8TE - 1220 AIRLINE RD # 250

Date: October, 16 2019 wm
Points Food Safety Cortrective Corrected during
Deducted Requirements Action Inspection

This inspection does not have any violations.

Inspector Signature: Location Representative Signature:

No Signature on File. No Signature on File.

Data supported/hosted by lnspecthub.com



EDIBLE DESIGNS - 4535 S. PADRE ISLAND DR.

Date: October, 17 2019 o ’
Points Food Safety Corrective Corrected during
Deducted Requirements Action Inspection

This inspection does not have any violations.

Inspector Signature: Location Representative Signature:

No Signature on File. No Signature on File.

Data supported/hosted by Inspecthub.com



JACK IN THE BOX - 1238 WALDRON RD.

Date: QOctober, 17 2019

Pyésnnt THomate, Proinst.

Points Food Safety Corrective Corrected during

Deducted Requirements Action Inspection

This inspection does not have any violations.

Inspector Signature: L.ocation Representative Signature:

No Signature on File. No Signature on File.

Data supported/hosted by Inspecthub.com



PIZZA HUT #23648 - 5933 MCARDLE RD.

Date: October, 16 2019 wm
Points Food Safety Corrective Corrected during
Deducted Requirements Action Inspection

This inspection does not have any vioclations.

Inspector Signature: Location Representative Signature:

No Signature on File. No Signature on File.

Data supported/hosted by Inspecthyub.com



WEBER GRILL - 5714 WEBER

Date: October, 16 2019

Pyéwend: Hromete, frarent.

Score: 98
Corrected

Points during
Deducted Food Safety Requirements Corrective Action Inspection
1 34. No Evidence of insect Gnat No

contamination, rodent/other

animalis
1 39. Utensils, equipment, & Store scoop handles No

linens; properly used, stored, up at all times not

dried, & handled/ In use lying in the product.

utensils; properly used
Inspector Signature: Location Representative Signature:
No Signature on File. No Signature on File.

Data supported/hosted by Inspecthub.com



ACAPULCO'S MEXICAN RESTAURANT - 5937 MC ARDLE

Date: October, 16 2019

Préwanl Meamate, Fratest.

Score: 97
Corrected
Points Food Safety during
Deducted Requirements Corrective Action Inspection
1 34. No Evidence of Insect Rodent droppings in No
contamination, kitchen.
rodent/other animals
1 35. Personal Employee needs a beard No
Cleanliness/eating, guard while preparing
drinking or tobacco use food.
1 45. Physical facilities Repair back door seals. No

installed, maintained, and

clean

Inspector Signature:

Men's restroom door and
ladies restroom door

need to be self closing.

Location Representative Signature:

No Signature on File.

Data supported/hosted by [nspecthub.com

No Signature on File.



SUBWAY #7603 - 5127 WEBER RD.

Date: October, 18 2019

Préwnnd: Heemots. foulset.

Score: 97
Corrected
Points during
Deducted Food Safety Requirements Corrective Action Inspection
2 29. Thermometers provided, Provide a No
accurate, and calibrated; thermometer inside
Chemical/ Thermal test strips all refrigeration.
1 48. Toilet Facilities; properly Restroom door must  No
constructed, supplied, and be self-closing.
clean
Inspector Signature: Location Representative Signature:
No Signature on File, No Signature on File.

Data supported/hosted by insgggbgg,com



LUCY'S SNACKBAR - 312 N CHAPARRAL - A

Date: October, 17 2018

fiygwant: Heomale, fsant,

Score: 95
Corrected
Points Corrective during
Deducted Food Safety Requirements Action Inspection
3 10. Food contact surfaces and Clean interior No
Returnables ; Cleaned and Sanitized of ice maker
at ppm/temperafure
2 31. Adequate handwashing facilities: Do not obstrict No
Accessible and properly supplied, hand sink
used
inspector Signature: Location Representative Signhature:
No Signature on File. No Signature on File.

Data supported/hosted by Inspecthub.com



LA PLAYA MEXICAN CAFE - 7118 S. PADRE ISLAND DR.

Date: October, 15 2019

Score: 94
Corrected .
Points Food Safety during
Deducted Requirements Corrective Action Inspection
3 18. Toxic substances Chemical stored nextto food No
properly identified,
stored and used
1 34. No Evidence of Roaches in kitchen. No
Insect contamination,
rodent/other animals
1 42. Non-Food Contact Clean floor in Walk in No
surfaces clean refrigerator.
1 45. Physical facilities Repair holes in walls, moldy No

installed, maintained,

and clean

Inspector Signature:

ceiling tiles, cracks in back
door, water leak in wall in

back storage room.

Location Representative Signature:

No Signature on File.

Data supported/hosted by Inspecthub.com

No Signature on File.



CON SABOR COLOMBIA RESTAURANT - 4201 LEOPARD ST.

Date: October, 18 2019

Score: 93
Corrected
Points Corrective during
Deducted Food Safety Requirements Action Inspection
3 9. Food Separated & protected, Clean ice maker No
prevented during food preparation,
storage, display, and tasting
2 21. Person in charge present, No
demonstration of knowledge, and
perform duties/ Certified Food
Manager (CFM)
1 42. Non-Food Contact surfaces Seai holes in No
clean ceiling
1 45. Physical facilities installed, Seal hole at No
maintained, and clean bottom of back
door
Inspector Signature: Location Representative Signature:
No Signature on File. No Signature on File.

Data supported/hosted by Inspecthub.com



JALISCO BAKERY - 822 S. PORT

Date; Qctober, 16 2019

Prewnnd. Mnsmane, Feotest,

Score: 92
Corrected
Points Corrective during
Deducted Food Safety Requirements Action Inspection
3 9. Food Separated & protected, Clean ceiling No
prevented during food preparation, vents
storage, display, and tasting
3 20. Approved Sewage/Wastewater Remove No
Disposal System, proper disposal wastewater
outside
backdoor
2 21. Person in charge present, Provide food No

Inspector Signature:

demonstration of knowledge, and
perform duties/ Certified Food
Manager (CFM)

managers card

Location Representative Signature:

No Signature on File.

Data supported/hosted by Inspecthub.com

No Signature on File.



HAMLIN PHARMACY LUNCH COUNTER - 3801 S. STAPLES

Date: October, 16 2019

Préwanti Brouote, Hporest.

Score: 90
Corrected
Points during
Deducted Food Safety Requirements Corrective Action Inspection
3 14. Hands cleaned and Employees must wash  No
properly washed/ Gloves used  hands prior to putting
properly on disposable gloves.
3 18. Toxic substances properly  Store chemical spray No
identified, stored and used bottles away from oats.
2 29. Thermometers provided, Provide a No
accurate, and calibrated; thermometer inside all
Chemical/ Thermal test strips refrigeration.
1 35. Personal No nail polish allowed. No
Cleanliness/eating, drinking or  Employees must use
tobacco use drinking cups with lids.
1 41 .Original container labeling L.abel all food No

(Bulk Food)

Inspector Signature:

containers as to

contents.

Location Representative Signature:

No Signature on File.

No Signature on File.



