Texas Department of State Health Services

Retail Food Establishment Inspection Report o
| VERITAS |
Date:2025-08-21 Time in: Time out: License/Permit # T™S 2025-019734 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
El Rey Mexican Restaurant Number of Violations COS: 0 08
Physical Address: City/County: Zip Code: Phone: Follow-up:
210 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status:  Out=notincompliance IN= incompliance NO =notobserved NA =not applicable COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status = :
Ol 1| NpNEC 3 R NI N ‘
Time and Temperature for Food Safety
.lr] NJ 014 (S) (F = degrees Fahrenheit) Ewmployee Health
IN 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2, Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
IN 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
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at ppm/temperature proper backflow device
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) Jovani Espinoza Manager
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD

Form EH-06 {Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

Tood Temperature Control/Identification

BUREAU
| VERTTAS]

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

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
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
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 2-0UT . S .
Process, and HACCP plan; Variance obtained for 31. Adequate lllgnd\vaslclilng facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
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/

Service sink or curb cleaning facility provided

O 'I'N|l Nl C R
¥ NiO| A g Prevention of Food Contamination Food Identification
IN 34. No Evidence of Insect contamination, IN 41.Original container labeling (Bulk 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 instatled, 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) Jovani Espinoza Manager
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services

Retail Food Establishment Inspection Report

FOE

Xy
sv\\‘

1378

BUREAU
| VERITAS |

TEMPERATURE OBSERVATIONS

Ttem/Location

Temp

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:

31

Paper towels missing at kitchen handsink.

Tested ceviche with PH test strips 4.0, in compliance

Samples: No

}ﬁ Collected:

Received byzw
(signature)

Print:

Jovani Espinoza

Title: Person In Charge/ Owner

Manager

Inspected by:
(signature)

Phtdeberthidollias

Print: Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date:
02/12/2025

Time out:

11:51 AM -

Time in:

11:27 AM

License/Permit #

TMS Project #

2024-026438

Page 1 of 2

Purpose of Inspection:

| | 1-Compliance | / |

2-Routine |

| 3-Field Investigation

|  J4-visit | | 5-Other

TOTAL/SCORE

Establishment Name:
El Rey Mexican Restaurant

Contact/Owner Name:
Jovani Espinoza

* Number of Repeat Violations: _0
v Number of Violations COS: __1

93/100

Physical Address:

210 Hwy 67

City/County:

Alvarado/Johnson County

76009

Zip Code:

Phone:

000-000-0000 No

Follow-up: Yes
(circle one)

Compliance Status:
Mark the appropriate points in the OUT 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 |
(AL L R R Time and Temperature for Food Safety R (18 5 L R 1 4 R
:-' D B g (F = degrees Fahrenheit) lrJ N R ;) Employce Health
v/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J/ 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 / 14. Hands cleaned and properly washed/ Gloves used properly
V4 5. Proper reheating procedure for hot holding (165°F in 2 J/ 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 / | 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
7 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
v Sanitized at _ ppm/temperature v backflow device
1'1. 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 NN |- C R o1 N[(N|C R
¥ N[O| A :i) Demonstration of Knowledge/ Personnel %l oA :) 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 2 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package v/ 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 jill:::]llll;:)d Ir,ii?;t:;v::’l:glt‘ ::;l;:;ljl:slock tags; parasite | v | ‘ | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
2 L.O,mphancc w',lh Varluml:e, S[{ec:fxllzgd !’rocess, ol 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized 2 o .
; i ; 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
ol 1 L O[22 ] (B R of1 N|N| C R
lrJ NfO|A ;) Prevention of Food Contamination llJ N|lO| A 2 Food Identification
’ 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
1 7 | 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
v/ 37. Environmental contamination 1 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 / 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used v
7 40. Single-service & single-use articles; properly stored . 47. Other Violations
and used
Received by: Print: Phone #/ email:

(signature)

oW

Jovani Espinoza

Jovani10espinoza@gmail.com

Inspected by:
(signature)

Print:

e

Tina Moore, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/18/2024 10:06 AM 10:42 AM - 2024-026438
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-FieldInvestigation | {4-Visit § f 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 1
El Rey Mexican Restaurant Jovani Espinoza v Number of Violations COS: _ 0 91/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
210 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No_ (circle onc)
Compliance Status: - OUT = not in compliance. . IN = in compliancé NO-=not observed ;. NA = not applicable. . COS = corrected onsite - R = repeal violation
Mask ‘the apgmpriate points in the OUT box for.each numbered it_cm Mark ‘v a checkmark in agpmgrialc boxfor IN, NO, KA, COS Mgr_k an asterisk * % " inappropriate-box for R
Priority 1tems (3 Points) violurions Require Immediate Corrective Action not to exceed 3-days
Compliaiice Status. | : : i Compliance Status :
OPLINENLC Time and Temperature for Food Safety R Ol LN INEC . R
b8 Rl e e g (F= del;rees Fahrenheit) $ Npepa? Employce Health
3 1. Proper cooling time and temperature J/ J/ 12. Management, food employees and conditional employees;
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
/ 4. Proper cooking time and temperature V4 14. Hands cleaned and properly washed/ Gloves used properly
v/ 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 Populativns
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
. 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
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 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
v Sanitized at ppnvtemperature v backflow device
/ 11. Pro'p.er disposition of returned, previously served or / 29, Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

