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WACO MCLENNAN COUNTY
PUBLIC HEALTH DISTRICT

Waco-McLennan County Public Health District

225 West Waco Drive

* Waco, Texas 76707

(254) 750-5464

Food Establishment Inspection Report

EH_

nspection #:

Case #

- 026764-2022

Page I of Lé

Datc:é/zq /z3

Es/tablishmentName #okha;do IZW g 5(4_ Sl/y;

TOTAL/SCORE

Purpose of Inspection:

M 1-Permit/Renewal [] 2-Routine

[J 3-Reinspection

[] 4-Complaint

Permit # DO, 652 =
[} é - 7—3 22
[] 5-Other

Contact/Owner Name:

Roanne [Lemwvez

by

% Number of Repeat Violations:
v Number of Violations COS:

Physical Address:
: H300 f W Weow rr

City:

WaLp

Zip Code:
26210

Phone: Follow-
Date 1

Comp!
Mark the appropriate p

liance Status:  Out = not in compliance IN = in compliance

oints in the OUT box for each numbered item

NO = not observed NA = not applicable COS = corrected on site
Mark ‘v’ a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation
Mark an asterisk ° % * in appropriate bo

_ Yes V@ No

for R

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days

Compliance Status I

Compliance Status |

or[EE | ENEN e AR . U R QLN [EN [C
vlinlolalie Time and "l:gmperafure for r90(l Safety ul Nl ol alo Employse Health
it S (F = degrees Fahrenheit) = S
\/ 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
v knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature (41F/ 45F) /: 13. Proper use of restriction and exclusion; No discharge from

eyes, nose, and mouth

5
3

3. Proper Hot Holding temperature (135F)

Preventing Contamination by Hands

4. Proper cooking time and temperature

14. Hands cleaned and properly washed/ Gloves used properly

%4
v

5. Proper reheating procedure for hot holding (165F in 2
Hours)

15. No bare hand contact with ready to eat foods or approved
alternate method properly followed (Approved Y N )

6. Time as a Public Health Control; procedures & records

Highly Susceptible Populations

Approved Source

EdN

16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required

7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite
destruction

Chemicals

8. Food Received at proper temperature

17. Food additives; approved and properly stored; Washing Fruits
& Vegetables

Protection from Contamination

18. Toxic substances properly identified, stored and used

9. Food Separated & protected, prevented during food
preparation, storage, display, and tasting

Water/ Plumbing

N Y

10. Food contact surfaces and Returnables; Cleaned and
Sanitized at ppm/temperature

!

19. Water from approved source; Plumbing installed; proper
backflow device

11. Proper disposition of returned, previously served,
reconditioned

Y

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days

Off| BT ENE NG| 26 R O| | N N e
U|N|lO|A|O Demonstration of Knowledge/ Personnel U/ N|O|A|O Food Temperature Control/ Identification
i S m S

21. Person in charge present, demonstration of knowledge,
and perform duties/ Certified Food Manager (CFM)

v/

27. Proper cooling method used; Equipment Adequate to
Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Safe Water, Record Keeping and Package Labeling

Z
Z

29. Thermometers provided, accurate, and calibrated; Chemical/
Thermal test strips

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
p g; tﬁf&t‘;;"’)d ;‘;‘;‘]’(’;dgseafz ‘"gtliagge(lsiﬁ‘:lStO“k tags; parasite ’ .)( ’ [ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and : e : §
L HACCP plan; Variance obtained for specialized $ 31 /}Fle(iquatedhandwaslllng facilities: Accessible and properly
processing methods; manufacturer instructions SUPPHEd, loe
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
2/ designed, constructed, and used
> 26. Posting of Consumer Advisories; raw or under cooked / 33. Warewashing Facilities; installed, maintained, used

Service sink or curb cleaning facility provided

Core Items (1 Point) violations Require Corrective Action Not to Ex

ceed 90 Days or Next Inspection, Whichever Comes First

O] 1 INCISENEIE C R O I Nat N C
Ul N|O|A| O Prevention of Food Contamination UlN| O] A ;) Food Identification
T s T
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
animals !
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
1 37. Environmental contamination [ 43. Adequate ventilation and lighting; designated areas used
1 38. Approved thawing method T 44. Garbage and Refuse properly disposed; facilities maintained

Proper Use of Ut

45. Physical facilities installed, maintained, and clean

39. Utensils, equipment, & linens; properly used, stored,
dried, & handled/In use utensils; properly used

[

46. Toilet Facilities; properly constructed, supplied, and clean

40. Single-service & single-use articles; properly stored
and used

47. Other Violations

Received by:

(signature)

Print:

v
XAnnL

Title:

EQ\W\M/G

Manage,

Print: @m W/TVI’ .

