EH115 4/16/2015
Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15
ESTABLISHMENT
ABUELOS MEXICAN EMBASSY
3501 SW 45TH AVE
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF476 EHFO08 cos GOOD HYGIENIC PRACTICES 4/3/2015 10 HL1B
Employees touching straws with bare hands. b)Open employee drink in kitchen.
EHF20 cos TOXIC ITEMS 4/3/2015
Chemical on food warmer.
EHF25 cos FOOD CONTACT SURFACES 4/3/2015
Utensils with food particles stored in cold water. Utensils must be in hot water 135 degrees or hotter.
EHF28 cos ALL OTHER VIOLATIONS 4/3/2015

Walk in door in dining room not clean. b)Broken plastic tubs. c)Air vents dusty. d)Lid to make table is coming
apart. Repair as needed. e)Covers are off front of ice machine. Replace covers. f)Dishwasher is not sanitizing.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HFD68

Violation Code

EHF28

ESTABLISHMENT

AMARILLO FAMILY YMCA MIDTOWN
609 S CAROLINA ST

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 4/6/2015

Cooks were not wearing hair restraints while prepairing food.
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

Permit # Violation Code
HF1564 EHF28

EHF22

EHF08

ESTABLISHMENT

4/16/2015

ARBYS #5726
7222 W INTERSTATE 40

Status Code

Description Comments Inspection Date Demerits Inspection Type
Cos ALL OTHER VIOLATIONS 4/7/2015 7 HL1B
Outside of ice buckets not clean. b)Do not store items on top of ice machine. This must be a cleanable area.
Iltems not necessary for the operation of the store may not be stored in the store.
cos MANAGER KNOWLEDGE/CERTIFIED 4/7/2015
No current City of Amarillo food manager card. Class is second Wednesday of each month. Test is following
Friday. Cost is $40. Start times is 8:30.
cos GOOD HYGIENIC PRACTICES 4/7/2015

Open employee drinks in food prep area.
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EHI115

4/16/2015
Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

Permit #

HF182

Violation Code

EHF08

EHF02

EHF03

EHF10

EHF20

Status Code

Cos

Cos

Cos

Cos

Cos

ESTABLISHMENT

BAGEL PLACE
3301 BELL ST

Description Comments Inspection Date Demerits Inspection Type

GOOD HYGIENIC PRACTICES 4/3/2015 27 HL1B

a)Employee beverage found in kitchen without lid or straw. b)Opened canned beverage found in reach-in
cooler without lid and straw. Employee beverages must be stored in separate area designated for employees
and must have a lid and straw if in kitchen.

COLD HOLDING 4/3/2015

a)Raw shelled eggs sitting out at room temperature (56F). b)Raw sprouts in cold hold holding at 48F. c)Cut
tomatoes in cold hold holding at 44F.

HOT HOLDING 4/3/2015

a)Cooked potatoes in hot holding unit holding at 120F. Potatoes were rapidly reheated.

SOUND CONDITION 4/3/2015

Can found dented on seam for used. Can was removed.

TOXIC ITEMS 4/3/2015

Unlabeled spray bottles found in kitchen. All spray bottles must have a label with a common name.
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EH115 4/16/2015
Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15
ESTABLISHMENT
BAGEL PLACE
HF182 EHF24 cos THERMOMETERS 4/3/2015 27 HL1B
a)Thermometer in reach-in cooler by coffee area not reading accurately. Replaced. b)Mini cooler holding milk
in front needed thermomter.
EHF25 Cos FOOD CONTACT SURFACES 4/3/2015
a)Clean bottom of reach in freezers. b)Clean untensil bins. c)Clean gaskets to reach in coolers. d)Tea nozzle
found with bacterial buildup. Removed. e)Clean hand sink in back.
EHF28 H90 DAY ALL OTHER VIOLATIONS 4/3/2015
a)Blower covers in walk-in cooler need to be cleaned. b)Invert all single service containers. c)Flour found on
floor in kitchen. Food needs to be 6" off floor. d)Door to mens restroom needs to be self closing. e)Eggs
stored above RTE sprouts in walk in.
BAPTIST ST ANTHONYS HOSPITAL
1600 WALLACE BLVD
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF2337 EHF15 N EQUIPMENT ADEQUATE 4/8/2015 0 HFOL

Two corrections from last inspection.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit # Violation Code
HF1252 EHFO1

EHF25

EHF21

ESTABLISHMENT

BEEF O BRADYS
7306 SW 34TH AVE

Status Code Description Comments Inspection Date

Cos COOLING FOR COOKED FOOD 4/8/2015

Demerits Inspection Type

11 HL1B

Grilled chicken was at 47 degrees in reach in, make sure that cooked product is cooled properly before cold

holding.

Cos FOOD CONTACT SURFACES 4/8/2015

Container with knives at wait station needed to be cleaned.

