Texas Department of State Health Services

Retail Food Establishment Inspection Report
Date:2025-08-25 Time in: Time out: License/Permit # T™MS 2025-020845 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCOREI
Establishment Name: Contact/Owner Name: Number of Repeat Violations: |
Heritage of Love Academy Number of Violations COS: 0 95
Physical Address: City/County: Zip Code: Phone: Follow-up:
110 College , Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status:  Out=not in compliance. IN —incompliance. NO = not observed NA = not applicable COS= corrected onsite R =repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not fo exceed 3 days
Compliance Status
Time and Temperature for Food Safety Q
T (E = degrees Fahrenheit) Employee Health
NO 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(4 1°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
NO 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
NO 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
properly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented Water/ Plumbing
during food preparation, storage, display, and
tasting
3-0UT 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at 3 comp must maintain proper backflow device
110 F degrees or greater, email picture to
Sara.losh2@bureauveritas.com for approval
before reopening for Mother’s Day out. Have
available quat sanitizer and quat test strips
ppm/temperature
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) Camillia Valentine
Inspected by: Print: Business Email:
(,,n.’.(_v\[ t Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

o
VERITAS

I N N
Ul Nj o] Al O Demonstration of Knowledge/ A Food Temperature Control/ Identification
T 5 Personnel

IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)

IN 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personne

Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
2-0UT 23. Hot and Cold Water available; adequate No Permit Requirement, Prerequisite for 1

pressure, safe Operation

IN 24, Required records available (shelistock tags; IN . . ,
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)

Conformance with Approved Utensils, Equipment, and Vending
Procedures

IN 25. Compliance with Variance, Specialized IN . I .
Process, and HACCP plan; Variance obtained for 31. Adequate ha_md\vashmg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
instructions

Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used

IN 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/
under cooked foods (Disclosure/Reminder/Buffet Service sink or curb cleaning facility provided
Plate)/ Allergen Label

Food Identification

Prevention of Food Contamination

IN 34, No Evidence of Insect contamination, IN 41.0riginal container labeling (Buik Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42, Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43. Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method iN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils IN 45, Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly IN 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Camillia Valentine
Inspected by: Print: Business Email:
(Sigﬂamff_)_(_v\ Tina NEMMERS-MOORE

| Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

TV
o)

BT
33

1878,

BUREAU
VERITAS

TEMPERATURE OBSERVATIONS

Item/Location

Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Item Number

AND NOTED BELOW:

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

[#2

RIF 6 RIC 40

NG

[#23 [Hand sink must be operating in kitchen before Sept 8; 2025. Email picture of hand sink 100 F degrees temp to Sara.losh2@bureauveritas.com before reopening
for Mother’s Day out program
30 Posted health permit 9.20.25
Comment Restroom hand sink 100 F degrees, hand sink in kitchen not operating shall operate before reopening in September. Facility temporary closed during
inspection.
Samples: !ﬂ Collected:
Received by: Y Print: Title: Person In Charge/ Owner
(signature) h
Camillia Valentine
Inspected by: Print: Tina NEMMERS-MOORE
(signature)

I Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/05/2025 11:31 AM 11:55 AM - 2024-025929

Purpose of Inspection: | | 1-Compliance | o« | 2-Routine | | 3-Field Investigation | l4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0

Heritage of Love Academy Adriana Gasca ¥ Number of Violatlons COS: _0_ 98/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

110 College Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compliance Status:
Mark the appropriate points in the QUT box for each numbered item