Permit Expires: #
Morwe D b2

Inspected by: M o /
(signature)

2%

-0

haparads ,d-un.j\j

VidleAdhs
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A copy of this inspection report furnished to the owner/permit holder/person in charge serves as written notice.
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Waco-McLennan County Public Health District
225 West Waco Drive
Waco, Texas 76707
(254) 750-5464

WACO MCLENNAN COUNTY

PUBLIC HEALTH DISTRICT 2' v
Page _“*—of _ 17
Establishment: . Permit #: o0 @S?_,_ Date:
Lok leado [amen £ Susdh ob-2222 |o/29/273
Address: City: Zip Code:
4300 A 1) Wao Dr Wedo 76710
TEMPERATURE OBSERVATIONS

Item/Location/Food Temperature °F

(sunder+ep - Cooh@d+empura Greb ~B8F
prc -Shredded wbbone BT Tintakon crnb-S35F
Qi;:"b 120 P Swyns\?caﬂ AV 0 <dho - 6I2F
PLC Lno - Tpdu 535F - Raw Splmon BIPF
peed Bl B, QT 1512 - Canied pecled hurd boiled egqg GO°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.

Z | The [ollowng TS frolds were Stoved cbave HIOF
Lowou 255 Huun U heowrs inside dhe pearh-in
coler at+ He ling: Todu 5B°F coohed beel S5I°F
tonleed peeledd hnard bolted g4 [6D°F, andd  cooWed
thichen GIPE Employer plated contraneds inside
e recih-in  cppler (lower nalf).
2 |Hhe followmg TS foods wee shred abbve HLYE
Oy 295 dhoin L houwrsS on  He couwvkedop. at
2 susht (1ne* Tmitedion b B3°F and sliced
avoeado (ol°F ]
3 |The LFolowmg TS fopdS were sieed below I3°F
Jor less +Hicn U hewrs: cpolvied dempure crab B28F
N Ho cowWGHpp at Hho Sudh lina. ond Loo%&ﬁ
oo \2B°F ot dhe ot hpld liae,
A Do) sholl eqqs stored divectly pbove cepey o
cul LpodS such a® codtiversS pF Ssuce. gt He liag
eodh-in_copler: (0S— Emgyee moved cogs to |owest shelt.
g locvm«ge of Suleiygles Beel in direct condold 5THn
(oohed gpie 41 He e het hold.
& | Paws shreimp siored  pehnhind LTE comn ok the
5.9014_‘5 112 peechein copler tnsteed o8 in Loond
of (TE \H4ems,

4 | Paw spicy duna stoced sbbee (opkel porl |

W L - Coo e

[l%a)
' w gL | \ |
ot 7 e Yoawi ey ™ Manstes
i fbin LB Ooci Mo [ Tniss
174 /

A copy of this report furnished to the owner/permit holder/person in charge serves as written notice.
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Waco-McLennan County Public Health District
&) 225 West Waco Drive
Waco, Texas 76707

(254) 750-5464

WACO MCLENNAN COUNTY

PUBLIC HEALTH DISTRICT Page Of (‘ 2

T Hoklzaido Ramen £ Spusi | eezm2 |6/2%27%

Permit #: d 00@52 — | Date:

Address:

U200 A W Waco D NGO 2710

Zip Code:

TEMPERATURE OBSERVATIONS

Item/Location/Food Temperature °F

OBSERVATIONS AND CORRECTIVE ACTIONS

Item
Number

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

19 |Np detectable spnize— in +he dishuaghing meadhing
o several oyeles. Np  Sanitizer bucleets prepprect
MGD wti ized -H/I.Vﬂu-c;h,ou:i— ‘@a.ul-l-\/

b | OIR Pood debris pan utensils and equipment. shred
clean,

10 | Bladz substence on il cute pf bevewge

meachine G(IL&o a+ Hwa e machine doors MA ehede |

X

DM 1o lC‘«LJQ- OL S (== Cuerq.].alq‘, VLQ nee :;gs S

e WD}OO:’LV wasl'a& rinsed cm,é) sm.-j—.ze_&

I

Employee hangiag dmsks Surh @S Seredthing Pace

ond {pod prep L3 Yot Proper Pmnaowcvshma Employee

fJVvW sww.lc wse gloves on hands w:%ow" Prpper

MMQQ«) a.sk'\aq

Emvlovze "4 line hendled cooked Yempure, Creb

With fpre hands  cnd emPoyee lamdl»fw, epoveed

havd  bolled 2q9S Wit bave hands. Ao bare -lond

policy 'S cuor)ravepo cov -Q»c»hh/

Unlpbeled oveen louckets in e lbbby.

1 4 U—IM»MOVDJGAJ €lyine insec-t leiller otk mop sinle,

1% | Bote oL Dm(élu.i\ above slicer tn prep Creqg.

18 | Squeeze botHe pd  Lnlabelesd hand Soap next 10 hand
Sinke.,

14 | Rouvide approved oY gap ot Ahe 1o machine,

/

RCCCIVC
(swndture)

P LUAAAN Qm/u cCA " Manener

Insr)ectediy é a 4 /% /( 2[“ OOI'\ { /M-@(,O (e F?A//W

A copy of this report furnished to the owner/permit holder/person in charge serves as written notice.
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Waco-McLennan County Public Health District

O © 225 West Waco Drive
Waco, Texas 76707
(254) 750-5464

WACO MCLENNAN COUNTY
PUBLIC HEALTH DISTRICT Page _LL OfM
Establishment: ~ Permit #: A 5 0 (2872 . |Date:
Hokhddo Vemen & Susb Olp-2022 |@/28/273
Address: 45 3 0 O /4. W WMO O(‘ City: V\.)O-' O ZIE;O?:_Z / O

TEMPERATURE OBSERVATIONS

Item/Location/Food Temperature °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.

2 | Certified Lood muweger notr pn cluty ak ¥ me

| 6f prrival. CFM 15 ladzing fzn.ouﬂedge, F gani4vzatig

Suhi rice  pH, thawvag, ete.

22 | Several employees lnn.na Lrod  hundler cenfificedes

ang _employed  pver 25 days.

25 |Fae. \l\"v\ u/r\a./QoLQ 1o bfd\/too\o, apordesr HR AP Plon

o Ve &AM Pico . imo\wg_»o uv\wéLa o §foai-vu

Vo,&\vnfy.o( Adccinaen Mﬁ@:v. "'7) lﬂc(:/dto, é%l«/p oo

o \Shoa R 6»_43\0\474 cnaadate oo o /D‘?A./L,\

Aodt PN o Sushs piln . At Anis

UNMEL  Jovriance requvest to Ofuwg sdch«) LLM

Su&n-o/mal.iok ?nd\k b wr:/PWtr\q dusku

UM mMust Gu[oM o AT P blw -’f\/a—ma_.nu
afopmé/Q 1o ineloda pdater Nard e Ples

2% P/wc.rcoQ Sowces, cooveed pocle, bfepaxéa? Locrell, Friepye 1105

coo\é—  Ner 24 lq,a,.rS ]m,l@ao, wse by Jdates,

29 |Missng  sevitizes dest seaps, (0S-Rovided

=] M:Sén’?—cl P per dowels gt sushi ha'w’; sk, (O0S-

Provi ded”

D! [ Provicdde missng hor weier (100°F) A% the wemen's

rZstroom  handsioles.

