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CITY OF MISSION - Health Department

2801 N. Holtand « Mission, Texas 78574 + Bhone: (956) 580-8741

RETAIL FOOD ESTABLISHMENT INSPECTION REPORT
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1. Proper Cooling for Cooked/Preparad Food

2. Cold Hold (41°F/45°F)

3. At Hold {T35°F)

4._Proper Cooking Temperanires

3. Rapid Beheating (165°F jn 2 Hra.}

Item/Location/Temperature

Lol o [ 170

PPy TN
it RS P Gy
6. Personnal with Infactisng Reatricred/Excluded

7d ) 7. Proper/Adequate Hand washing

i 8. Good Hygienic Practices (Eatingmrinlting/SmokinEfD:her)

3. Approved Source/Labeling

L]
[ 10, Sound Condition

11, Proper Handiing of Ready To-Ent Foods

N

13, Approved Systems (HACCE Flansfl‘ime_ns Public Health Control)

L .
[ 12, Cross-conlamination af Raw/Cooked Foods/Onher
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14. Water Supply - Appreaved Sources/Sufficient Capacity/Hot and Cold Under Ptessure
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L] 15. Equipment Ademuate to Maintain Prachsct Temperatire
" 16. Handwash Faeilities Adcquate and Acccssible |
| 7. Handwash Fagilitics with Seap and Towels ]
] 18. No Evidence of Insect Cantamination ]
[Zd 19. No Evidence of Rodents/Other Anjmals q
e 20. Trxie Ttem Properly Labeled/Stored/Used '
[ 21. Manual/Mechanical Ware whashing and Sanitizing at { ) pp/ternperatice _(
- 22, Manager Demonstration of Knawledge/Centified Food Manager :
L 23 Approved Sewage/Wastewater Disposal System, Proper Disposal i
v 24. Thermameters Provided/AccurateProperly Calibrated (=2°F) ] ‘(
- 23. Food contnct Surfaces of Equipment and Utensils Cleaned/Sanitized Good Repair
] 26, Posting of Consumer Advisorics (Heimlich/Disclosure/Rerminder/Bu ffet Plate)
v 27. Food Establishment Permit -3
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