OUT = not in compliance IN = in compliance

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 box for R

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

Compliance Status_| Compliance Status
O SL RN TEN g Time and Temperature for Food Safety R G (EN TN S !
u y| Al O : g Ul N AloO % 't
2 N|C g (F = degiues PUhsasAl0) : N|]O|A s Employce Health
v/ 1. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
v eyes, nose, and _mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
I} ghly P P
Approved Source / 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 Chemicals
destruction
8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
proy
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 v/ Py prop!
Sanitized at ppnvtemperature backflow device
J/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O[T | N[N|C R o1 N[N]| C R
U[N|Of[A]O Demonstration of Knowledge/ Personnel uNjofafo Food Temperature Control/ Identification
T S T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
4 p g J/ ¥ 2 quip q
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 2 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
"4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v iilkr::]l‘ll«l:)d ll':t(lir:l;e:;v:::glﬁ; {)‘ﬂ;:‘lllsm‘:k tags; parasite | v | l | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equip t, and Vendi
25. Compliance with Variance, Specialized Process, and e e T
4 HACCP plan; Variance obtained for specialized 4 Sli I}:Ltﬁl\ljd-‘:dhdnd“ ashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, Use
Consumer Advisory / 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
/ 26. Posting of Consumer Advisories; raw or under cooked / 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
2 yp
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
q Jd
ol 1 N[ N]| C R o1 N|N|C R
Ul N[O|A|O Prevention of Food Contamination uNfoOofa]oO Food Identification
T S T S
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
7 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ I} P
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensil Va 45. Physical facilities installed, maintained, and clean
Y 39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v ' v
and used
Received by: Print: Phone #/ email:

(signature)

Qs

Adriana Gasca

Natasha670@yahoo.com

Inspected by:

Print:

(signature)

T o

Tina Moore, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date:

09/13/2024 09:24 AM 09:37 AM

Time in: Time out:

License/Permit #

TMS Project # Page 1 of 2
2024-025929

Purpose of Inspection: | | 1-Compliance | » | 2-Routine

| | 3-Field Investigation | l4-visit | | 5-Other | TOTAL/SCORE

Establishment Name:
Heritage of Love Academy

Contact/Owner Name:
Adriana Gasca

* Number of Repeat Violations: 0
v" Number of Violations COS: __ 0

Mark the appropriate points in the OUT box for each numbered item

Mark *v"* a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R

100/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
110 College Alvarado/Johnson County | 76009 000-000-0000 No (circle one)
Compliance Status:  OUT = not in compli IN = in compli NO =not observed NA = not applicable COS = corrected on site R = repeat violation

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compli Status | Ci li Status |
WL 2 Eh R Time and Temperature for Food Safety i ][R R
¥ g g (F= degrees Fahrenheit) lrj a8 ? Employee Health
J/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source I l 1 I 16. Pasteurized foods used; prohibited food not offered
v Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 Sanitized at___ ppm/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o)1 N|N| C R o1 N|IN| C R
llJ Nl O| A ;) Demonstration of Knowledge/ Personnel :1 N|O| A 2 Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v/ jitknrg:tr)d ;";it::;:v;':)lsglﬁ ll()‘:.];:’;ljlsm(:k tags; parasite I v/ ‘ I | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equip t, and Vending
2% (‘o‘mpllancc “'l.lh Varmn9e. Sp‘ecmhze.d .l’roccss, e 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v S .
y i . Pl supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o] 1 NI N|] C R o1 NIN|] C R
“l{ N[O| A 2 Prevention of Food Contamination IIJ NfO| A :J Food Identification
v/ 34. No Evidence of Insect contamination, rodent/other / 41.Original container labeling (Bulk Food)
animals
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
v dried, & handled/ In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v

(signature)

Received by:
(gl

Print:

Adriana Gasca

Phone #/ email:
Natasha670@yahoo.com

(signature)

Inspected by: /\-W\/mf\q

Print:

Tina Moore, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Establishment Name:
Heritage of Love Academy

Date:
09/13/2024

Physical Address:
110 College

City/State:
Alvarado, TX

License/Permit #

Page 2 of 2

TEMPERATURE OBSERVATIONS

m—

Item/Location Temp

Item/Location Temp

Item/Location

Temp

—
OBSERVATIONS AND. CORRECTIVE ACTIONS

TON IS DIRECTED TO THE CONDITIONS OBSERVED AND

Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENT
Number | NOTED BELOW:
2-RIC 37