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

O NEN]C R O IN]NC R
Ul'NjOLATO Demonstration of Knowledge/ Personnel uf'Nfofalo Food Temperature Control/ 1dentification -
i) T 8 S :
v 21, Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel 2 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
P ired 1 avails 3 e narash ) . . . N .
v agatknfft?ol::)d Il’iic;;te;\: :;lgslleut()j;:g stock tags: parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
T p ~ - — :
/ ;f;'\(cj((i‘l[?l;:;;:i&l::g;:?:ﬁ t‘; ‘;s‘egl;;:l:;;ieiglizgess’ and J/ 31. Adequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions §upplled, used
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’
Service

nk or curb cleaning facility provided

Ol 17 T N T
N[0] A g Prevention of Food Contamination U Nltobalo Food Identification
T i) b
v 34. No Evidence of Insect contamination, rodent/other Y 41.0riginal 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
7 37. Environmental contamination 1 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 1 45, Physical fucilities 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. Single-service & single-use articles; properly stored 47. Other Violations
v 4 prep v
and use
Received by: Print: Phone #/ email:
(signature) W Jovani Espinoza Jovani10espinoza@gmail.com
Inspected by: R 'z S Print: Inspector’s Phone #
e PPt A AelhoghoL 2 [iisten Weatherford, RS 817-223-4834

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
09/18/2024 | El Rey Mexican Restaurant 210 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
1 - Consome-RIC 48 3 - Rice-warmer 176
2 - Tomato-prep cooler 34 3 - Sauce-warmer 178
2-RIC 40 3 - Meat-warmer 163
2 - Soup-RIC 38
2 - Sauce-triple door cooler 40
2 - Sauce-triple door cooler 39
2 - Cooked chicken -prep cooler 38
2 - Cooked Meat-prep cooler 39

OBSERVATIONS AND CORRECTIVE ACTIONS

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

1 - Consommé made yesterday in big container temped at 48degrees. When cooling, cold foods shall reach 70degrees
within 2hrs and 41degrees with an additional 4hours (6hours total) . Repeat

19 - Note: missing air gap at 3-compartment plumbing.

28 - Observed Some prepared food not date marked.

29 - Shall obtain test strips for bleach/chlorine sanitizer.

30 - 08/25/2025

38 - Thawing under refrigeration, in compliance.

43 - shall repair or replace lighting in the 3-compartment sink area.

45 - Shall clean walls.

AdditionalComments:Print this report and keep on site.

Exp. Date: 07/29/2024
Service Date: 09/17/2024

Registered Food Service manager Erik Espinoza Certificate #:

Pest Contrel Company Drop shot
Grease Trap Service Company Liquid environmental Service Date: 02/19/2024

Received by: Print: Phone #/ email:
(signature) Jovani Espinoza Jovanit0Oespinoza@gmail.com

Inspected by: %ﬁ - : ] ; ’Z S Print: Inspector’s Phone #
{signature) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015) P 2of 2
age £ 0




Retail Food Establishment Inspection Report

License/Permit # TMS Project # Page 1 of 2
2023-022747
3-Field Investigation i | 5.0ther | TOTAL/SCORE

* Number of Repeat Violations: 0
v" Number of Violations COS: __0

Time in: Time out:
09:00 AM 09:44 AM

T I-Compliance | / |

Date:
05/17/2024

Purpose of Inspection:
Establishiment Name:
El Rey Mexican Restaurant

Physical Address:

2-Routine
Contact/Owner Name:
Jovani Espinoza
' City/County: ' Zip Code: I Phone:
AIvarado/Johnson Coun 76009 000-000-0000

OUT"!IOl in eomphancc IN-in compimnce NO= not obsewed NA - not applicable COS corrected on sﬂe R repem violation '
 Mark ‘v 'achtckmafk m appmpmte box for m, NO hA COS Maﬂ:an asterisk ‘ k% ° m appmpnate bux for R

93/100

i Follow-up: Yes
No (circ]e one)

Cnmpﬁnnce Status: |
Mark rhc ap pro nale pomts m the OUT box for eaeh nmnbcred rtcm ,~

Timc and ’I‘unpermnrc far Food Safety
(F = degrees Eahrenheit)

Employec Hcalﬂ:

3 1. Proper coolmg time and temperature / 12. Management, food employees and condrtroxml employees,
knowledge, responsibilities, and reporting
4 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 1
v 4. Proper cooking time and temperature V4 14. Hands cleaned and properly washed/ Gloves used properly
4 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) 1ltemate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records _ Highly Susceptib] ‘
I . , ' Approvcd Source . 16. Pasteurized foods used; prohibited food not offered
' Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in . o -
v good condition, safe, and unadulterated; parasite Chemieals

destruction ‘ o - o
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v v & Vegelables
P i ' Protection from Contamination . l l 3 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food I . , ‘  Watey/ Plumbing
preparation, storage, display, and tasting - o ... -
10. Food contact surfaces and Returnables ; Cleaned and T T T 19. Water from approved source; Plumbing installed; proper
v Sanitized at pprvtemperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

2 A z
tral v c, gr:l chsmmcl - Ui ' - Fnod emperature Control/ ldenhﬁnuﬁnn
v 21. l’erion in charge presem demonstmhon of know ledge. 27 Proper coohng method used; } Eqmpmmt Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature

v 28, Proper Date Marking and disposition
v/ 29, Thermometers provided, accurate, and calibrated; Chemical/
Thermal test strips

Permit Requirement, Prerequisite for Operation k

v 22. Food Handler/ no unauthorized persons/ personnel

Safe Wnter, Recordkeeping and Food Pnckage -
‘ _Labeling
V4 23 Hot dlld Cold Water available; adequate pressure, safe

/ 24. Required records available (shellstock tags; parasite
destruction); Packaged Food labeled

