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Hidalgo County Health Department # Ot Employees:

Environmental Health Division

1304 S. 25th - Edinburg, TX 78539
Phone (956) 383-0111 - Fax: (956) 383-7351
Food Service Establishment Inspection R rt
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4. Proper Cooking Tempcratures
= 5. iapldllelmmg_('lﬂc degrees Fabrenheit In 2 Hrs.)

TtemA. ncnhml"fmpcmmr:
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Violations Require Immediate Corrective Action Remarks
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11. Proper Handling of Ready-To-Fat Foods ~
12, Cross-Contamination %ﬁkeﬂ Foods/Other 7
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