FOOD ESTABLISHMENT INSPECTION REPORT '
AUSTIN/TRAVIS COUNTY HEALTH AND HUMAN SERVICES DEPARTMENT
Environmental Health Services Division
P.O. Box 142529

Phone: (512) 978-0300 Austin, Texas 78714 Email: EHSD.Service@austintexas.go_\
| Insp. Date: [Time in: [Time out: [Permit # [Permit Expires: Type: Retail Service JURIS DIST
Purpose of Inspection: (circle one) 1-Rotitine 2-Follow-Up . 3-Complaint_, 5-Other. . - 3 TOTAL SCORE
Establishment Name: Business Email Address: # of Stalf:
# of Food Handlers:
Physical Address: Follow-up Required?
: YES NO |
Compliance Status: - QUT = Not In Comphance = In Compliance NO =Not Observed NA = Not Applicable -~ - COS = Corrected On Site R = Repeat Violation
Mark the appropriate poinis in the OUT box for each numbcrcd item. Mark a checkmark *v'" in appropriate box for IN, NO. NA, COS. Mark an asterisk ‘%’ m appropnale forR
Priority Items (3 Points) Violations chmre Immediate Corrective Action not to eueed 3 days oy 439 ;
o & Ti d Temperature for Food Saf Con e uR| O ol R
ol tnin]S Fime an p : od Safety vlrin]slg
o|~jelals (¥ = degrees Fahrenheit) I e B e B Employee Hien]th/ Good Hyglemcl’ractlces
i. Proper cooling time and temperature 12. Mdnnge.m'e.np food employ.ees and conditional employees; knowledge,
responsibilities. and reporting
5. Proper cold holding temperature (4 1F/45E) 13. Proper use of restriction and exclusion; No discharge from eyes. nose,
and mouth
3. Proper hot holding temperature (135F) Prevention C_ontam_ination by Hands
L. Proper cooking time and temperature {4. Hands cleaned and properly washed/gloves used properly
. . . e 15. No bare hand contact with ready to eat foods or approved alternate
; 2
5. Proper reheating procedure for hot holding (165F in 2 hours) method properly followed
6. Time as a Public Health Control, procedures & records -1 Highly Susceptlble Populatlons -
7 2o 16. Pasteurized foods used; prohibited food not offered- ﬂmleunzed eggs
Appl‘m Ed Source FuYl used when required
7. Food and ice obtmned from approved source: food in good condmun AR Ch Is.
safe, and unaduiterated emlca R e
8. Food received at proper tempemmre 17. Food '\ddmvcs approved and properly slon:d
FLY . R .
Protectlon from Contamma_ on 18. Toxic substances properly identified, stored and used
9. Food separated & protected prevented during food preparation, e LT il
storape, and display £ : REL - Water/B lu{g_bmg RPN favay
10. Food contact surfaces; cleaned and sanitized 19. Water from approved source; plumbing installed; bachflow dew‘v
I i;&:gtc; g;;;:lu51l\01\ of rewurned. previously served. recondutioned, & 20, Approved sewage/wastewater disposal system, proper d\SpObdl
Priority Foundation Jiems (2 Points) Violatiéns Require Corrective Action'not to exceed 10 days” R e
0 o s = 0 Jdxlc L Ugrrresa iy R
i I B & Demeonstration of I\no“ledgglﬂf’.e e fnel 5 v R I ol - Food Temperature ControV/ Identification
21. Person in charge present. demonsiratis Fow ledge, and perform 27. Proper cooling method used: equipiment adequate tu maintain product
duties/ Certified Food Manager (CEM) lemperaiure
22. Food Handlet/ no unauthorized persons/ personrel 28. Proper date marking and disposition
Safe Food and Water 29. Plant food properly cooked for hot holding
- H R . alibhr: H T s [
>3, Hot and cold water available; adequate pressure 30, Tl’fermpnletels provided, accurate, and calibrated; chemical/ therma
test strips
24, Required records available; shellstock tags, parasite destuction Utensils, Equipment, and Vendu}g Pt
Conformance with Approved Procedures ] 31. Adequate handwashing facilities: accessible and properl;.I supplxed—-
25. Compliance with Variance, Specialized Process, and HACCP plan; 32. Food and non-food contact surfaces cleanable, properly designed, _
Variance obtained for specialized processing methods constructed, and used
C Ad 2 e 33. Warewashing facilities; installed, maintained, used & sanitizing at
; °f'f“§§£ usory PR R e T ___________ ppm/temp; service sink or curb cleaning facility provided
26. Posting of Consumer Advnsones raw or under-cooked foods
(dlsclosure/renunder/buffel plale)/allergen labeling
; Core’,ltems (1 Pomt) V‘wlaaons'Reqmre qurec _e Action not to exceed 90 days or ne;ct m.spectton,‘:wluchever o esﬁm e
ol . Ixlxlcl . ; i |o vlc = T
M BN Prevenhon of Food Contammahon Bl lolife f: o ; Food Idenﬁﬁca on' Fod
T i IR it ; S sy Esvarens da s s e bl B0 Ea] el 1 BTSN, 5 N BN 2 ol W T S T 2 =
34. No evndence of insect contamination, rodem!other animals - 1. Food properly labeled; ongmal container (Bulk Food)
35. Personal cleanliness/proper eating, tasting, drinking, tobacco e R * “PhysicaliFacili j;i_h'__‘tlg Rk *_"_ i)
36. Wiping cloths; properly used and stored 42, Non-Food Comact surfaces clean
37. Environmental contamination/washing fruits and vegetables 43. Adequate ventilation and lighting; designated areas used -
8. Approved thawing method 44. Garbage and refuse properly disposed; facilities maintained -~
N e ;m er. Use of y ade % : 445, Physical facilities installed, maintained & clean (floors, walls, ceilings)-~-
39. Utensnls, equipment, & lmens properly used, stored, dned & 46. Toilet facilities; properly constructed, supplied, and clean, adequate #
handled/in-use utensils; properly used of restrooms
i i i ; ioles: 47. Food Establishment Permit (current, valid & posted in accordance with
10. Single-service & single-service articles; properly stored and used all City of Austin ordinances) Current Prominent -
eceived by: Print: Title: Person in Charge/Owner
Inspected by: Print: usiness Phone #
signature)

10/8/15 Please complete our Environmental Health Services survey at www.surveymonkey.com/s/EHSDSurvey




