10/8/24, 12:02 PM

, METROPOLITAR
' HEALTH DISTRICT

Retall Food Establishment Inspection

Retail Food Establishment Inspection Report

SOMERSET ACADEMY BROOKS

SOMERSET ACADEMIES OF TEXAS

Number of Violations COS: 0

Physical Address:

3803 GLOBAL WAY

City/County:
San Antonio

Zip Code: Phone:

78235

(214) 633-9006

Reinspection:

100

Date; Time in: Time out: License/Permit # Est. Type: Risk Category: LAGAN # Page | of 2
10/08/2024 11:50 AM 1230 PM 21938 SCHO 2

Purpose of Inspection: 1-Compliance | X |2-Routine | | 3-Field Investigation 4-Visit 5-Other TOTAL/SCORE
Establishmen! Name: Conloct/Owner Name: Number of Repeat Violations: 0

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

Complianee Stats: Out = natin compliance IN = in compliance NO =nolobserved NA = ol applicable COS =corrected on sile R = repeal violation
Mark V' a checkmark in appropriate box for IN, NO, NA, COS  Mark an asterisk '*' in appropriaie box for R

Priority Ttems (3 Points) violations Require Immediate Corrective Action aot to exceed 3 days

Compliance Status Compllance Statuy
0 c af i ~|n|§
T | NN g Time and Temperature for Food Safety R Uyl alal® Employee Health R
T N| O] A S (F = degrees Fubrenheit) T I3
9 p— X 12. Mnnngement, food cmployees and conditional cmployces;
X 1. Proper conling time and lemperature . knowlcdge. responsibilitics, and reporting
X 2. Proper Cold |olding temperature(4 | F/ 45F) 5 13. Propet use: of restriction and exclusion; No dischasge from
X 3. Proper Hot Holding temperatire(1351) eyes. nose. and mouth
X 4, Droper eooking time and temperanare Prevention Contamination by TTands
X 5. Praper reheaing procedure lor hat halding (165F in 2 Hours) X 14. Hands clenoed and pr GP.UIIV washeds Gloves used properly
- . - 15, No bare hand contuet with raady ta cat foeds or approved
X 6. Time ax a Public Leslth Control; procedures & records alrernate method properly followed (APPROVED Y__ N_)
Approved Source Highly Susceptible Populations
% 7. Food and ice obtained from approved source; Food in good X 16. Pasteurized foods used: prohibited food not offersd
condition, safe, and unadulteratsd, pavasite destruction ' Pastourized ogys used when requirced
X 8. Food Received al proper lemperatuie ; Chemicals
Protection fram Contamination X 17. Food addiliv es: approved and properly stored; Washing Fruits
& Vegetables
X 9. Food Scparsicd & proteeicd, hrovented during food X |8, 'I'oxic substances properly identified, siored and used
preparation. storgs, display, and tasting Water/Plombing
N éo' F?‘:fioi'“mu Smmf:s and ‘ReT“"ablH i Cleaned and X 19. Water from approved source; Plumbing installed; proper
anitized o ppmteniperanrs 3 BackTow davics
X 11, Proper disposilion of retured, previously served, X 20. Appron ed Sewige/Wastewaler Disposal System, proper
recanditioned . disposal
Priarity Foundation Ttems (2 Points) vielations Require Corrective Action within 10 days
Complinnge Status Compliance Status
Ol 1| n|n| & Of 1] v ~| &
U (6] Demanstration of Knowledge/Personnel R L 0 Food Temperature Control/ldentification R
| N of Al ¢ | N O] A g
§ §
21, Person in churge present, demonstration of knowledge, and X 127. Proper cooling method used; Fquipment Adequate to
perform duties/ Centilied Food Manager (CEM) “ Mainlain Produel Temperalure
X H 22, Food 1andler? no unauthorized persons/ personnel X 28. Broper Date Marking and disposilion
Safe Water, Recordkeeping and Feod Package Labeling < 29. Thormometers provided, accuvate, and culilbyated; Chemicale
X 23, Tiot and Cold Water available; alequate pressare, safc Thermal test slrips
24, Required records available (shellstock tags; parasite Permit Requirement, Prevequisite for Operatian
dostruction); Package food labeling I'x] 1 | 30, Towd Nstablighment Permit (Current and Valid, & Posted)
Copformance with Approved Procedures Utensils, Equipment, nnd Vending
25. Compliance with Variance, Specialized Process, and HACCP N 31. Adequate handwashing facilities: Accessiblo and properly
X plan: Varisnce obtained for spocialized processing methods; . supplicd, need
menuficturer instructions (APPROVIDY. . N_) 3§ 32. Food and Non-food Contact surfaces cleanable, properly
Conswmer Advisory - designedl. constructed, und used
% 26. Posting of Consumer Advisorics; raw or under cooked foods X 33, Worowashing Facilitics; installed, maintained, used‘Service
{Disclosure/Reminder/Buffet Plat) Allergen Label i siuk or curb cleaning fuoility provided
Core Items (1 Point) wiolations Require Corrective Action Not to Exceed 90 Days or Next {nspection, Whichever Comes Fiyst
Complance Status Compliance Status
0 C Q : C
U ll 3 : 0 Prevention of Food Contamination R L &‘ ?) I: 0 Food Identification m
T| ° § T| " s
X 34, No Evidence of Tnsect contamination, redent‘other animals X 341, Original container labeling (Bulk Fond)
X 35, Personal Cleanliness/ eating, drinking or fobacco vse Physicnl Facilities
J 36. Wipi oths: 3 §
t q:’ = :p.mg A I'h‘l pmper{j’ St el e X 42. Nor-TFoud Contaet surfiices cleun
X 7. Environmenial contamination
b 43, Adequate ventilati ighting; desi ¢as use
X 28, Approved thawing methad z o Gl OE[U‘IL.' VZ“;:DH A nght:lg dcjg:_m.cf _a'“ab lf'“'d_ ]
Proper Use of Utensils - - 'Br .age = ~ e ?ﬁ TR fs‘m_“ A e e
" 39 Utonsils, cquipment, & lingns; praperly used, stored, dricd, & X 43. Physical facilities inslalled, mainiained, and clean
handled/ Tn use utensils; properly used X 4. Toilet Fucilities; properly construcied, supplied, and cleun
% 40. Single-scivice & single-use articlos; properly stored and used X 47. Other Violations
Received By: Print: Title: Person In Charge/Owner
(signawre} Solia llemandes Manager
Inspected By: M TR Print: Busincss Email:
(signatire) s ’ (rarreil Grace
hHrs oamhday mudhd ramlivahadmin/dhd 124 insnar] manar inenasslinn fand AMmPinenantianlN=AT4NORR R AarantTaklalNlama—thllnenactinnden—N
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[ 5aN 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
10/08/2024 10:10 AM 11:10 AM 929668 SCHO 2
Purpose of Inspection: 1-Compliance [ X |2-Routine 3-Field Investigation 4-Visit |:| 5-Other TOTAL/SCORE

