| City of Lewisville Food Establishment Inspection Report

% Complamf Q Flefd Investlgatton O Pre openmg

-/ Roliting: Inspect;on fj TempFoodSve - <
Business | Fate h8/31/2012
Name: % _ . fnspected: ,
Shysical nspected By:  Brooke Terrell
Address: |
Sanitation 226 fEroup 1D:
,ode' . ) {
! Inspection Score: 100
Food Mgr. §{ Jyes: Reinspection (J'Ves. Reinspection | - Food Handler Q Yes .
sert, Current: Q.No Required? (} N Bcheduled for: Cards? 1 No
1O A e O A
Approval of dumpster compactor: 103 ves ONo .

*

] SPts) ) woc)d (PH': Temperatu eﬂ‘ ime Reqmremen,slSou'cel'-iyglenlc PES
] Remarks
L Fwra- 114 Proper Cooling for Cooked/Prepared Food. {0
;I R Fomments: (Click to add standard comments)
ILInwa 1J2. Fold Hold (41°F 7 45° F. Hot Hold (140°F). 0
R K omments: (Click to add standard commenis)
I;_ENFA ot 31 ;\pproved Source/Sound Conditions. o 0
- ' o Eomments: (Click to add standard comments) =
Proper Cooking Temperatures per PHF)Répid Reheating (165° F) in 2 o |
Hours.
Comments: (Click to add standard commens)
Proper/Adequate Handwashing/Good Hygiene Practices 0
Eating/Drinking/Smoking/Other).
Comments: (Click to add standard comments)
14 Pts)  Personnel Handling Requirements Pts. | % |

Personnel with Infections Restricted/Excluded 0
Comments: (Click to add standard comments)

il INia. {17, Proper Handling of Ready-To-Eat-Foods. 0
wEe 1 F pomments: (Click o add standard comments)

: @ /A Q 8:  Pross-Contamination of Raw/Cooked Foods/Others. 0

Eomments: (Click to 2dd standard comments)

HIEYN Q 9. Ppproved Systems (HACCP Plans/Time as Public Health Cohtroi). I o

Lomments: (Click to add standard comments)

iINA 110, froxic ltems Properly Labeled/Stored/Used. {0
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“FommentsT (CligkTa aud SENard Comments)

(T A

Handwash Faciliies Adequate and Accessible.
Commeris: [Click 1o add standard comments)

Prot, & Stige|

“FPis)

food Protection Storage

TPhs,

Ride

mpTY

Food Protection ar:]d:'La_ﬁél_irig: '
Fomments: (Cliek fo add standard.comments)

Over- |

Eomments:

ingle Service Storage.
Click to add standard . commants)

Facility and Equipmenfﬁéduiremehté“ N

Pts. -

= quipment Adequate to Maintain Prod'ﬁéi":l'émp'e'rature
Tomments:

{Click to add standard comments)

{Fhermometers Provided/Accurate/Properly Calibrated (+/- 2 ° F)/Test i
Btrips Provided.

EFomments: {Click to add standard comments}

-0od Contact/Non Food Contact/Surfaces of Equipment and Utensils

Fleaned/Sanitized/Good Repair.

Lomments: (Click to add standard comments)

Manual/Mechanical Ware Washing and Sanitizing/Wiping Sanitizer.

Comments: (Click to add standard comments)

re. o
Click to:8dd. standaid somments)

Jisposal/Documents/Removal.

Fomments: (Clickto add standard comments)

f%JNIA on Rpproved Sewage/Wastewater Disposal System, Proper 0

Cross-Connection/Backflow.

Eomments: (Click to add standsrd comments}

PRy

. facilify anquunpment Requirements (Page 2)

Thts. |

Toilet Roomlenclosed Self-Closing Doors,F[xtures, Gbod Reparr,

lean, Hand Cleanser, Sanitary Towels/Tissues, Hand-Drying
Devices Provided, Proper Waste Receptacles.
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“omments: [Clitk 10 add Standard comiients)

Dutside Storage Area Enclosed Properly Constructed/Clean
ontrolied Incineration/Premise Clean.
Comments: (Click to add standard comments)

No Evidence of Insect Contamination/No Ewdence of Rodents/Other
Bnimals/Out Openings Protected.
fomments: (Click to add standard comments)

;’!oofs Constructed Drained/Clean/Goad Repair/Covering
Installation/Dustiess/Cleaning Methods.
Lomments: (Click to add standard commenis)

jNalls, Ceifling/Attached Equipmehﬂ‘éonstructed/Good Repair/Clean
Burfaces/Dustless/Cleaning Methads.
;:omments: {Click to add standard comments}

~ Elean/Soiled Line Properly Stored

‘Comments: {Click to add standard comments)

Posting of Consumer Advisories {Heimlich/Raw Shellfish
Naming/Buffet Plate).
Cofmments: [Click 1o add standard comments)

ates previous violation

indicates override

“Grease Trap Company Name

Gallons Pumped

Date pumped

Trip Ticket #

_Certifiéd Ménager Name

PDate Expires

* . Repeat
Inspector:

** . Citation Yes - poinis not effected {override)

Food Service Representative

City of Lewisville
151 W. Church Street
Lewisville, Texas 75057
(972) 219-348C
Fax {572) 219-3772