Cos MANUAL WARE WASHING 4/8/2015

a)No sanitizer in wipe down bucket. b)Dispenser at bar sink was not operating properly.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF712

Violation Code

EHF28

ESTABLISHMENT

BEST BUY STORE #218
101 WESTGATE PKWY WEST

Status Code Description Comments Inspection Date

IN ALL OTHER VIOLATIONS 4/2/2015

All pre-packaged foods were at least 6" off the floor. In compliance.
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Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2659

Violation Code

EHF25

EHF16

EHF13

ESTABLISHMENT

BIEN HOA
1006 E AMARILLO BLVD

Status Code Description Comments Inspection Date

IN FOOD CONTACT SURFACES 4/8/2015

3 corrections from last inspection.

IN HAND WASH FACILITIES ADEQUATE 4/8/2015

1 correction from last inspection.

IN HACCP PLAN/TIME 4/8/2015

1 correction from last inspection.
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Demerits

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF976

Violation Code

EHF28

ESTABLISHMENT

BLUE SKY
4201 W INTERSTATE 40

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 4/7/2015

Heat lamps need to be cleaned.
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HFM689

Violation Code

EHF15

EHF20

EHF19

EHF22

EHF17

Status Code

H10DAY

Cos

H10DAY

H45 DAY

H10DAY

ESTABLISHMENT

BOMB CITY SNOW CONES
1104 E AMARILLO BLVD

Description Comments Inspection Date

EQUIPMENT ADEQUATE 4/2/2015

Demerits

0

Inspection Type

H PREOPEN

All cooling equipment is not commercial grade. Non-commercial equipment must be removed.

TOXIC ITEMS 4/2/2015

All chemical bottles need to be labeled.

RODENTS/ANIMALS/OPENINGS 4/2/2015

Back door needs to be self-closing.

MANAGER KNOWLEDGE/CERTIFIED 4/2/2015

Food manager card must be obtained within 45 days.

HAND WASH WITH SOAP/TOWELS 4/2/2015

Soap and paper towels needed at hand sink.
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EHI115

4/16/2015

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

Permit #

HF166

Permit #

HF2283

Violation Code

EHF23

Violation Code

EHF25

EHF28

Status Code

Status Code

Cos

H90 DAY

ESTABLISHMENT

BRAUMS ICE CREAM 180
801 E AMARILLO BLVD

Description Comments

SEWAGE/WASTEWATER

Inspection Date Demerits Inspection Type

4/8/2015 0 HFOL

Condensate leak in walkin freezer repaired. Keep excess ice chipped off of surfaces.

BRISTOLS BAR

1911 E INTERSTATE 40

Description Comments

FOOD CONTACT SURFACES

Inspection Date Demerits Inspection Type

4/2/2015 3 HL1B

Serving utensils need to be kept inside the food product to keep the food on them up to temperature.

ALL OTHER VIOLATIONS

4/2/2015

Tiles on wall behind grills in kitchen need to be replaced. (90 days)
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

Permit #

HFC330

Violation Code

EHF25

EHF19

EHF13

EHF10

EHF02

Status Code

H10DAY

H10DAY

Cos

Cos

Cos

4/16/2015

ESTABLISHMENT

BUFFALOS CAFE
2811 4TH AVE

Description Comments Inspection Date Demerits Inspection Type

FOOD CONTACT SURFACES 4/6/2015 28 HL1B

A)Rubber spatulas were found chipped. B)Microwave needs to be cleaned. C)Shelves in walk in need to be
cleaned.D)Can opener needs to be cleaned.

RODENTS/ANIMALS/OPENINGS 4/6/2015

A)Back door must be fixed to be self closing. B)Air curtain needs to work. C)Door sweep must be properly
installed to prevent entrance of insects and rodents.

HACCP PLAN/TIME 4/6/2015

Cooked potato soup found in cooler without a date label. All foods held over 24 hrs must have a label.

SOUND CONDITION 4/6/2015

Dented cans found on shelf for use.

COLD HOLDING 4/6/2015

A)Raw chicken sitting on counter at 46F. B)Hamburger patties sitting on counter at 57F.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

HFC330

Permit #

HFD21

EHF04

EHF07

Violation Code

EHF19

ESTABLISHMENT

BUFFALOS CAFE
cos PROPER COOKING TEMPERATURES 4/6/2015

Rice being warmed slowly in hot hold. Rice must be fully cooked then held at 135F or above. Rice found in

warmer for over an hour at 130F.

Cos ADEQUATE HAND WASHING 4/6/2015

Hands must be washed before putting on gloves.

BUTTONS & BOWS PRESCHOOL
3815 S LIPSCOMB ST

Status Code Description Comments Inspection Date

IN RODENTS/ANIMALS/OPENINGS 4/6/2015

Corrected from previous inspection.
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HL1B

Inspection Type
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EHI115 4/16/2015
Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15
ESTABLISHMENT
BYOB BURGER COMPANY
6200 HILLSIDE RD
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF2140 EHF24 cos THERMOMETERS 4/7/2015 15 HL1B
No thermometer in small front reach in cooler or front freezer.
EHFO8 cos GOOD HYGIENIC PRACTICES 4/7/2015
Liquid nicotine product stored on refrigerator. b)Open employee drink stored on refrigerator.
EHF02 cos COLD HOLDING 4/7/2015
Meat and fish held on ice not at proper temperature. To hold foods on ice the foods pan must be covered to
the level of the food.
EHF28 cos ALL OTHER VIOLATIONS 4/7/2015
Grease bin dirty. Repeat violation. Future violations of this item will require a reinspection fee. b)Grill
sides,cook top sides and fryers not clean. Remove all grease daily. d)Clean ice maker door.
EHF25 Cos FOOD CONTACT SURFACES 4/7/2015