_ Conformance with Approved Procedures

30. Food Establishment Permit (Current & Valid)

. Utensils, Equipment, and Vending -

2. C‘,(rmphance'wrth Vananee, Specmhzed !’rocess. and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v T
rocessing methods; manufacturer instructions supplied, used
‘ Consumey }\d\'isﬁryk . : 32. Food and Non-food Contact surfaces cleanable, properly
! - 4 designed, constructed, and used
26 l’ostmg of Consumer Adwsone< raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v v Service sink or curb cleaning facility provided

O 1 NI C - : — : : g Ol1T IN[NTC| = -
}11 Nio]la ;) ' Prevention of Food Contamination ,l‘# Nlolajo . Food Identification
! 5 . ; - T S ; . - -
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals ___i L]
v 35. Personal Cleanliness/eating, drinking or tobacco use - Physical Facllitics
/ 36. Wiping Cloths; properly used and stored 1 42, Non- Food Contact surfaces clean
/ 37. Environmental cc tion / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v/ 44. Garbage and Refuse properly disposed; facilities maintained
L Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
J/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: e W Print: Phone #/ email:
(signature) Jovani Espinoza Jovani10espinoza@gmail.com
p
Inspected by: S Print: Inspector’s Phone #
{signature) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)
Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name:
05/17/2024 El Rey Mexican Restaurant

Physical Address: City/State:
210 Hwy 67 Alvarado, TX -

License/Permit # | Page 2 of 2

TEMPERATURE OBSERVATIONS

OBSERVATIONS AND CORRECTIVE ACTIONS

item/Location Temp Item/Location Temp Item/Location Temp
1 - Soup-single door RIC by the small 76
feeezer
2 - Red sauce- bottom prep cooler 38
2 - Green sauce- bottom prep cooler 39
2 - Rice- single door prep cooler 38
2 - Soup- in small container in single door 39
icooler
2 - Burrito sauce- double door cooler 39
3 - Rice-steamer 152
3 - Cooked stew- steamer 174

Number { NOTED BELOW:

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

18 - Label chemical bottles.
30 - Permit valid until 8/25/2024.

36 - Tested sanitizer bucket at 50 PPM CL, in compliance,
38 - Thawing under Refrigeration, in compliance,

42 - Damaged gaskets in the prep cooler.
AdditionalComments:Print this report and keep on site.

1 - Cold foods shall reach 70degrees within2 hours and 41degrees within the following 4 hours(6hours total).
Observed soup in a big pot, covered and stored in the reach in cooler last night. Temped pot of soup at 76degrees.

Registered Food Service manager Erik Espinoza Certificate #:

Exp. Date: 04/01/2026

Pest Control Cempany Drop shot

Service Date: 04/16/2024

Grease Trap Service Company Liquid environmental

Service Date: 08/19/2023

Received by: T W Priut: Phone #/ email:

(signature) 3‘6\”\ Jovani Espinoza Jovanit0espinoza@gmail.com
Inspected by: S Print: Inspector’s Phone #

(signature) MWL Kristen Weatherford, RS 817-223-4834

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
09/14/2023 11:19 AM 12:35 PM - 2023-022747
Purpose of Inspection: | | 1-Compliance ~ | / | 2-Routine | [ 3-Fleld Investigation P L 4-Visit ' 5.Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _2
El Rey Mexican Restaurant Erik Espinoza ¥ Number of Violations C0S: __0. 91/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
210 Hwy 67 (7-2014) Alvarado/Johnson County | 76009 000-000-0000 No (clrcle onc)
Complance Statust - OUT = not in compliance - IN = in compliance  NO =not observed NA = not applicable COS = corrected onsite R = repeal violation
Mark the appropriate points in the OUT box for esch numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS 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 |
HERBIEN Thne and Temperature for Food Safety R ofr NN} C R
}rJ Npeja ? (F = degrees Fahrenheit) ¥ N g Employee Health
v/ 1. Proper cooling time and temperature v 12. Menagement, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 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 temperature v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 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 3
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Papulations
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
v/ good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. ‘Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
4 10. Food contact surfaces and Returnables ; Cleaned and 19, Water from approved source; Plumbing installed; proper
Sanitized at_50C|  ppmtemperature v backflow device
/ 11. Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
recondifioned disposal
= 5) violations Require Corrective Action within 10 days
Gl ININ]C R o1 {NIN|C R
¥ R{O[A g Demonstration of Knowledge/ Personnel U/NjOjA]O Food Temperature Control/ Identification
: T 5
/ 21, Person in charge present, demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to J/
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 nnd Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
~ Labeling ot 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

v destruction); Packaged Food labeled 30. Food Establishment Permit (Cumrent & Valid)

Conformance with Approved Procedures Utensils, Equipment, and Vending

25, Compliance with Variance, Specialized Process, and P i
4 HACCP plans Variance obtained for specialized 31 Afiequate handwashing facilities: Accessible and properly
. . X . supplied, used
pI¢ g methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
! . designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 13. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
{ Lo 2 ltems (1 Poi olatlons Require Corrective Act s or Next Inspection , Whichever Comes First
O[T N[N C : ! R
}‘{ NjoOolAlO Prevention of Food Contamination Food Identification
34. No Evidence of Insect contamination, rodent/other 41 .Original container labeling (Bulk Food)
v animals
NV 35, Personal Cleanliness/eating, drinking or tobacco use Physical Fucilities
1 36, Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
1 37. Environmental contamination 1 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 Utensils / 45. Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, stored, 7 46. Toilet Facilities; properly constiucted, supplied, and clean
dried, & handled’/ In use utensils; properly used
1 40, Single-service & single-use articles; properly stored v 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Erik Espinoza Espinozaerik@att.net