Establishment Name:
SOMERSET ACADEMY COLLEGIATE

Contact/Owner Name:

SOMERSET ACADEMIES OF TEXAS

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

Physical Address:

4802 VANCE JACKSON

City/County:
San Antonio

Zip Code:
78230

Phone:
(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

o C Of I NI N C
U I| N[N o Time and Temperature for Food Safety U NN o Employee Health
T N| O A S (F = degrees Fahrenheit) T S
.,( , 12. Management, food employees and conditional employees;
X 1. Proper cooling time and temperature 28 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_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 - . -
X Sanitized at 200 PPM QT ppm/temperature X 'ljzél:’geg‘e; (fi're(z]lilz:pproved source; Plumbing installed; proper
X 11. Proper disposition of returned, previously served, X 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned

disposal

Priority Foundation Items (2 Points) viola

tions Require Corrective Action within 10 days

Compliance Status

Compliance Status

(Disclosure/Reminder/Buffet Plate)/ Allergen Label

0 I[|N|N - o I[|N|N ¢
U o Demonstration of Knowledge/Personnel 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 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

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

of {| N| n| € of N| €
U N| ol A o Prevention of Food Contamination U N 0 Food Identification
T S TNl oAl
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
& ?ng ° Sl, L y usé ane sore X 42. Non-Food Contact surfaces clean
X 37 Environmenta Fontamlnatlon 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 - —— S
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: ‘ﬁ.ﬁ%b_%&_ Print: Title: Person In Charge/Owner
(signature) Katie Malkowski Manager
Inspected By: -\I// e E——— Print: Business Email:
(signature) : Vanessa Alvarado




Retail Food Establishiment Inspection Report

Retail Food Establishment Inspection i

Date: Time in: Time out: License/Permit # Est. Type: Risk Category: LAGAN #: Tuge 1 of 2
10/23/2024 0130 PM 0210 PM 1114445 SCHO 2 )