Shelf used to store clean dishes has food spills. Keep dish shelf clean. b)Inside reach in freezers needs to be
defrosted. c)lce cream scoop held at room temperature after use.Dirty scoop must be held in ice cream
product or in clean water at 135 degree.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2228

Violation Code

EHF02

EHF03

ESTABLISHMENT

CAFE MARIZON ON POLK ST
6151 HILLSIDE RD

Status Code Description Comments Inspection Date
IN COLD HOLDING 4/8/2015

Tomatoes holding at 40°F.

IN HOT HOLDING 4/8/2015

Meatloaf holding at 170°F.
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HFR31

Violation Code

EHF14

EHF28

ESTABLISHMENT

CANYON COUNTRY CLUB GRILL
19501 CHAPARRAL RD

Status Code Description Comments Inspection Date

IN WATER SUPPLY 4/8/2015

Water sample tests required monthly. Results 3/24/15 good.

H90 DAY ALL OTHER VIOLATIONS 4/8/2015

Defrost chest freezer at grill.
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Demerits

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

Permit #

HF2497

HF2498

Violation Code

EHF28

EHF15

EHF28

EHF10

Status Code

Cos

Cos

H90 DAY

Cos

ESTABLISHMENT

4/16/2015

CASH SAVER FOOD OUTLET

2200 BELL ST

Description Comments

ALL OTHER VIOLATIONS

Walk in cooler doors not clean.

EQUIPMENT ADEQUATE

Inspection Date

4/2/2015

4/2/2015

Sandwich cooler not holding foods at 41 or less.

ALL OTHER VIOLATIONS

Walk in cooler doors not clean. b)ltems stored in mop sink. The mop sink is for waste water or other waste

liquid. c)Chicken nugget cooler needs to be

SOUND CONDITION

Several seam dented cans on shelf for sale.
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4/2/2015

defrosted.

4/2/2015

Demerits

10

Inspection Type

HL1B

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

HF2498

EHF25

EHF23

ESTABLISHMENT

CASH SAVER FOOD OUTLET
cos FOOD CONTACT SURFACES 4/2/2015

Rust at door to ice machine in market.

Cos SEWAGE/WASTEWATER 4/2/2015

10

HL1B

Water running out of blower unit in market. b)Floor drain holding water. Drains must be cleaned daily.
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EHI115

Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF1697

Violation Code

EHF09

EHF25

EHF28

ESTABLISHMENT

CHEDDARS CASUAL CAFE
3901 W INTERSTATE 40

Status Code Description Comments Inspection Date

Cos APPROVED SOURCE/LABELING 4/8/2015

Bulk foods not labeled.

Cos FOOD CONTACT SURFACES 4/8/2015

Employees touch straws with bare hands.

Cos ALL OTHER VIOLATIONS 4/8/2015

Demerits

Inspection Type

HL1B

Food scoops with no handles. b)Back of fryers have buildup. Clean daily. c)Air vents (intakes) not clean.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF1497

Permit #

HF2311

Violation Code

EHF28

EHF18

Violation Code

ESTABLISHMENT

CHEETAHS
3437 W INTERSTATE 40

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 4/7/2015

Seal gap at back door. Food manager needed.

Cos INSECT CONTAMINATION 4/7/2015

Insects in building. Treat as needed.

CHEZ LA
701 S TAYLOR ST

Status Code Description Comments Inspection Date

4/2/2015
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EH115 4/16/2015
Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15
ESTABLISHMENT
CHICKEN EXPRESS
2106 2ND AVE
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HFC283 EHF19 H10DAY RODENTS/ANIMALS/OPENINGS 4/6/2015 19 HL1B
New door sweep needed at back door.
EHF17 H10DAY HAND WASH WITH SOAP/TOWELS 4/6/2015
No paper towels at hand sink.
EHF25 H10DAY FOOD CONTACT SURFACES 4/6/2015
Clean cooler in front area by drive thru. b)Clean all cooler handles. c)lce scoop holder dirty.
EHF20 cos TOXIC ITEMS 4/6/2015
Chemicals stored with dishes and above food. Store all chemicals by themselves.
EHF23 H10DAY SEWAGE/WASTEWATER 4/6/2015

Condensate leaks in both the walk in cooler and walk in freezer must be fixed within 10 days.
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EHI115

4/16/2015
Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

HFC283 EHFO08

EHF28
Permit # Violation Code
HF1062 EHF15

EHF20

EHF19

Cos

H10DAY

Status Code

Cos

Cos

Cos

ESTABLISHMENT

CHICKEN EXPRESS
GOOD HYGIENIC PRACTICES 4/6/2015 19 HL1B

Hand sink being used for purposes other than hand washing. b)Employee drinks need lids and straws.