30 - Health permit posted 9/20/2024

Registered Food Service manager Adriana Gasca

Certificate #:

Exp. Date: 05/22/2028

Pest Control Company Not Available

Service Date:

Grease Trap Service Company Not Available

Service Date:

Received by: Print: Phone # / email:

(signature) o Adriana Gasca Natasha670@yahoo.com
Inspected by: Print: Inspector’s Phone #

(signature) \ Tina Moore, RS

5

Form EH-06 {Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/26/2024 02:34 PM 02:50 PM - 2023-026085
Purpose of Inspection: | | I-Compliance | | 2-Routine | | 3-Field Investigation I i 4visit | 1 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Heritage of Love Academy Tamia Bridgewater ¥ Number of Violations COS: __0 106 /160
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
110 W College Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

Compliance Status:  OUT =not in compliance IN = in compliance NO = not observed  NA = not applicable COS = corrected onsite R = repeat violation

Mark the appropriate points in the OUT box for each numbered item

Matk *v"* a checkmark in appropriate box for IN, NO, NA, COS

Matk an asterisk * % ' in appropriate box for R

juire Immediate Corrective Action not to exceed 3 days

Priority Items (3 Points) violations Re
Compli Status | Compliance Status |
oty NG Time and Temperature for Food Safety r op1 NNy C R
.l; Npola g (F = degrees Fahrenheit) ¥ Npopa g Employce Health
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees:
knowledge, responsibilities, and reporting
N4 2. Proper Cold Holding temperature(41°F/ 45°F) 4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contsmination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleanad and properly washed’ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
property
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
Approved Seurce / | l 16. Pasteurized foods used; prohibited food not oftered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v/ good condition, safe, and unaduiterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v 4 pp
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
prop:
/ 9, Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source; Plumbing instalied; proper
V4 4 pp £ prop
Sanitized at S00QA ppmjtemperature backflow device
/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
' Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Ot NI N|C R o)t N[N} C R
ul Nl O] Ao Demonstration of Knowledge/ Persannel ulNjO|AO Foad Temperature Control/ Identification
T S T 8
J/ 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adeguate to
and perform duties/ Certified Food Manager (CFM Maintain Product Temperature
p P
v 22. Food Handler/ no unauthorized persons/ personnel v 28. P'roper Date Marking and disposition
Safe Water, Recordkeeping and Food Package Y 29. Thermometers provided, accurate, and calibrated; Chemical/
Laheling ‘Thermal fest strips
v 23. Hot and Cold Water available; adequate pressure, sufe Permit Requirement, Prerequisite for Operation
24. Required records available (shelistock tags; parasite PO, . s ebrment Pormit (1 NSl
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ISR, .
v/ HACCP plan; Variance obtained for specialized 4 31 Afiequate handwashing facilities: Accessible and properly
\ L X supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfuaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v " v
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning factlity provided
; g y P
Core Items (1 Point) Violations Require Corrective Action Not 1o Exceed (90 Days or Next Inspection ; Whichever Comes First
O[T N]N]C R o] 1 NIN]C [3
UINIO]A|O Prevention of Food Contamination ufxNjojafo Food Ideatification
T S T 8
/ 34. No Evidence of Insect contamination, redent/other v 41.Original container labeling (Bulk Food)
animals
v/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
ping P
v/ 37. Environmental contamination 7 43, Adequate ventilation and lighting; designated areas used
v/ 38, Approved thawing method v/ 44, Garbage and Refuse properly disposed; facilities maintained
i Proper Use of Utensils v 45. Physical facilities mstalled, maintained, and clean
4 39. Utensils, equipment, & linens; properly used, stored, 7 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored J/ 47, Other Violations
and used
Received by: Print: Phone # / email:
(signature) -Iﬁ Tamia Bridgewater natasha67@yahoo.com
Inspected by: U Kg Print: Inspector’s Phone #
(signature) , Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
02/26/2024 | Heritage of Love Academy 110 W College Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Peppers-RIC 36
2 - Hot dog-RIC 37