32 |Weplace all 4o pusleers. booken eguipment, heaily

%Jm-\ﬂ,w( £4 L PMont, 2and deterivoted to meclu ng

oo pm/g.gls

Received W Print: /Q)CWM%V\J—L Title: M(,UV 44 e

(signatur

b Mw/ﬁw JLL™ Dori Medna [noy

V= N

A copy of this report furnished to the owner/permit holder/person in charge serves as written notice.



MOTE PREVENT « ppoy

Waco-McLennan County Public Health District
) ® 225 West Waco Drive
Waco, Texas 76707
(254) 750-5464

WACO MCLENNAN COUNTY

* te,

PUBLIC HEALTH DISTRICT Page of M
Establishment: _ ) Permit #:(yg ¢9 (652~ |Date:
Hollecsdo emen £ Susn ob-2022 | /24/23
Address: L’) ?DD A» N I/JJ\,C_ D Dr City: WMO Zip %)dé - O

TEMPERATURE OBSERVATIONS

Item/Location/Food Temperature °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.

3Y | Elimincde flying insects dhroughoud fecility, Povide
pest c¢ontrol inveicek gt fie & retnspecdivn,

35 Emmlovees in Yhe Sushl buvr end pd He ling ladding
el ano’ eared rcestveaintsS,

3k Soiled, damp Liping cloths pa Fopd prep counter
o+ Sushi buvr end ol line€, Discontinue storing  splleel
wiging cdoths in  badl pocket o hongnig on apron,

26 | Osconvinue Sipring lenives and rice o wiPing cloths,
3] | Remose erowed’ cordboard  liaing shneWes i swsw:
o

27 |Remove Juarly gptled curtzin between tho (ne  gne
Tood Prep aceaand rurtein between Dbadz gnl Lrond of
Nhawse,

A4 | Remove, ufmapfoveéo -ﬁlv Srips Lom ool @ep Grecs,
31 |Enswre M Lopd is gt least [, 3nchos off v
ground. (Sprouvts gne vegelebles pn gypand o Line),
3% ?Lsh *hooon’wy at room »Jcmpefwfure i Steneling
W ety pt 3 CoMm Q. SNz .

3 e L\ o1 u-Jalb-m ¢soler 10aS oY vempued Fom
qu,n,q,l Vacvum sz.led oaclz«qa gcior 4o —H’to»u.Jnqu

39 | i€ in stendfng st plsove oreP table,

24 | Udensils in cléan 5—}-0»/‘5..@2 T hanglles vprigly
U) | Single-use plstic rondninerS stored woright Tnsdead
of u’l\/ef-}éto l—lb\b nol- Lse SIM)-C'US_Q_, (mh»tm.: 1~ bl I

Received by 7 Prmt Title:
(swnatule) l V\/M Y\-’_’ M0 M C/

Bt [ U™ O e i

A copy of this report furnished to the owner/permit holder/person in charge serves as written notice.
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Waco-McLennan County Public Health District
) @ 225 West Waco Drive
Waco, Texas 76707
(254) 750-5464
WACO MCLENNAN COUNTY

d
PUBLIC HEALTH DISTRICT Page C’ of Q

Cp

Establishment: R ) - Permit#:  0O6S )2 - | Date:
H‘OW@&‘A K e 2« Suslt Ole-20272 /2523

Address:

[,[, _30 13 A— V\j \r\/ L W City: l/-f , ' Zip Code:

il 110
TEMPERATURE OBSERVATIONS

Item/Location/Food Temperature °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.

Y1 | Seovera\ Rqueeze botHes of lbulll Suwuwwes punlcbeled
'HfW‘QuA hout é%»ubi—v

U2 | Cleanrn ol fopd contact surfeces meluding ceah:-
Coolers, receh-tn fLreezers, o,uslxadrsl elc. (01:& —Poacp
AebAaS, slichy rasiclue, ete )

45 pr‘Dv:ch m:és:fu; aClDar File 1 were washing crea
with m)a\“np, walé/ and Lo debris

U5 | Provide wu.ss“/Lgl Groud between Lloos HeS N prewe
Aré i,

. P

e iy 2 "o yornws Lo o™ Maroger

Inspected Z ~ 6 R W?Pﬁm: 09{{ et na / _DU JtS

A copy of this report furnished to the owner/permit holder/person in charge serves as written notice.