ALL OTHER VIOLATIONS 4/6/2015

Replacing missing ceiling tile. b)Employees found sitting on counter in kitchen.

7301 W INTERSTATE 40

Description Comments Inspection Date Demerits Inspection Type

EQUIPMENT ADEQUATE 4/3/2015 9 HL1B

Water filters on ice machine have expired. Change filters or remove machine. b)Dust on tops of equipment.
(ice machines, coolers)

TOXIC ITEMS 4/3/2015

Several containers chemical stored with food equipment and single service products.

RODENTS/ANIMALS/OPENINGS 4/3/2015

No self closer on back door.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

Permit #

HF519

Violation Code

EHF28

EHF25

EHF13

EHF24

Status Code

Cos

Cos

Cos

Cos

4/16/2015

ESTABLISHMENT

CHICKEN EXPRESS

CHILIS GRILL & BAR
3810 W INTERSTATE 40

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 4/8/2015 10 HL1B

Oven rollers need to be cleaned. b )Dessert cart needs to be defrosted.Due to non compliance & repeat
violations for items 13,25 a, b, ¢ a $50 reinspection fee must be paid by noon 4/9/15. A follow up inspection
will be scheduled for the next day.

FOOD CONTACT SURFACES 4/8/2015

Food crumbs in clean utensil tubs. Repeat b)Slicers stored with foods attached. c)Food found on numerous
cleaned and stored dishes.Repeat d)Fry baskets stored on dirty shelf.e)Personal bag stored on food prep
counter touching slicer.

HACCP PLAN/TIME 4/8/2015

Expired HACCP dates on foods in walk in cooler. Repeat

THERMOMETERS 4/8/2015

One cold hold unit with no thermometer.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF1519

Permit #

HF127

Violation Code

EHF10

EHF28

Violation Code

ESTABLISHMENT

D & T FOOD MART
1712 NE 24TH AVE

Status Code Description Comments Inspection Date Demerits
Ccos SOUND CONDITION 4/6/2015 4

Dented cans found on shelves.

Cos ALL OTHER VIOLATIONS 4/6/2015

a)Clean gaskets on reachin coolers. b)Clean shelves used for food storage.

DELI EXPRESS
7580 E INTERSTATE 40

Status Code Description Comments Inspection Date Demerits

4/2/2015 0
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Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

Permit # Violation Code
HF725 EHF28

EHF25

EHF10

ESTABLISHMENT

4/16/2015

DOLLAR GENERAL #4285
3412 S GEORGIA ST

Demerits Inspection Type

7 HL1B

a)Covered trash can is needed for employee restroom. This is a repeat violation. b)Light shield are needed in
back storage and over food aisles. c)Employee food stored with food for sale. Employee food needs to be

Status Code Description Comments Inspection Date
H90 DAY ALL OTHER VIOLATIONS 4/6/2015
kept in a labeled and separate area.
cos FOOD CONTACT SURFACES 4/6/2015
Reach-in cooler shelves need to be cleaned to sight and touch.
cos SOUND CONDITION 4/6/2015

Several dented cans found on shelf for sale. Cans were removed.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF35

Violation Code

EHF25

EHF28

ESTABLISHMENT

DOLLAR GENERAL #4644
3415 BELL ST

Status Code Description Comments Inspection Date

IN FOOD CONTACT SURFACES 4/6/2015

Correction from last inspection.

IN ALL OTHER VIOLATIONS 4/6/2015

Two corrections from last inspection.
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Demerits

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

Permit #

HFC237

Violation Code

EHF28

EHF10

EHF24

EHF25

Status Code

Cos

Cos

Cos

H10DAY

4/16/2015

ESTABLISHMENT

DOLLAR GENERAL STORE #10043
400 HARRELL LN

Description Comments Inspection Date

ALL OTHER VIOLATIONS 4/6/2015

Covered trash can needed in womens restroom.

SOUND CONDITION 4/6/2015

Dented cans found on shelf for use.(repeat)

THERMOMETERS 4/6/2015

Thermometers needed in coolers and freezers.(repeat)

FOOD CONTACT SURFACES 4/6/2015

Mold growing in cooler. Must be cleaned.
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Demerits

10

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF1876

Violation Code

EHF10

EHF28

ESTABLISHMENT

DOLLAR GENERAL STORE #11624
4308 S WASHINGTON ST

Status Code Description Comments Inspection Date

Ccos SOUND CONDITION 4/8/2015

Dented cans found on shelf.

Cos ALL OTHER VIOLATIONS 4/8/2015

Spilled food needed to be swept up and discarded.
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

Permit # Violation Code
HF1953 EHF28

EHF10

EHF17

4/16/2015

ESTABLISHMENT

DOLLAR GENERAL STORE #12249
2726 SW 10TH AVE

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 4/6/2015

Demerits

7

Inspection Type

HL1B

a)No Spanish hand washing sign in restroom. b)Candy display on floor, food not in durable containers needs

to be 6 inches off of floor.