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

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

30 - Permit valid until 9/20/24

AdditionalComments:Print this report and keep it on site

Exp. Date: 05/15/2028

Registered Food Service manager Tami'a Bridgewater Certificate #:

Pest Control Company Not Available Service Date:
Grease Trap Service Company Not Available Service Date:
Received by: Print: Phone # / email:

(signature) Tamia Bridgewater natashab7@yahoo.com
Inspected by: u Kg Print: Inspector’s Phone #

(signature) ' Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Mark the appropriate points in the OUT box for each numbered item

Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
11/09/2023 12:40 PM 12:59 PM - 2023-026085
Purpose of Inspection: | | |-Compliance | ~ | 2-Routine [ | 3-Field Investigation I T4Visit | 1 8-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of prent Violations: _0
Heritage of Love Academy Adriana Gasca v Number of Violations COS: __ 0 100/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
110 W College Alvarado/Johnson County | 76009 000-000-0000 (circle onc)

Contpliance Status:  OUT = not in compliance  IN = in compliance NO =notobserved  NA = not applicable COS = corrected onsite R = repeat violation

Mark an asterisk * % ' in appropriate box for R

juire Immediate Corrective Action not to exceed 3 days

Priority Items (3 Points) violations R
C lpliance Status ] Compliance Status |
o N ¢ Time snd Temperature for Food Safety R ofLININ]C R
y x| o A Y (F = degrees Fahrenheit) HEM NN Emplayee Health
I. Proper cooling time and temperature 12. Management, food employees and conditional employees;
v v knowledge, responsibilities, and reporting
J 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4, Proper cooking time and temperature v 4. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time as 1 Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
v Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
pp
V4 good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 4 18. Toxic substances properly identified, stored and used
properly
v 9. Food Separated & protected, prevented during food Water/ Plumblng
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing instatled; proper
4 4 pp £ prop
Sanitized at 400QA ppm/temperature backflow device
v 11, Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
L ___ Priority Foundation Items (2 Points) uire Corrective Action within 10 days
Oj 1 N|N|C R OlT [N|[NJC R
¥ N[O} A g Demaonstration of Knowledge/ Personnel UfN[jO|AT O Food Temperature Control/ Identification
L T 5
v/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food M (CFM v Maintain Product Temperature
P
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package J/ 9. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal fest strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . N b Y alt
Ve destruction); Packaged Food labeled v 30. Food Establishment Pormit (Current & Valid)
Conformance with Approved Precedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and 31. Adequate handwashing facilities: Accessible and properly
Ve HACCP plan; Variance obtained for specialized v Sub H;q used Sang - N propert
processing methods; manufacturer instructions supplied, us
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
v/ 26, Posting of Consumer Advisories; raw or under cooked / 33. Warewashing Facilities; installed, muintained, uscd/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Servxce smk or curb cleaning facility provided
_Core Items (1 Point) Violatons Require Correctlve Acﬁ Actlon Not to Exeeed 90 Da Dqgs or Next Inspection , Whichever Comes Fisst
O T|[N|NJC Of P [ NN [
%J N1 O A 2 Prevention of Foed Contamination U/ NJOJ A g Food Identification
. < T
/ 34. No Evidence of Insect contamination, rodent/other 41 Original container labeling (Bulk Food)
animals v
Vi 35. Personal Cleanfiness/eating, drinking or tobacco use Phystcal Facilitics
/ 36, Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
y
4 37. Environmental contamination 43, Adequate ventilation and lighting; designated areas used
/ q gnting g
7 38, Approved thawing method v 44, Garbuge and Refuse properly disposed; facilities maintained
Proper Use of Utensils v 45. Physical facilities installed, maintained, and clean
v/ 39, Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied. and clean
dried, & handled/ In use utensils; properly used
v 40(.iSin%16-service & single-use articles; properly stored v/ 47, Other Violations
and use
Received by: o Print: Phone # / email:
(signature) Q 5 Adriana Gasca natasha670@yahoo.com
Inspected by: Print: Inspector’s Phone #
(signature) ﬂ,f S Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
11/09/2023 | Heritage of Love Academy 110 W College Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Grapes-home style refrigerator 41
2 - Milk-home style refrigerator 40