Inspected by: S Print: Inspector’s Phone #
{signature} Tim Fish, RS

Form EH-06 {Revised 09-2015) P 1 of
age 1of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/14/2023 El Rey Mexican Restaurant 210 Hwy 67 (7-2014) Alvarado, TX -
: TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
1 - Rice-12:10 pm 114 |2 - Cooked shrimp-"Dr Pepper” ric 40
2 - Diced tomatoes-prep top 34 |3 - Barbacoa-steam table 200
2 - Diced onions-prep top 40 3 - Rice-steam table 195
2 - Salsa-prep bottom 40 3 - Beans-steam table 190
2 - Chicken soup-reach in cooler(ric) 40 3 - Cooked pork-steam table 167
2 - Green salsa-"Deli Meats and Cheese”
ric 47 .
2 - Fajita meat-"Deli Meats and Cheese” ric 47
2 - Raw chicken-"Dr Pepper” ric 40

OBSERVATIONS AND CORRECTIVE ACTIONS
Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

1 - Note: Cooling foods shall reach 70 degrees within 2 hours and 41 degrees within the following 4 hours (6 hours
total). Currently not in violation. Refer to item 27.

2 - Cold foods shall be maintained at internal temperatures of 41 degrees or lower. Foods stored in the bottom left
hand corner of the “Deli Meats and Cheese” reach in cooler temped at 47 degrees.

27 - Observed cooling full, deep, pan of rice on counter top without an ice bath and tightly covered. Shall rapidly
cool foods using shallow pans in an ice bath, loosely covered. **Replace/repair/adjust the “Deli Meats and Cheese”
reach in cooler o maintain the correct food temperatures.

29 - Observed Cl sanitizer test strips, probe thermometer, and alcoho!l swabs.

30 - Permit posted and valid through 8/25/24.

33 - 3-compartment sink set up correctly to wash, rinse, and sanitize.

36 - Do not mix soap and sanitizer, at sanitizer bucket.

37 - After opening bagged food items (salt, sugar, flour, etc), transfer to a sealable container, and label it.

40 - Store boxes of single service items (cups, lids, straws, efc) at least 6" off the floor.

43 - Replace light shields over dish washing area.

AdditionalComments:Print this report and keep it on site.

Exp. Date: 07/29/2024
Service Date: 08/28/2023
Service Date: 08/17/2023

Registered Food Service manager Erik Espinoza Certificate #:

Pest Control Company Drop Shot

Grease Trap Service Company LES

Received by: Print: Phone #/ email:
(signature) Erik Espinoza Espinozaerik@att.net
Inspected by: S Print: Inspector’s Phone #

| tsignature) Tim Fish, RS

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
03/17/2023 02:31 PM 04:04 PM - 2022-020970
Purpose of Inspection: | | 1-Compliance [ | 2-Routine | | 3-Field Investigation | | 4-Visit § 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
El Rey Mexican Restaurant Erik Espinoza ¥ Number of Violations COS: __0 84/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
210 Hwy 67 (7-2014) Suite: Franks Place Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Compliance Stams' OUT = nm in mmphancc IN = in compliance - NO = notobserved.  NA = not applicable - COS = corrected on site "R = repeat violation
Mark the spgmgmte pomts inthe OUT Box for each numbered item . -Mark '+ a checkmark in appropriate box for IN, NO, NA, COS - Mark an asterisk * % * in appropriate box for R
: Prmﬂty Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | =7 0 - Compliance Stams |
ol LN N} C " Time and 'rempemm for Food Safety R N ¢ R
g Npola g .70 (F = degrees Fahrenheit) ‘Tj N 0 A ;) Employee Health
/ 1. Proper coolmg time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 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 14. Hands cleaned and properly washed/ Gloves used properly
V4 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 ¥ N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
- . Approved Sourcc A : 7/ 16. Pasteurized foods used; prohibited food not offered
. ’ ’ Pasteurized eggs used when required
7. Food dnd ice obtained fmm npproved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
¢ Protection from Contamination 3 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Returnables ; Cleaned and {9. Water from approved source; Plumbing installed; proper
Sanitized at 100CL ppmtemperature v backflow device
v/ L Prcv.p.er disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
. rective Action within 10days
O] 1| N[NJC R O[T [N|N ~ K
UINlO] A O Demtmxtm(lon ol‘ Knowledgel Personnel UINT O] A Food Temperature Control/ Identification
T ; T :
/ 71, Pemm in charge present, demonstration of knowledye, 2 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Centified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Snfe Water, Recordkeeping and Food Package v/ 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 . . T o e :
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 o o »
/ HACCP plan; Variance obtained for specialized v/ 31 Aldequn‘te handwashing facilities: Accessible and properly
supplied, used
processmg methodq manufacturer instructions
Consumer Ad\'hory 32. Food and Non-food Contact surfaces cleanable, properly
. 2 designed, constructed, and used
v 26, Posting of Consumer Advmmes, raw or under cooked 33, Warewashing Facilities; installed, muintained, used/
foods {Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
P - stions Require Corrective Actlon od 90 Days or Next Inspection , Whichever Contes First :
Ol NI RLCL : 0 N]C 3
g NjojAlO] - Prevention of Fn’o;! Contamination ¥ A g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
1 animals v
1 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
1 37. Environmental contamination 1 43. Adequate ventilation and lighting; designated areas used
v 38 Appmved thawing method v 44, Gurbuge and Refuse properly disposed; facilities maintained
i Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
1 39, Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40, Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Erik Espinoza Espinozaerik@att.net
Inspected by: Print: Inspector’s Phone #
{signature} Eldho Babu, RS