Cos SOUND CONDITION 4/6/2015

Dented cans on shelf.

cos HAND WASH WITH SOAP/TOWELS 4/6/2015

No paper towels in restroom.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2390

Violation Code

EHF10

EHF28

ESTABLISHMENT

DOLLAR GENERAL STORE #14106
203 E WILLOW CREEK DR

Status Code Description Comments Inspection Date

H24 HOUR SOUND CONDITION 4/3/2015

Dented cans found on shelves.

Cos ALL OTHER VIOLATIONS 4/3/2015

All food storage shelves needed to be cleaned.
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

Permit #

HF2198

Violation Code

EHF28

EHF25

EHF13

EHF16

EHF08

Status Code

H10DAY

H10DAY

Cos

Cos

Cos

4/16/2015

ESTABLISHMENT
DOMINOS PIZZA
5914 HILLSIDE RD

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 4/8/2015 23 HL1B

Bathroom door must be self closing. (Repeat) All repeat violations will be charged a $50 reinspection fee if
seen again in the future. All violations must be corrected within 10 days or a $50 reinspection fee will be
charged.

FOOD CONTACT SURFACES 4/8/2015

Pizza dough pan has a sticker used to mark size of dough. Sticker is not smooth and easily cleanable and
cannot be used.

HACCP PLAN/TIME 4/8/2015

Several items found past expiration dates. (Discarded).

HAND WASH FACILITIES ADEQUATE 4/8/2015

Hand sink blocked by cart.

GOOD HYGIENIC PRACTICES 4/8/2015

Hand sink being used for purposes other than hand washing. b)Remove personal items from bathroom.

Page 31 of 84



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

HF2198

EHF02

EHF20

EHF19

EHF22

Ccos

Cos

H10DAY

ESTABLISHMENT

DOMINOS PIZZA
COLD HOLDING 4/8/2015

Sausage holding at 39°.

TOXIC ITEMS 4/8/2015

Chemicals stored with food and dishes. Repeat.

RODENTS/ANIMALS/OPENINGS 4/8/2015

Back door being left open.

MANAGER KNOWLEDGE/CERTIFIED 4/8/2015

Food manager needed within 10 days. (Repeat)
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EHI115

Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF1605

Permit #

HF613

Violation Code

Violation Code

EHF28

Status Code

Status Code

H90 DAY

ESTABLISHMENT

DOUBLE M CHEVRON
7301 W INTERSTATE 40

Description Comments Inspection Date

4/3/2015

EL TEJAVAN
3420 W INTERSTATE 40

Description Comments Inspection Date

ALL OTHER VIOLATIONS 4/8/2015

Bar ice chest must have a lid.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2222

Violation Code

EHF28

ESTABLISHMENT

EVOCATION COFFEE ROASTERS CO
4132 BUSINESS PARK DR

Status Code Description Comments Inspection Date

H90 DAY ALL OTHER VIOLATIONS 4/8/2015

Re-set ceiling tile in kitchen. b)Cover coffee filters. c)Replace floor tile.
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2594

Violation Code

EHF22

EHF07

EHF08

ESTABLISHMENT

FAB FOODS BY DRAB TO FAB
5901 BELL ST

Status Code Description Comments Inspection Date
IN MANAGER KNOWLEDGE/CERTIFIED 4/2/2015
Corrected.
Ccos ADEQUATE HAND WASHING 4/2/2015

Must wash hands before gloves.

Cos GOOD HYGIENIC PRACTICES 4/2/2015

Mop sink can only be used for mop water.
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Demerits

Inspection Type

HL1B



4/16/2015

EH115
Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15
ESTABLISHMENT
FELDMANS TOO
5120 CANYON DR
Permit # Violation Code Status Code Description Comments Inspection Date Demerits
HF2591 EHFO7 cos ADEQUATE HAND WASHING 4/3/2015 17
Employee put on gloves to work with foods without washing hands first.
EHF09 cos APPROVED SOURCE/LABELING 4/3/2015
No label on bulk foods.
EHF20 cos TOXIC ITEMS 4/3/2015
Chemical spray bottle not labeled.
EHF24 cos THERMOMETERS 4/3/2015
Broken thermometer in make table cooler.
EHF28 cos ALL OTHER VIOLATIONS 4/3/2015

Computer screen over cold hold dusty. b)Can opener and base rusty. Clean or replace.
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Inspection Type

HL1B



4/16/2015

EH115
Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15
ESTABLISHMENT
FELDMANS TOO
HF2591 EHF25 cos FOOD CONTACT SURFACES 4/3/2015 17 HL1B
Food particles on slicer after cleaning. Ensure all slicers are properly disassembled and all foods removed
before sanitizing.
FRIENDZ COCKTAIL LOUNGE & GRIL
711 SW 10TH AVE
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF1860 EHF28 H90 DAY ALL OTHER VIOLATIONS 4/3/2015 7 HL1B
Dust needs to be cleaned off of blower covers in walk in cooler.
EHF24 H10DAY THERMOMETERS 4/3/2015
Thermometer in make table in kitchen broken.
EHF09 cos APPROVED SOURCE/LABELING 4/3/2015

A)Brownies made at home found for sale. No food sold at this establishment is to be prepared at home.
B)ltems found in make table without being date marked.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HFRM377