OBSERVATIONS AND CORRECTIVE ACTIONS

Hem
Number | NOTED BELOW:

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

30 - Permit valid until 9/20/24

29 - Probe thermometer, alcohol swabs, and test strips are provided

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Adriana Gasca

Certificate #:

Exp. Date: 05/22/2028

Pest Control Company Not Available

Service Date:

Service Date:

Grease Trap Service Company Not Available

Received by: [ o~ Print: Phone # / email:

(signature) Q S Adriana Gasca natasha670@yahoo.com
Inspected by: M Print: Inspector’s Phone #

(signature) ,( S Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date:
03/20/2023

Time in: Time out: License/Permit #
12:00 PM 12:43 PM -

2022-023160

TMS Project # Page 1 of 2

Purpose of Inspection: 4 ¢ 1-Compliance § / | “2-Routine | | 3-Field Investigation

! 14Vt | 1 5-Other | TOTAL/SCORE

Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1

Heritage of Love Academy Natasha Harris v Number of Vielations COS: __2 96/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes .

110 W College Alvarado/Johnson County | 76009 000-000-0000 No  (clrcle one)

Mark the appropriaie points in the 0!}’1‘ box for éach pumbered item”

Compllanéesmmr ‘OUT =notin compliance ~ IN = in compliance NO = not observed  NA =not applicable COS =correctedonsite | R= repeax violation

Mark v a checkmark in appropriate box for IN, NO, NA, COS

Mark an astensk % * in appropriate box for R

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

Complinnce Status ] P C: mpliance Status |
o N © 7 Timeand Temperatare for Food Safet R 0 NN
v N|o| A ol . - Sorens Fahresbeity v N[o|A 0 Employce Health
4 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
s 2. Proper Cold Holding temperature(41°F/ 45°F) /s 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
s 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
7 S, Pmper rehieating procedure for hot holding (165°F in 2 V4 {5. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time as & Pubhc Health Control; procedures & records Highly Susceptible Populations
Approved Source : J 16. Pasteurized foods used; prohibited food not offered
: [N Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
: i Prolection from Contamination v 18. Toxic substances properly identified, stored and used
v 9 I-ood Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting )
10. Food contact surfaces and Returnables ; Cleaned and 15. Water from approved source; Plumbing instalied; proper
4 Sanitized at ppin/temperature v backflow device
v/ 11, Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal -
_ ] Require Corrective Action within 10 days
4] N|C 0 h B
g Nio| Al g Demnnstrminn af Knnwiedge} Personnel g NjO|A g Food Temperaturce Control/ Identification
2 21, l’enon in charge present demonstration of knowledge, / / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CEM) Maintain Product Temperature
v 22. Food Hendler/ no unauthorized persons/ personnel / 28. Proper Date Marking and disposition
Snfe Water, Recordkecping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
s fi:; t“f;’g?;fff ;:cci;‘geg";:ggﬁ g‘:‘l‘:gs‘“" tags; parasite v 30. Food Establishment Pormit (Current & Valid)
" Conformance with Approved Procedures Utensils, Equipment, and Vending
/ iigg;‘g?::fi,{‘:;g;xa:;;ﬁﬁ?:‘:‘;:fi:i;;;?ess’ and V4 31 Aifi(‘eiquatedhandwushing facilities: Accessible and properly
procee,smg methods; manufacturer instructions supphied, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
; v designed, constructed, and used
26, Posting of Consumer Advismies, raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet l’late)/ A!lergen Label v Service sink or curb cleaning facility provided
.. . + Correctlve Action Notto Exceed 90 Days or Next Inspectlon, Whichever Comes First
INBE] C R O[T I N|N]C
l_ri NjO g / Pn:vcnmn of Fmd Contaminaﬂon Erl NjO|A 2 Food Identification
/ 3. No Evrdence of lnsect contammunon rodent/other 7 41.Original container labeling (Bulk Food)
animals
1 v | 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
Nd 36. Wiping Cloths; properly used and stored 4 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
v 38 Appruved thawmg method v 44, Garbuge and Refuse properly disposed; facilities maintained
; ST Proper Use of Utensils 7 45, Physical facilities installed, maintained, and clean
1 v 39 Utenuls, equipment, & linens; properly used, stored, Y 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored J/ 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Natasha Harris natasha670@yahoo.com