Form EH-06 {Revised 09-2015)
Page 1 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page {1 of 2
08/24/2022 03:47 PM 04:40 PM - 2022-020970

Purpose of Inspection: ] T -1-Compliance | / | 2-Routine. | T 3Field Investigation. | Ddwisit | | 5-Other | TOTAL/ISCORE
Establishment Name: Contact/Owner Name: % Number of Re;pcat Violations: 2

El Rey Mexican Restaurant Erik Espinoza ¥ Number of Violations COS: _0_ 83/100
Physical Address: City/County: Zip Code: | Phone: | Follow-up: Yes

210 H_vgz 67 (7-2014) Suite: Franks Place Alvarado/Johnson COH.DIY 76009 000.000 0000 No (circle one)

. Compllancc Status: - OUT = not mcomplwnce IN = in compliance MI) nolobsewed NA nolapp]wnble oS = cox-m:tcdan site R= npeat vmlamm
Mnrk mea prc‘ riale points in the OUTbox fmmch numbercd ncm : . i 'OS  Mark an asterisk % in appropriate bo‘ for R

: Complinnce Siatug

OFLLININIC Time and Temperature for Food Snftty
g N ’ 0 A ? : (F = degrees Fahrenheit) Empln)ce Hea!th
3 1. Proper cooling time and temperature / 12. Mandgemem food employees and Londllloual emplovcei
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(4 { °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 temperature v 14, Hands cleaned and properly washed/ Gloves used properly
/ 3. 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 )
' 6 Time as a Public Health Control; procedures & records S : = Highly Susceptible Populatinns
: Approvcd Seurge 0 : / 16 Pasteurized foods used; prohibited food not offered
: Pasteunzed egps used when requnred
7. Food and ice obtained from approved source; Food in E
3 good condition, safe, and unadulterated; parasite . : : Chcmkah
destruction : e : ‘
/ 8. Food Received at proper temperature J/ 17. Food additives; approved zmd properly stored; Washing Fruits
& Vegetables
Protection from Contamination ' 18. Toxic subsmm_ea properly identified, stored and used
/ 9. Food Separated & protected, prevented during food : : o S Water/ l’lnmbing
preparation, storage, display, and tasting . : - f . o
3 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing instatled; proper
Sanitized at +200CLppm/temperature v backflow device
1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
o1 C g : e 0 c :
¥ xlojalo Demonstration of Knowledge/ Personnel ’er Xt1o *g - Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
4 and perform duties/ Certified Food Manager (CFM) 2 Maintain Product Temperature
Vi 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition /
e - Safe ‘Waftr, Rccordkecping and Food Pm:kagc : / 29. Thenmometers provided, accurate, and calibrated; Chemical/
s  Labeling : Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe . , !"‘ermit‘llgqﬁi&mxmi, Prerequisite for Operation
v i‘;t‘r‘uejt:‘;f)d ;ii‘g‘;j";g;‘g'ﬁ\ (shellstock ags; parasite 2 30. Food Establishment Permit (Current & Valid)
E i . Conformance with Approved Procedures - L : ' Utensils, Equipment, and Vending
4 l%lix((,g‘tll’ll:l‘::.t:"‘:;if::lc\;ﬂ;;:?;jegrt’”;l:[:leﬁghpzrc‘:icew and / Sl A.dequa.(e handwashing facilities: Accessible and properly
supplied, used
procc%mg methods; manufacturer instructions
Consumer Ady imn : : 32. Food and Non-food Contact surfuces cleanable, properly
: § v designed, constructed, and used
26. Posting of Consumer Advnsones; raw or under cooked 33. Warewashing Fucilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided

OFELN]INTC L 2 R Ol N © . S R
_lrs Nio]a g Prevention of Food Contamination ¥ Ntola g -Food 1dentification
34 No Evidence of [nsect contamination, rodent/other 41.Original container labeling (Bulk Food)
1 animals v
7 35, Personal Cleanliness/eating, drinking or tobacco use ; e Physical Facilitics
Vs 36. Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean
7 37. Environmental contamination / 43. Adequate ventilation and liphting; designated areas used
v 38, Appmv»d thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
: . Proper:Use of Utenslls WV 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, 7/ 46. Toilet Facilities; praperly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: Print: Phone #/ email:
(signature) Erik Espinoza (214)557-8247  Espinozaerik@att.net

Inspected by: Print: Inspector’s Phone #
(signature) Vé?‘ o Angela Varghese, RS

Form EH-06 (Revised 09-2015)
Page 1 of 2




Retail Food Establishment Inspection Report

Time out: License/Permit #

03:22 PM

Date: Time mn:

02/15/2022 02:17 PM

Purpose of Inspection: | | 1-Compliance

] Comac(/OwncrkName
Erik Espinoza

Establishment Name:
El Rey Mexican Restaurant

TMS Project # Page 1 of 2
2021 017042

N N ofn t Vi Totis 0
v' Number of lennons COS: __ 0

Physical Address: ‘ City/County: ' Zip Code; | Phone:
210 Hwy 67 (7~2014) Suite: Franks Place Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

‘ Compﬁance Statns' ‘ OU’!‘ =nolin oomp
Murk fh» xmpmprimc pomls in the OUT bux for 'acb numhcred itey

i Follow-up: Yes

(‘omphance Status [ i o . Conmplia

glrpspNpel. 'hmu and 'l’v.mpm'amre for Food Saft £ '

v] xffolalo , |

by st (F = degrees Fahmnheh) - .- . = .