Violation Code

ESTABLISHMENT

FROSTY TREATS OF TEXAS
1017 SW 4TH AVE

Status Code Description Comments Inspection Date

4/7/2015
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HFM238

HFM334

Violation Code

ESTABLISHMENT

FROSTY TREATS OF TEXAS INC
1017 SW 4TH AVE

Status Code Description Comments Inspection Date

4/7/2015

4/7/2015
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Demerits

Inspection Type

HL1B

HL1B



EHI115

Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HFM215

Permit #

HF655

Violation Code

Violation Code

EHF02

Status Code

Status Code

ESTABLISHMENT

FROSTY TREATS OF TEXAS INC #51
1017 SW 4TH AVE

Description Comments Inspection Date

4/7/2015

GLENWOOD ELEMENTARY
2409 S HOUSTON ST

Description Comments Inspection Date

COLD HOLDING 4/2/2015

Milk cooler holding at 36F. In compliance.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2221

Permit #

HF2553

Violation Code

EHF09

EHF29

Violation Code

ESTABLISHMENT

GROOVY POP GOURMET POPCORN
3363 BELL ST

Status Code Description Comments Inspection Date

IN APPROVED SOURCE/LABELING 4/6/2015

Two corrections from last inspection.

IN RECOGNITION 4/6/2015

Establishment is very clean and easy to work with.

HEALTH HUT THE
5114 S WESTERN ST

Status Code Description Comments Inspection Date

4/2/2015
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EH115 4/16/2015
Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

ESTABLISHMENT

HOFFBRAU STEAKS
7203 W INTERSTATE 40

Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF915 EHF28 cos ALL OTHER VIOLATIONS 4/2/2015 21 HL1B

Kitchen tiles need to be repaired. b)Air vents (Intakes) very dusty.

EHF25 cos FOOD CONTACT SURFACES 4/2/2015

Sugar scoop with no handle. b)ice bucket holding water and not clean. c)Slicer equipment stored on unclean
trays.

EHF09 cos APPROVED SOURCE/LABELING 4/2/2015

Bulk food containers not labeled.

EHF10 Ccos SOUND CONDITION 4/2/2015

Bulk sugar stored with no lid.

EHFO08 Ccos GOOD HYGIENIC PRACTICES 4/2/2015

Open employee drink stored above foods.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

HF915

Permit #

HF2602

EHF24

EHF20

Violation Code

EHF08

EHF28

Cos

Cos

Status Code

Cos

Cos

ESTABLISHMENT

HOFFBRAU STEAKS
THERMOMETERS 4/2/2015 21

One cold hold unit with no thermometer. b)One cold hold unit with broken thermometer.

TOXIC ITEMS 4/2/2015

Chemical stored over foods. b)Spray bottle unknown liquid with no label.

HUNGRY HOWIES
3300 S WASHINGTON ST

Description Comments Inspection Date Demerits

GOOD HYGIENIC PRACTICES 4/6/2015 4

Employee drink without lid stored in freezer over food.

ALL OTHER VIOLATIONS 4/6/2015

Blower covers in walk in cooler needed to be cleaned.
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HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2664

Violation Code

EHF28

EHF22

ESTABLISHMENT

JAN WERNER ADULT DAYCARE
3105 S FILLMORE ST

Status Code Description Comments Inspection Date

IN ALL OTHER VIOLATIONS 4/6/2015

Self closing door hinge added to backdoor. In compliance.

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 4/6/2015

Food manager needed at establishment. Will attend food manager class in May.
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

ESTABLISHMENT

Permit #

HF287

Violation Code

EHF28

EHF25

JNB QUICKI SHOP 2
4809 RIVER RD

Status Code Description Comments Inspection Date

H10DAY ALL OTHER VIOLATIONS 4/2/2015

Demerits Inspection Type

3 HL1B

a)Ceiling over dry storage appears to have leaked. Roof may need repair. Ceiling over dry storage needs

repaired. b)Floors needed to be swept and mopped. COS

Cos FOOD CONTACT SURFACES 4/2/2015

a)Soda machine around nozzles and bars extending down to release soda needed to be cleaned. b)Shelves

for food storage needed to be cleaned off.
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EHI115

4/16/2015
Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

Permit #

HF1260

Violation Code

EHF25

EHF28

EHF23

EHF21

EHF08

Status Code

H10DAY

H10DAY

H10DAY

Cos

Cos

ESTABLISHMENT

JOE TACO TAQUERIA
7312 WALLACE BLVD

Description Comments Inspection Date Demerits Inspection Type

FOOD CONTACT SURFACES 4/3/2015 26 HL1B

Clean bins, single service shelves, glass cooler, knives in knife holder, can opener holder, can opener. Ice
scoop stored on unclean surface. Vegetable slicer & pans stored w/old food residue.

ALL OTHER VIOLATIONS 4/3/2015

Stored cleaners separate from all food products. Clean air vents, floor to walk in beer cooler. Need English
handwashing sign for womens restroom. Need covered trash bin for employee restroom. Door to outside in
dry storage room needs selfclosing.

SEWAGE/WASTEWATER 4/3/2015

Condensate leak in walk in freezer. Needs to be repaired by 4/13/15.