(signature)

Inspected by:

es Print:
11. Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

110 W College

Compliance Status: OUT = not in compliance N=
Mark the gy pmnnazs, points in the OUT box for each numbered item

_ Priori

in compliancc NO = not abserved ‘}*A“‘noi apphcnbk COS = comectedon site
Mark v’ a checkmark in appropriate box for IN, NO, NA, COS

Ttems (3 Points) vielations Reqmre Immediate Corrective Action not fo exz?eed 3 days

SmpmemeT . o s T

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/31/2022 11:17 AM 12:09 PM 2022-023160
Purposeof Inspection: | | 1-Compliance | / | 2-Routine | | 3-Fieldinvestipation. | FdVisit | | 50Other | TOTALISCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _ 0
Heritage of Love Academy Bre v Number of Violations COS: __ 0 9111 00
Physical Address: City/County: [ Zip Code: | Phone: | Follow-up: Yes

Alvarado/Johnson County | 76009 000- OOO 0000 No  (circle one)

R - repeat vxo!atmn
 Mark an asterisk * * in. appmmm box for R

Com lh'mu! Statns
‘f I ’, i i NT€ Time and Temperature for Food Safety R O LN N8O i L
-ﬁ: Npopa ? E (F= del;rces Fabrenheit) ;Z' R0 ? : :  Emploves Health
v/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, respounsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature{135°F) Preventing Contamination by Hands
v 4. Proper cooking time and lemperature s 4. Huands cleaned and properly washed/ Gloves used properly
J 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records : Highly Susceptible Populations
- Approved Snurte : 3 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice oblamed from approved source; Food in o [
v good condition, safe, and unaduiterated; parasite e Chemlcals ,
destruction ‘ , : . , :
/ 8. Food Received at proper temperature 7/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Iom, substances properly identified, stored and used
7 9. Feod Separated & protected, prevented during food : Wﬁterl Plumbing .
preparation, storage, display, and tasting - L .
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from appro\r“ed source; Plumbing installed; proper
4 Sanitized at ppm/temperature v backflow device
v 1'1. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

UlN ‘Demonsteation of Knowledge! Personnel Fouod Temperature Control/ Identificntion
2 21. Person in charge present, demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 2 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23 Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite N . Y .
/ destruction); Packaged Food labeled v 30. Foed Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Vaniance, Specialized Process, and - e e e
v/ HACCP plan; Variance obtained for specialized 4 3 i, A.dequa.tt handwashing facilities: Accessible and properly
. . N ] L supplied, used
processing methods; manufacturer instructions
Consnmer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
5 : v designed, constructed, and used
J/ 20. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
foads (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
R > : S ; TININIC e
tr§ NLOLALO Prevention of Fond Contamination }1 NIOLA g Food Identification
34, No Evidence of Insect comtamination, rodent/other 41.O0riginal comainer labeling (Bulk Food)
v animals v
Vs 35, Personal Cleanliness/eating, drinking or tobacco use : Physical Facilitics
7 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adeqguate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage und Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
s 39. Ulemrls equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ 1n use utensils; properly used
v 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) - Bre Natasha670@yahoo.com
Inspected by: Print: Inspector’s Phone #
(signature) 2_2 , E S Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