Purpose of Inspection: | | 1-Compliance | X |2-Rontire | |3-Field Investigation 4-Visit [ | 5-Other TOTAL/SCORE
Fstablishment Name: Confact/Owner Namc: Number of Repeat Violat 0
SOMERSETACADEMY LONESTAR SOMEBERSET ACADEMIES OF TEXAS Number of Violatiens COS: ¢ s T
Physical Address: City/County: Zip Code: Phone: Rcinspection: 1 U U
25 BURWQOD LANE San Antonio 78216 (210) 541-9051

Compliance Stams: Ont =nal in eampliance IN = in compliance NO'=noLobserved NA =not applicable COS = eorrected on site R = repeat violation
Mark the appropriate poinis in the OUT bax [or each nurnbered fiem Mtk ¥ a checknsark n appropriate bax for I8, NO, NA, COS  Mark an agterisk "' in approptiaie box far L

Priority Ttems (3 Points) vicfatiois Require Tt diate Coirective Action not to exceed 3 days

itne-lienmhd-tv emsdhd cnmhuohadminidhd 124 nsnsd ranan inpmantinn fand ~fmPinenartanl—A24 192082 AneantTakialhlama—thllnonartion 2 den—0

Compliance Status Compliance Status
bid IEY N1 S S Time and Tempersture for Foud St HABNE
T o me and Temperature for qud afety R’ Ul y ol s 0 Employee Heulth R
T N| O] A S {F = degroes Fairenhsit) T]" &
X 1. Proper soaling tims and Lemperature X 12. Monangecoeat, food emplovees and condisioual emplgyeos;
knowludge, rospensibilitics, and roporting
X 2. Proper Coid | [olding tem peranue(41F7 45F) < 13. Proper use of iction and cxelusion; No disel Front
X 3. Broper Hot Holding temperamrs(133F) ) cyes. nosc, and mouth
X 4. Proper cooking time and temperarare Prevention Contaminaiion by Iands
X 5. Praper reheating procedure (o s holding (165F i 2 Hours) 3 14. Haods cleancd and properly washod: Gloves used prbperly
- — - . 13. Ne bare hand contaet Wit iy 1o cat foods or appioved
X & Thme us u Public Uealth Comrols provedures & reconds * aitconmic msthid properly follosed (APPROVED Y__ N_)
Approved Source Highly ptible Populatinns
x 7. Food and ice obtained from approved sovree: Food in good | < | | | 16, Pastevrized foeds used: prohibited food not offered
conditicn, safc, and unadultcrated; parssite destruetion i Pastourized epps used when required
X 8. Fpod Kecefved al proper temperauns Chemicald
Protection from Contsmination N 17, Food additiy es; approved and properly stored; Washing Fruits
i & Vepetablss
X 9. Fiood Separaied & groteated, provanted during food X 1 8. "Loxic substances properly identified, slored and used
preparation. storags, display, and msting
~ Wator/Plumbing
X 10' ?90‘1, s;\;vnmcr S‘ll‘iacfs aud Retumalles ; Cleaned zad X 19_ Water from approved suurce; Plumbing installed; proper
LUOTL pp Ll b backflow device
X 1. Proper disposition of relurned, previously served. x 20. &pprov ed Sewape/Wastowuler Disposal Syslem, proper
reconditioned E
Driority Foundation Trems (2 Points) violations Reguire Corrective Action withir 10 days
Complian¢e Status L™ i Srarus
ol 1| n| | & ' 91| v &
v vl ol a [s] Nemonstration of Knowledge/Personnel R U ~| ol 1 0 Food Temperature Control/dauntitication R
T - 8 Tl R
21, Person in charge present, demanstration of knowledge, and % 27. Proper uooling method used: Fguipment Adequute
perform duties/ Certified Faod Menager (CFM) - Mainlain Produsl Tempetatute
X . 23, Yood 1landler/ no unautharized personsd personne! X 28, Proper Date Marking and disposilion
Safe Water, Recordkeeping and Food Package 1.abeling < 23_ Thermomcters provided, accucate, and calibated; Chemicals
X 23, 1ot and Cold Water available; adeynate pressure, sofe Thermal tes, sirips
% 24. Requined records available (shellseck: tags: parasite Permit Requirement, Prerequisiie for Operation
destruction’); Package feod labeling Ix] t 1 a0, Tood Vstablishment Pormit (Curront and Valid, & Pésted)
Contormance with Approved Eroceduges Utensils, Egui and Vegding
23. Compliance with Varianse, Specialized Procoss, and HACCP X 31. Adequatc handwashing facilitics: Accossiols and properly
X plan: Variance obrained for specinlized procossing methods; - supplicd, wed
manufecturo: instructions (APPROVEDY._ N_) < 42. Food and No-food Conrast surfsces cleanablz, propesly
Consumer Advisory B +esignedd, construsted, and used
x 26. Posting ot Consnmer Adviseries; raw or under cacked foeds X ﬂ . Warcwashing .l:a:-i.li‘ri'c; iusiztﬂ_cd. meintained, vsed Service
(Diselosure/Reminder/Buffet Plasc): Allcrzen Label N i of eurb eleaning eility provided
Coxe Ltems (1 Point) vielatlons Require Corvective Action Not to Exceed 90 Days ar Next inspection, Whichever Comes First
C i Status Compli: Srams
LI TR I 91| x| n] &
Tl x| ol & 0 Prevention of Foad Contamination R (S I G Fosd Mdentification R
T $ Tl s
X 4. No Evidence of Tnseet ¢ ination, redentorher animals X 41, Criginal container labeling (Bulk Food)
X 33. Personal Cleanliness’ eating, drinking or ipbacos u5e Physient Fadilities
X 38, Wiping Cloths: prnperij‘,’ us.ed ané stored X T2, Mo Tood Confaet surfioes cloan
i 7. nvrommen ) conmnion X 43, Adcquato veutitation and lighting; dosignated arcas fised
. 3 od thawing -
X 38, Approved hawing methiod X 44 Garbage and Refitse properly dispesed; facilides maincained
Praper Use of Urensils = . po— P T
= T - 0 X 43, Mhysical lacilities installed, maintained, and clean
39, Uteasils, cquipment, & linens; properly used, storsd, dried. & — - - -
X handled? Tn use utensily; properly used X 46, Toilet Facilities; properly consbmctsd, supplied, mnd clean
K 40, Single-service & single-use articlos: propeiiy stored and used X 47. Other Viclations
Received By: Print: Title: Person In Charge/Owner
{signaturc) Beabiir Romcrg Assl. Manager
Ingpceted Ry: @‘_ﬁ% Print: Business Email:
(shupanire} i Garrelt Grace
119



