediate Cosrective Action not to exceed 3 days

Compliance Status

Compliance Status

0 | c . . " 9l 1w N & :
T 1| NI N o Time and Temperature for Food Safety R b4 ~ ol oa 4] Employee Health
T N| O] A S (F = degrees Fahrenheit) T 218
= T 1 e X 12. Management, tood employees and conditional cmployees;
X 1. Proper cooling time and lemperature - knowledge, responsibilitics, and reporting
X 2. Proper Cold Holding temperawuie(41 F: 45F) N 13. Proper use of restriction and exclusion; No discharge from
X 3. Proper Hot Holding temperatue(135L) ) eyes. nose, and mouth
% 4. Proper cooking rime aud tempezanure Prevention Contamination by TTands
- 5 - { . Hands cleancd a roperly washed ves uscd properly
X 3. Proper reheating procedure lor hot halding (165F in 2 Hours) T e aeleaied and plup‘\.lly masheds Gl? s uscd properly
- - 13. No barc hand contact with ready to cat foods or approved
X 6. Time as a Public [ealth Contiol procedues & recouds alrernate method properly followed (APPROVEDY_X N_ )
Approved Source Highly Susceptible Populatinns
X 7. Food and ice obtained from approved sovrce; Food in good N L6. Pastevnzed foods used; prohibited food not offered
conditien, safe, and unadulterated, parasie destruetion i Pasteurized cegs used when required
X 8. Food [eceivad al proper (emnperature Chemicals
Protection from:Contaminntion N 17.‘§*nod additis es; approved and properly stored; Washing Fruits
: Vegetables
X 9. Tood Separated & protected, prevented during food X I 8. Toxic substances properly identified. stored and used
prepargtion. storage, dl>p‘ﬂ),, and tasting =
Water/Plumbing
X éo' Ftooc; C:TSC[ Summes' al:fl Rimlialfles  Cleaned and X 19. Water [tom approved source; Plumbing installed; proper
Sanitized at 200 PPM pp:ntemperarure 3 btk o device
X 11, Proper disposition ol retured, previously served. X 20. Approy ed Sewage/Wustewaler Disposal System, proper
reconditioned < disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Compliance Status Compliance Status
Ol 1| n| n| Of 1] »| n| & . -
U (6] Demonstration of Knowledge/Personnel R L i 0 Food Temperature Control/ldentification
T N| Of A s o] N Of A g
_ 21, Person in charge present, demanstration of knowledge. and < 27. Proper cooling method used: Fquipment Adequate to
£ perform dulies/ Certilied Food Manager (CFM) - Maintain Producl Tempetalure
X 22, Food 1andlers no unauthorized persons/ personne! X 28. Prsper Dale Marking and disposition
Safe Water, Recordkeeping and Food Package Labeling 5 29. Thermometers provided, accurate, and calibrated: Chemical;
X 23. 1ot and Cold Water available; adeguate pressur, sate Thermal test strips
< 24, Required records avalable (shellstock tags: parasite Permit Requirement, Prevequisite for Operation

destruction); Packags tood labeling

30. Tuod Fstablishment Permit (Current and Valid, & Posted)

Contormance with Approved Procedures

Utensils, Equipment, and Vending

25, Compliance with Varianee, Specialized Process, and HACCP

31. Adequate handwashing facilities: Accessible and properly

(Disclosure/Reminder/Butfet Plare): Allergen Label

¢ PE : . . X .
X plan: Variance obtamed for specialized processing methods; supplicd, wed
munufacturer mstructions (APPROVID Y__ N_X ) " 12. Food and Nor-food Contaet surtsces cleansble, properly
Consumer Adyisory ) designed. constructed, and used
X 26, Posting of Cansumer Advisarics; raw or under cocked foods N 33, Warewashing Facilitics; installed, maintained, used/Serviee

suuls or curb eleaning facility provided

Core [tems (1 Point) violations Require Corvective Action Not to Exceed 90 Days or Next inspection, Whichever Comes Fiyst

Compliance Status

Compliance Status

of 1In|n|€E ) al | |zl ®
U MEIN (o] Prevention of Food Contamination R L vl o 0 Food Identification
T| $ T Al s
X 34. No Evidence of Insect contaminatiaon, rodent‘other animals X 41. Original container labeling (Bulk Foad)
X 35, Personal Cleanliness: eating, dinking or tobacce vse Physical Facilities
X 36. Wiping Cloths: properly used and stored
50 pmg Clolhs: properly m‘e ina storet X 4. NowTFood Contact sk
X 37. Environmental contamination - N T
- - - X 3. Adequate ventilation and ligl
X 38. Approved thawing method - — —
. - X 44. Garbage and Refuse properly disposed; facilities mainained
Proper Use of Utensils
Y i< iy Jli{iae 1 M = and cla
X 39, Utensils, equipment, & linens; praperly used, stored, dricd, & X 45. I'hysical Tacilities nstalled, maintained. and clean
K handled! 1n use utensils; properly used X 4. Toilet Facilities: properly constructed, supplied, and ¢lean
X 40, Single-service & single-use articles: properly stored and used X 47. Other Violations
Received By: B SE R e Print: Title: Person In Charge/Owner
(signaturc) ’ -7 ILENE GONZALEZ Manager
Inspceted By: Print: Business Email:
: b T E R LT .
(signature) Sean Gilberl




Retail Food Establishment Inspection Report

Establishment Name;
SOMERSET ACADEMY OAKS

TOTAL SCORE

Physical Address:
6070 BABCOCK RD

City/State: Placard Tssued:

San Antonio / TX Yes

License/Permit # Leccer Grade Issued:
844431 A

Page 2 0of2

00

TEMPERATURE OOBSERVATIONS

Ttem/Location Temp Ttem/Location Temp

Ttem/Location

Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

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

Received By: RS e Print: Title: Person In Charge/Owner
(signaturc) ] ) ILENE GONZALEZ Manager

Ingpected By: T L Print:

(signaturc) - Scan Gilbert Samples: N # collecied:
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