MANUAL WARE WASHING 4/3/2015

Soda nozzles for soda machine had bacterial build up. Soda nozzles must be washed, rinsed, sanitized and
air dried. Soda gun nozzle and holster found with bacterial build up on them.

GOOD HYGIENIC PRACTICES 4/3/2015

Cell phone stored on clean dish rack in ware washing area. Must be stored separate from food contact
surfaces.
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EH115 4/16/2015
Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

ESTABLISHMENT

JOE TACO TAQUERIA
HF1260 EHFO02 cos COLD HOLDING 4/3/2015 2 HL1B

Cooked peppers in table top cold hold unit holding at 47F. All PHFs must hold at 41F or below at all times.

EHF10 cos SOUND CONDITION 4/3/2015

Can found dented on seam on shelves for use. Removed.

EHF13 cos HACCP PLAN/TIME 4/3/2015

Black beans in walk in cooler found passed seven day mark. Removed.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF864

Violation Code

EHF19

EHF18

EHF28

ESTABLISHMENT

LA CHOZA
1405 N GRAND ST

Status Code Description Comments Inspection Date

H 3 DAYS RODENTS/ANIMALS/OPENINGS 4/6/2015

Back door sweep still needs repaired.

IN INSECT CONTAMINATION 4/6/2015

Corrected from previous inspection.

IN ALL OTHER VIOLATIONS 4/6/2015

1 Correction from last inspection.
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Demerits

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2255

Violation Code

EHF28

EHF18

EHF25

EHF19

EHF23

Status Code

ESTABLISHMENT

LA SUPER ECONOMICA
1011 N BUCHANAN ST

Description Comments Inspection Date

ALL OTHER VIOLATIONS 4/8/2015

2 Corrections from last inspection.

INSECT CONTAMINATION 4/8/2015

Terminix was out on 4/4/15 to spray for insects.

FOOD CONTACT SURFACES 4/8/2015

5 Corrections from last inspection.

RODENTS/ANIMALS/OPENINGS 4/8/2015

Back doors and garage sweeps have been repaired.

SEWAGE/WASTEWATER 4/8/2015

Condensate leak in walk in meat freezer has been repaired.
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Inspection Type
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

HF2255

Permit #

HF1265

EHF09

EHF15

Violation Code

EHF25

EHF28

Status Code

ESTABLISHMENT
LA SUPER ECONOMICA
APPROVED SOURCE/LABELING 4/8/2015

Labels have been placed on cheese containers.

EQUIPMENT ADEQUATE 4/8/2015

Bakery walk in cooler has been repaired.

LINS GRAND BUFFET
8440 W INTERSTATE 40

Description Comments Inspection Date

FOOD CONTACT SURFACES 4/8/2015

New gaskets have been put on all coolers and freezers.

ALL OTHER VIOLATIONS 4/8/2015

2 corrections from last inspection.
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Demerits

HFOL

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

Permit #

HF1681

Violation Code

EHF28

EHF25

EHF15

EHF19

Status Code

H90 DAY

Cos

H10DAY

Cos

4/16/2015

ESTABLISHMENT

LONG JOHN SILVERS
1600 ROSS ST

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 4/6/2015 9 HL1B

a)Drain grate needed on drain behind ice machine. b)Pans found stacked wet. Pans must be completly air
dried prior to stacking. Drying rack space is not adequate and must be increased in size to facilitate proper
drying of dishes.

FOOD CONTACT SURFACES 4/6/2015

a)Knives found stored dirty in knife box. b)AIl plastic containers needed to be wiped out. c)Can opener
needed to be cleaned.

EQUIPMENT ADEQUATE 4/6/2015

Coleslaw cooler holding at 58F and needs to be repaired. Must hold at 41F or below. *Repeat violation if
cooler is not repaired within 10 days a $50 reinspection fee will be charged. Fee will be charged each time
cooler is not holding proper temperature*

RODENTS/ANIMALS/OPENINGS 4/6/2015

Front door found proped open at time of inspection. All doors should remain closed when not in use.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF1602

Violation Code

EHF21

EHF13

EHF03

EHF08

EHF28

Status Code

Cos

Cos

Cos

Cos

Cos

ESTABLISHMENT

MCDONALDS
1720 ROSS ST

Description Comments Inspection Date Demerits Inspection Type

MANUAL WARE WASHING 4/2/2015 16 HL1B

Sanitizer machine not sanitizing properly and needs to be repaired.

HACCP PLAN/TIME 4/2/2015

Vegetables being held on prep table past the 4 hour time limit.

HOT HOLDING 4/2/2015

Gravy holding at 91F. Must be 135F or above. Gravy was discarded and gravy hot hold was repaired.

GOOD HYGIENIC PRACTICES 4/2/2015

Drink poured into hand sink. Hand sink is for hand washing only.