EETRGRAL AN
BERLTH DisTRIY

Retail Food Establishment Inspection Report

Late: Time in: Time out: License/Menmit # Est. Type: Rigk Category: LAGAN #: Page | of 2
10/10/2024 09:40 AM 10:40 AM 844431 SCHO 2
Purpose of Inspection: 1-Complianee 2-Routine 3-Field Investigation 4-Viwit I:l §=Other TOTAL/SCORE
~Hstublishment-Name: ————— ~—|-GontaelOwner-Name: Number-of-Repeat-Vilations: 0 -
SOMERYET ACADEMY QAKS SOMERSET ACADEMIES OF TEXAS | Nmmber of Vielationy COS: 0 9
Physical Acldress: Clity Couny: Zip Codu; Phong: Reinspection:
6070 BABCOCK RD San Antonio 78240 (214) 6276013 No
Complinnee Status: Out = pot In compliance IN = in complinnte NO = not cbsorved NA = not appliceble COS = corrested on sito R = ropent violation
Murk the approprisi points in the OUT baa Sor enah nunnbared ilom Muek W o chegkimark in approptiate Box for IN, NO, NA. CDS  Mark an nslerisk ' in aparopriate bax lor R
Priority [tems (3 Points) violations Reguirve Immediate Corvective Action not o exceed 3 days
Compllunce Sialas Compliance $tatua
. 0 .| C
3 1| N 8 Time ad ‘Temperature for Food Satety R u I’( ﬁ R La] Employes Llealth H
| N (4] 5 (1" = deprees L'ubrenheit) T 5
P 12, Manapement, food employees and conditional employecs;
X I. Propet cadling Kime aid ieaiperalue X Jnowledge. responstbilitles, and reporting
X 2, Proper <nld Holding tasperawe(4 1R 45F) - 13, Proper wae ef rostriction and exefusion; No disehavas fom
by 3. Proper Hol Holding lempeniure( 1357 ’ eyes, nose, ond mouth
x 4, Troper cooking lime and iemperlurs Freventian Contawination by Hand
X 5. Proper Ieheating procuduie for hot hahdlng (165F in 2 [oars) If’ Pl cleuned and nmp‘erly wsheil/ Glaves uked properly
— — 15, Mo bare bund contact with ceady to et foods or spproved
X 4. Lime us b Public Llegith Controli procedures & wewrds wlLemate method properly Jolowed (APPROVED Y_X N_)
Approved Sonree Hipgkly Suseuptible Fopulutinoy
5 7. l'ood and ice oblalned from approved cource: Jood 4 pood | X | | | 16, Pastevrized foods veed: prohibiicd food net offured
! qondition. safl, and unedulteratad; pacasite desrustion Pusczunized egres used when requingd
X 8. Foud Recuived at proper tmpsrature Chemlesls
Protection from Conramination 17. Food additi vex: approved and propesty stored: Washing Fruits
& Wepetsbles
X 9. Lvod Soparated & |’,“’w°m" provonred dising food 18. Tunlc substonees properly identilted, stored and used
preparation, slorugs, display, and sting
0 ool = o T—— Water/Plambing
. . Fuod eontael surfaess wxld Revuranbles ; Cleaned mnd . i
X o ' 19, Waitor fiom approved source; Plumbing lnstalled; proper
Sanltizad at 230 FPM prwnt 12mperatute b1 baeledlons dot doe ' !
¥ 11 Propor disposition ai’ rotermed, previonsdy sereed, X 20, Approved Sewage Wastowater Disposal System, propar
recapdltioned ! disposnl
Priority Foundntion Items (2 Points) violatlons Regtilve Correctlve Action within 10 days