3 L. Proper mohng time und temperature N4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting

3 2. Proper Cold Holding temperature(41°F/ 45°F) 4 13. Proper use of restriction and exclusion; No discharge from
eye»; nose, and _mouth

7 Food zmd ice ob(dmed from dpproved source; Food in
4 good condition, safe, and unadulterated; parasite
destruction

J/ 8. Food Received at proper temperature

v 3. Proper Hot Holding temperature(135°F) ; . . _Preveating Contumination by Hands
v/ 4. Proper cooking time and temperature l / 14 Hands cleaned and properly washed/ Gloves used properly
v 3. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) d!temate. method properly followed (APPROV l:D Y N
v 6. Time as a Public Health Control; pracedures & records - - = Highly Susceptible Popu 5 ‘
Appmved Suuue . 16 I’dsteunzed foods used; prohzbned food not offered

Pasteurized eggs used when required

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

“Protection from Contaminntion

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

10. Food contact surfuaces and Retumables ; Cleaned and v/
Sanitized at 1000hloﬁﬁﬁtcmpemture

18. Toxic sub:tances roperly ldennﬁed stored :md used

19 Water from apﬁmved source; Plumbing installed; propef

backflow device

1 1. Proper disposition of returned, previously served or J/
reconditioned

20. Approved Sewage/Wastewater Disposal System, proper
disposal

oL LTNEN
vlNpoL A Demonslraﬁnn of Knowlcdgel Pcrsnnn :

/ 21, Person in charg g,e present, demonslmtlon of knowled;,e, v/ 27. Proper cooling method used; Equipment Adequate to

and perform duties/ Certified Food Manager (CEM) Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
. ‘Safe Water, Rccordkecping and Food Pnckagei‘ - 29. Thermometers provided, accurate, and calibrated; Chemical/
. _ Labeling ‘ T Iu.mml test strips
v 23 Hot dnd Cold Waler available; adequate pressure, safe
/ 24. Required records available (shellstock tags; parasite

destruction); Packaged Food labeled

_ Conformance with Approved Procedures . |

_ Utensils, Equipment, and Vend

31 Adequute handwashing facilities: Accessible and properly
supplied, used

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

25, Compliance with Variance, Specialized Process, and
v HACCP plan; Variance obtained for specialized v
processmg methods manufacturer instructions
~ (.omumcr Ads isnry , 7
26 Posting of Cousumer Ad\'lSOl’leb, mw or undu cooked
v ( losure/Reminder/Buffet Plate)/ Allergen Label v

33. Wurewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facility provided

oy , o]
? N Prevenmm n! hmd Contamination u ] t
34. No Lwdem.e of Insect comammdtmn rodcm/mhcr 41.0riginal container labeling (Bulk Food)
1 animals v
1 35, Personal Cleanliness/eating, drinking or tobacca use b , Phvsical Facilities
/ 36. Wiping Cloths; properly used and stored v 42, l\on Food Contact surfaces clean
v/ 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
1 38, Appmved thawmg method v 44. Garbage and Refuse properly disposed; facilities maintained
e : : Proper Use of Utensils -1 1 45. Physical facilities installed, maintained, and clean
v/ 39. Utenxlls cqulpment & linens; property 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 and used v

Received by: Print:
{signature) Erik Espinoza

Phone #/ email:
(214)557-8247  Espinozaerik@att.net

Inspected by: R Print:
(signature) V‘é‘“"-’(/ham Angela Varghese, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015) bage 1 of 2
age 10




Retail Food Establishment Inspection Report

TMS Project # Page 1 of 2

2021 -017042
[4-Visit ] | 5Other | TOTAL/SCORE |

*\' of Repeat Violati

Date: Time in: Time out: License/Permit #
08/17/2021 04:22 PM 05:04 PM -

Purpose bf Inspection: § | 1-Compliance 2-Rontine
Establishment Name:

| 3-Field Investigation

Contact/Owner Name:

El Rey Mexican Restaurant Erik Espinoza ¥ Number of Violations COS: 0 88/100
Physical Address: ' City/County: ‘ Zip Code: | Phone: | Fallow-up: Yes
210 Hwy 67 (7-2014) Suite: Franks Place Alvarado/Johnson County | 76009 000-000-0000 o (circle one)
: Cnmpliance Status: ouT= notin comphance IN=in complmnce NO = ot ebscwed NA=not nppllcnbic Cos= comc&ed on mc R= repeal vmlauou
Mark: the aj prmtc points in the OUT box for each numbered item ‘ Mark v achy in appropriate box for IN,NO.NA, COS  Matkan usxcmk * m 8]
Priarﬁy Items (3 Points v:‘r)latiym Reyuir edinte Corrective Action m)) 1 exc d 3 days ‘
Compliance Smus Compliance Stafus : :
91 IEINIC Time and Temperature for Food Safexy R (ot N N O] . -
}rf NEO| A 2 o (F = degrees Fahrenheit) . ;f NIOJA ? - Employee Health -
1. Proper cooling time and temperature N 12. Management, food employees and conditional employees;
e 7 ploy: p
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) V4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
/v 3. Proper Hot Holding temperature(135°F) i Preventing Contamination by Hands
/ 4. Proper cooking time and temperature [/ 14 Hands cleaned and properly wushed/ Gloves used proper]y
v/ 5. Proper reheating procedure for hot holding (165°F in 2 V4 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
A 6. Time as a Public Health Control; procedures & records v ] __ Highly Susceptible Populations ‘ '
o o _ Approved Source 16. Pasteurized foods used; prohibited food not offered
. o ' . . ~ Paﬁteun?ed egge used when requlred
7. Food and ice obtained from approved source; Food in ‘ T = , - .
3 good condition, safe, and unadulterated; parasite ‘ Chl:micah
destruction L , . ‘ . .
J/ 8. Food Received at proper temperature s 17. Pood addltwes approved and properly stored; W;\shmg Fruits
& Vegetables
_ Protection from Contamination L 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food ‘ ' ' Water/ Plumhing '
preparation, storage, display, and tasting - . , .
3 10. Food contact surfaces and Returnables ; Cleaned and ] 19. Wmer from approved source; Plumbmg mstalled pmper
Sanitized at 0 ppm/temperature v backflow device
/ 11, Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Op LN » i - e e
g NiO Demonstration of Knowledge/ Personncl szd Te mpmanrc Controh' Mentiﬁimion .
v/ 21. Person in éhm‘ge present, demonstration of knowledge, 27 l’roper coolmg method used Equlpmem Adequate Io
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
] ~ Bafe watﬂ., Rmrdkceping and Food Package v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
. [ Labeling , Thermal test strips
V4 23. Hot zmd Cold Wdtcr available; adequate pressure, safe - l ‘ Permit Requirement, Prercquisite for Operation
24. Required records availuble (shelistock tags; parasite ) : " TP e Vall
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 g T " S -
/ HACCP plan; Variance obtained for specialized s 31 Afiequate handwashing facilities: Accessible and properly
. . . supplied, used
processing methods; manufucturer instructions
Consnmer Advisurv S . . 32. Food and Non-food Contact surfaces cleanable, properly
‘ 4 designed, constructed, and used
/ 26. Posting of Conaumer Advnones, raw or under caooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v/ Service sink or curb cleaning facility provided
g NLo] A g Prevention of Food Contamination ~ Ul a / ' ~ Food ldentification
: 3 : : T : : .
/ 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals v/
V4 35. Personal Cleanliness/eating, drinking or tobacco use e , Physical Facilities
A 36. Wiping Cloths; properly used and stored v 4” Non-Food Contact surfaces clean
1 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38 Appmved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
o Proper Use of Utensils . 1 45. Physical facilities installed, maintained, and clean
V4 39. Utensﬂa, equxprm,nt & lmens, properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use ut ; properly used
/ 40. Single-service & single-use articles; properly stored v 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Erik Espinoza (214)557-8247  Espinozaerik@att.net
Inspected by: Print: Inspector’s Phone #
(signature) %ﬂ'*’s Angela Varghese, RS

Form EH-06 (Revised 09-2015)
Page 1 of 2



Re*“!l Food Establishment Inspection Rep Tt

Bureau Veritas North America, Inc.

Time out:

@?Sh%ﬁ WLO(( C Wﬂ

Page | of _Q’_R

* Number of Repeat Violations:
¥" Number of Violations COS:

Physien] Address: j/County: 5
- 21 A AL/

1. Proper cooling time and temperature

Follo :t Yes
No €

12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting

2. Pydper Cold Holding temperature(41°F/ 45°F)

™ 3 Proper Hot Holding temperature(135°F)

4. Proper cooking time and temperature

13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth

__ Preventing ContaminationbyHands = | |

14 Hands cleaned and properly washed/ Gloves used properly

\;.’poper reheating procedure for hot holding (165°F in 2
0

. No bare hand contact with ready to eat foods or approved
altemate method properly followed (APPROVED Y N

_Highly Susceptible Populations

urs)
. 6 Tlme as a Public Health Control; procedures & records
‘ ’ Approved Source -

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

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

8. Food Received at proper temperature

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

Protection from Contamination

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

18 Toxrc substances ro) erly 1dent1ﬁed stored and used

10. Food con% u{‘j es and Returnables ; Cleaned and
Sanitized at ppm/temperature

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

11. Proper.dispesittor of returned, previously served or
reconditioned

@ 'erson in charge present, demonstration of knowledge,
( perform duties/ Certified Food Manager (CFM)

20. Ypproved Sewage/Wastewater Disposal System, proper
Ndisposal

27. Proper coo]ing rnyethodkused;‘ Equipment Adequate to
Maintain Product Temperature

N}

22 Food Handler/ no unauthorlzed persons/ ersonnel

23.fHot and Cold Water avarlable adequate pressure, safe

5

<

24.Required records available (shellstock tags; parasite
destructron), Packaged Food Iabeled

25 Comphance wrth Varxance Speclahzed Process, and
HACCP plan; Variance obtained for specialized

rocessmg methods manufacturer mstructrons

28, Proper Date Marking and disposition

eters provi@ accurate, and calibrated; Chemical/

nt, Prerequisife for Operation

30. Food Establishment Permit (Current & Valid)

 Utensils, Equipment, and Vending

31. Adequate handwashing facilities: Accessible and properly
supplied, used

32, Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used

sting of Consumer Advisories raw or under cooked

el s (Dlsclosure/Remlnder/Buffet Plate)/ Aller en Label

34. No Evidence of Insect contamination, rodent/other
animals

— e

35. Personal Cleanliness/eating, drinking or tobacco use

33. Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facility provided

Physical Facilities

36. Wiping Cloths; properly used and stored

42 Non-Food Contact surfaces clean

,3.'Z\Envrronmental contammatton

<43 Adequate ventilation and lighting; designated areas used

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

——

44. Garbage and Refuse properly disposed; facilities maintained

45, Physical facilities installed, maintained, and clean

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

40. Single-service & si se articles; properly stored

47, Other Violations

Received by:
(signature)

Print:

Title: Person In Charge/ Owner

Inspected by | /"
(signature)

ness Email:

WY
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Retall Food Establishment Inspection Report

Jureau Veritas North America, Inc.

