OO BRop Waco-McLennan County Public Health District

SRR 225 West Waco Drive + Waco, TX 76707-3897
m Y (254) 750-5464 Inspection #: EH--035799-2023
pF S e Food Establishment Inspection Report

Establishment Name: FREDDY'S FROZEN CUSTARD Permit #: 2019-13387 TOTAL/SCORE

Number of Repeat Violations [Follow-up: Yes.__a No
 Number of Violations COS 3| y-v0. 10/27/23

Physical Address: 817 S JACK KULTGEN EXPY . City: Waco Zip Code: 76706

1. Proper cooling time and temperature 12. Management, food employees, and conditional employees;
3 v] 2. Proper Cold Holding temperature (41F/45F) [ | v iﬁ knowledge, responsibilities, and reporting
v 3. Proper Hot Holding temperature (135F) 13. Proper use of restriction and exclusion; No discharge from eyes,
v 4. Proper Cooking time and temperature v nose and mouth
v 5. Proper reheating procedure for hot holding (165F in 2 Hours) . N
v 6. Time as a Public Health Control; procedures & records 14. Hands cleaned and properly washed/Gloves used properly

15. No bare hand contact with ready to eat foods or approved
v alternate method properly followed (Approved Y___ N_v')

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

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

8. Food Received at proper temperature

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

18. Toxic substances properly identified, stored and used

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

10. Food contact surfaces and Returnables; Cleaned and Sanitized

v at 300 QT ppm/temperature - :
19. Water from approved source; Plumbing installed; proper
u v backflow device
v 11. Proper disposition of retumed, previously served, reconditioned — y 20, Approved Sewage/Wastewater Disposal System, proper
disposal

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

21. Person in charge present, demonstration of knowledge, and 27. Proper cooling method used; Equipment Adequate to Maintain
perform duties/ Certified Food Manager (CFM) 2 Product Temperature
22. Food Handler/no authorized person/personnel . 28. Proper Date Marking and disposition
a Ke d Pa 1 29. Thermometers provided, accurate, and calibrated;
23. Hot and Cold Water available; adequate pressure, safe v Chemical/Thermal test strips

24. Required records available (shellstock tags; parasite
destruction); Package food labeling

[T T30. Food Establishment Permit (Current & Valid) _
o

31. Adequate handwashing facilities; Accessible and properly

25. Compliance with Variance, Specialized Process, and HACCP

plan; Variance obtained for specialized processing methods; supplied, used
manufacturer instructions 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
3 Po isories; raw or under cooked foods 33. Warewashing Facilities; installed, maintained, used. Service sink
v (Disclosure/Reminder/Buffet Plate)/Allergen Label v or curb cleaning facility provided.
Core ltems (1 Polint) violations Require Corrective Afrtion Not to Exceed 90 Days or Next Inspection, Whichever Comes First

O

L

v 34. No Evidence of Insect contamination, rodent/other animals v 41. Original container labeling (Bulk Food)
v 35. Personal Cleanliness/eating, drinking, or tobacco use ] ac
36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
v 37. Environmental contamination v 43. Adequate ventilation and lighting; designated area used
38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
- - - : v 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment & linens; properly used, stored, dried, &
handled/In use utensils; properly used v 46. Toilet Facilities; properly constructed, supplied, and clean
40. Single-service & single-use articles; properly stored and used v l 47. Other Violations

S Ao

Sean Kypke Medina, Dori
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o¥E - PREVENT - by

(8) . . "
LA N ) ) Waco-McLennan County Public Health District
Environmental Health Division
J L 225 West Waco Drive * Waco, TX 76707-3897
(254) 750-5464
Waco - Mc LENNAN COUNTY
Public Health District

Establishment: Permit #: Date:
FREDDY'S FROZEN CUSTARD 2019-13387 10/19/2023
Address: City: Zip Code:
817 S JACK KULTGEN EXPY Waco 76706

ltem/Location/Food Temperature RIC Line-Shredded lettuce 41°F, Sliced tomato 41°F, Cooked breaded chicken 47°F, Shredded cheese 48°F
- WIC-Cooked chicken 40°F

Line-Cooking hamburger 185°F

RIC-Sliced strawberries in syrup 46°F

Custard machine-Milk 34°F

Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED
Number AND NOTED BELOW.
02 The following 1CS food was stored above 41°F for less than 4 hours at the line reach-in cooler: cooked breaded chicken

47°F. COS-Manager voluntarily discarded.
The following TCS foods were stored above 41°F for more than 4 hours: shredded cheese 48°F (line reach-in cooler) and
sliced strawberries in syrup 46°F (reach-in cooler near custard machine). COS-Manager voluntarily discarded.

22 Provide missing food handler certificates for all employees employed more than 30 days.

27 Reach-in cooler near custard machine unable to maintain TCS foods at temperature of 41°F or below. Ambient temperature
of 45°F.

42 Thoroughly clean and maintain black plastic piece behind soda nozzles at beverage machine. (Gray substance).

=\ b Yl

Sean Kypke Medina, Dori

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