Complianee Stntuy Complitiee Siaius
RS ¢ of [[«lsle
[ O Demanstration of Knawledge/Presonnel R 1] 0 Food Tetiperalure Cantrolldendficalion R
| N O g | N[ O] 4]
x 21, Petsom in elharga present, danonscation ol kinwdedge, and X 272, Proper conling method used; Fquipment Adequate o
pevfrm dutics Corified Fond Manager (CI0M) MMaintaly Produet Tamperatore
by 22, Food Brndler/ no wnauthorized persensy personme! kY 28, Mroper Tis Vurking and disposilion
Yafe Water, Recordkeeplug and Food Eackage Lobeling x 1Y, Thermometers provided, ncevuate, and calibrated; Chemival/
X 23. Hot and Cohd Water availabls; adequate pressure, safe Thermyb iy sivips
24, Required racards available (shalldnek tags: parmile Permlt Requlrcment, Proreguisite for Oporatlon
dosfruction); Packngo fond labeling | X | | | 0. Food Ustablishiment Peronit (L urrent and Valid, & Posted)
Conlormance with Approved Prosedures Ulipnsily, Equipaent, and Vending
25, Camnpliongs with Virlanee, Speciulized Process, and [JACCP X 31, Adequate hundwashing fheilitios: Acoessible imd propaly
X plan; Warianes obliuins! G specialized grocessing malhexls; aupplivi. wwed
manfestuior insinielions (APPROVEL Y. N3, ) X 32, Foud and Noo-food Contaet surfees sleunble, property
Comsunber Advirery dezsiymued, construeled, and yser
l % I | | 26. Posting of Consumsr Advisovies; raw or unier cooked fods x 33 Wurewoshing Fueilitise; instulled, maincained, used/Service
{ DiscliureRemingder Bullvl Plida) Allergen [akel ainls ar vurk cloaning lbeility provided
Corg Ityms (1 Polut) vialations Regnive Corrective Action Not to Exceed 90 Daps or Next Inspection, Whichever Comes Firsi
Compliance $tatng | Compllance Status
MRS - o Aol x| €
ll.‘ sl o 0 Prevention of Food Coutamination R uln ﬁ NEY Yoo Identifleutlon n
T 8
X 34, tvo Lividence of lasoct cantasinacion, redent other animels X 41, Original confniner Tabeling (Bulk Food
z ‘:; . ch.w‘umi: (lflej'-mlinessf quing;lnlﬁw:jdng o7 lobacu (e Physical Facllirles
. ; ly wsed andd st
B e ey lp,mg m:l, pmpmf m_c, fjlmtii — X 42, NomwFood Conlact surfoces olean b
-~ SLALAGIL WWUMMW X 43, \deguale ventilation and tighting: dssignated areas used
n 38, Approved thawing metiod X w1 Gt TR e T P
| Grarbi 4  diy ; facililies ma
Propcr US{‘. Of'Uﬂ'l'l!u!I - i JT"\ :lgb llll'lt STuse properky L:‘&PL:SC( i LS marn Lz
¥ 39, Lietisils, vquipment, & (inens; praperly used, stored, dried, & bl 4% Physical Bucllities Installed, mninmined, et vléan
hundled! In use utensits; propery wsed X 46, loilet Facil ltles; property eoustivered, supplicd, and clean
X A1, Binglo-service & ainple-nae artieles; properly shwed and n5ed X +47. Uluher Vinlations
Received By ~ Print: Title: Person In Charpe/Owner
(sigranne) hadint w1V llene Gonralez Munager
Inspected By Prin: Business Emnil:
(signafnire) j Sean CHlwrt