@ a,_\ a ﬂ Time in: Time out: i # D \\’)‘DD q Est. Type Risk Category Page_\ of __2 )
Purpose of Fnspection: |} 1-Compliance  |* E 2-R

outine I -3-Field Investigation 1 | 4-visit ' 1 5-Other -} TOTAL/SCORE
Contact/Owner Name; * Number of Repeat Violations: _____

Establishl t Name; N
rﬁlﬂ m@X| C/[/(m 87‘{7’]),* j—‘ v Number of Violations COS: ___
Pﬁﬁﬁ% \J - ity(Cou /1 d (7 0@\ D Zip Code: | Phone: I g«:)llm}:;l‘)::le\;i)

Compllancc Status: . Out = not in compliance “IN.= in compliance NO = not observed - NA = not applicable . COS = corrected on sne R— repeat violation

Maxk Lhe appropnale points in the OUT box for each numbered item -~~~ = Mark ‘v a checkmark in appropnate box for IN; NO, NA, €OoS Mark an .asterisk *-% *in applopnate box for R
Priority Items 3 Pomts) vwlahons Require Immediate Corrective Actzon not ta exceed 3 days : S
“Compl Status | ‘ ‘Compliance Status ; : . Ll o i
8 l{v g I:: g Time and ‘Temp crature for Food Safety : ,8 ; g X . (Cj - - Employee Health | SR 2
|y s (F = degrees Fahrenheit) : T e : :
J 1. Proper cooling time and temperature AE F 12. Management, food employees and conditional employees
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) J 13. Proper use of restriction and exclusion; No discharge from
2 eyes, nose, and mouth
3 I 3. Proper Hot Holding temperature(135°F) s Preventing Contamination by Hands -
J 4, Proper cooking time and temperature J : 14. Hands cleaned and properly washed/ Gloves used properly
S. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
, Hours) o altemate method properly followed (APPROVED Y N__)
L/ 6. Time as a Public Health Control; procedures & records : : v Highly Susceptible Populations - ’
Approved Source k - / 16. Pasteurized foods used; prohibited food not offered
. ’ ; iy i ' Pasteurized eggs used when requued
Vo : 7. Food and ice obtained from approved source; Food in :
\/ . good condition, safe, and unadulterated; parasite 2 L s Chemlcals
destruction Ciid : o
/ . 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Frmts
N & Vegetables
: el Protection from Contamination : Vi 18. Toxic substances properly identified, stored and used
5 1 yood Separated & protected, prevented during food : o : . . Water/ Plumbing . -
: ‘eparation, storage, display, and tasting y : : S e -
J P 10. Food ¢ &ﬁﬁaces and Retumab ;Cleag %ﬂ?\/@ v 19. Water from approved source; Plumbing installed; proper
DAL Sanitized a ppm/temperatur 6 - : backflow device
/ 11. Proper disposition of returned, prevmusly served or J 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned ‘ ' i

oI N[N[CcT , B , R ol1 ] N[N]C ey
UI'NLOLA|O - 'Demonstration of Knowledge/ Personnel e Ul NP Ol AlO Food Temperature Control/ Identification”
T S i . i e T s ; e :
\/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recm dkeeping and Food Package R B a e 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling = i : Thermal test strips
\/' 23. Hot and Cold Water available; adequate pressure, safe o e b Permit Requirement, Prerequisite for Operation_

24. Required records available (shellstock tags; parasite
destruction); Packaged Food labeled

. Conformance with Approved Procedures

30. Food Establishment Permit (Current & Valid)

Utensils, Equipment, and Vending

4
3
25. Compliance with Variance, Specialized Process, and . — .
HACCP plan; Variance obtained for specialized \/ ’ : 31. Afiequate handwashing facilities: Accessible and properly
supplied, used
processing methods manufacturer instructions ,
Consumer Advnsory J 32. Food and Non-food Contact surfaces cleanable, properly
e : 5 ~ i designed, constructed, and used
26\Posting of Consumer Advisories; raw or under cooked J 33. Warewashing Facilities; installed, maintained, used/
‘ﬁz&is (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
¢ NifC : : G WOI N C T :
ITJ Nl.oj Al o0 Prevention of Food Contamination UI'N{o]l Al oO Food Identification
S - . T : : : ;
34. No Evidence of Insect contamination, rodent/other J 41.0riginal container labeling (Bulk Food)
animals
vV 35. Personal Cleanliness/eating, drinking or tobacco use A S N ! Physical Facilities
v 36. Wiping Cloths; propeily used and stored - V], 742 ,Non-Food Contact surfaces clean
] 37. Environmental contamination J, 43, Adequate ventilation and lighting; designated areas used
A # 38. Approved thawing method /i 44. Garbage and Refuse properly disposed; facilities maintained
: Proper Use of Utensils ; J, : 45. Physical facilities installed, maintained, and clean
J . : 39. Utensﬂs, equipment, & linens; properly used, stored, J 46. Toilet Facilities; properly constructed, supplied, and clean
: dried, & handled/ In use utensils; properly used /
JIo 40. Smgle-servxce & i gle.use-any- icles; properly stored v 47. Other Violations
' and used = )
Received by - T Print: 7 ’ Title: Persgn In Charge/ Owner
(signature) £ / i ol //YILW -

e 61(/'7 B3 "“ﬁwgffm \/ﬂ/@w@s@,@g"ﬁ*m