ALL OTHER VIOLATIONS 4/2/2015

Pans found stacked wet. Completly air dry pans prior to stacking.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF229

Violation Code

EHF28

ESTABLISHMENT

MINI FOOD MART
2813 E AMARILLO BLVD

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 4/3/2015

All shelves used for food storage needed to be cleaned.
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Demerits

Inspection Type

HL1B



EH115 4/16/2015
Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

ESTABLISHMENT

OLIVE GARDEN RESTAURANT
4121 W INTERSTATE 40

Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type

HF892 EHF28 H90 DAY ALL OTHER VIOLATIONS 4/3/2015 18 HL1B

Floor tiles broken on cook line.Hole in ceiling above ice machines.Seal to prevent attic dust.Stove top has
buildup of encrusted foods,carbon. Ceiling panels out of place-dry storage.Blower covers in walkin cooler
dusty. Fds stored on floor-walkin.

EHFO8 cos GOOD HYGIENIC PRACTICES 4/3/2015

Open employee drink stored over foods. b)Employee chewing gum while wrapping utensils.

EHFO7 cos ADEQUATE HAND WASHING 4/3/2015

Several employees changing gloves with no hand wash. Hands must be washed at each glove change when
working with foods.

EHF10 Ccos SOUND CONDITION 4/3/2015

Pasta stored in open bag. b)Garlic and salt mix stored with no lid. c)Dented can on floor. Dented can on
shelf.

EHF20 cos TOXIC ITEMS 4/3/2015

Chemical stored on dishwasher.
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EH115 4/16/2015
Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

ESTABLISHMENT

OLIVE GARDEN RESTAURANT
HF892 EHF25 cos FOOD CONTACT SURFACES 4/3/2015 18 HL1B

Rust on ladles & slicer.Food on cleaned dishes & slicer after cleaning & sanitizing.Stickers on pans after
cleaning.Small reachin cooler shelves rusted & peeling,Reachin gaskets not clean & broken.Clean dish tubs
w/food spills & crumbs.Pans encrusted.
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EH115 4/16/2015
Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

ESTABLISHMENT

PALIOS PIZZA CAFE
3562 S SONCY RD

Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type

HF2606 EHF25 cos FOOD CONTACT SURFACES 4/2/2015 v HL1B

Clean utensils found with old food residue on them. Utensils were removed and washed.

EHF10 cos SOUND CONDITION 4/2/2015

Dented cans found on shelf for use. Removed.

EHF02 Cos COLD HOLDING 4/2/2015

Precooked beef in cold hold, holding at 46F. PHFs must be held at 41F or below at all times.

EHF28 Ccos ALL OTHER VIOLATIONS 4/2/2015

A)Clean handles to reach in cooler in front kitchen area. B)OIld stickers found on outside of clean plastic
containers. Removed and washed.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2048

Permit #

HF688

Violation Code

Violation Code

EHF28

ESTABLISHMENT

PAPA MURPHYS
1740 S WESTERN ST

Status Code Description Comments Inspection Date

4/6/2015

PARAMOUNT TERRACE ELEMENTARY
3906 SW 40TH AVE

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 4/8/2015

Demerits

Demerits

0

Inspection Type

HL1B

Inspection Type

HL1B

a)Top shelve of glass food display needed to be wiped down. b)Air vents above cooler needed to be cleaned.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2508

Violation Code

EHF25

EHF10

EHF19

ESTABLISHMENT

PHO HOA 80
1800 S WESTERN ST

Status Code Description Comments Inspection Date

cos FOOD CONTACT SURFACES 4/6/2015

Tea nozzle needed to be cleaned.

Cos SOUND CONDITION 4/6/2015

a)Broken eggs in tray in refrigerator. b)Dented can on shelf.

H10DAY RODENTS/ANIMALS/OPENINGS 4/6/2015

Evidence of mice in kitchen.
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Demerits

10

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HFD41

Permit #

HF1997

Violation Code

Violation Code

EHF28

EHF15

Status Code

Status Code

ESTABLISHMENT

PLEASANT VALLEY BAPTIST CHURCH
555 E HASTINGS AVE

Description Comments Inspection Date

4/2/2015

PLUM CREEK HEALTHCARE CENTER
5601 PLUM CREEK DR

Description Comments Inspection Date

ALL OTHER VIOLATIONS 4/8/2015

2 corrections from last inspection.

EQUIPMENT ADEQUATE 4/8/2015

Correction from last inspection.
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Demerits

Inspection Type

HL1B

Inspection Type
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2666

Violation Code

EHF19

EHF28

ESTABLISHMENT
POBLANOS GRILL
900 S TYLER ST
Status Code Description Comments Inspection Date
H10DAY RODENTS/ANIMALS/OPENINGS 4/3/2015

Light leaking in around back door. Weather stripping needed.

H10DAY ALL OTHER VIOLATIONS 4/3/2015

Demerits Inspection Type

0 H PREOPEN

All bare wood throughout restaurant and food storage areas need to be painted or sealed. Dust needs to be
cleaned from dining room floor and tables. Womens restroom needs a trash can with a lid.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2506

Violation Code

EHF28

EHF17

ESTABLISHMENT
QUICK BREAK
1009 S GRAND ST
Status Code Description Comments Inspection Date
cos ALL OTHER VIOLATIONS 4/6/2015

Demerits

3

Inspection Type

HL1B

a)Do not store any food service items under plumbing. b)Mop sink blocked at time of inspection.

cos HAND WASH WITH SOAP/TOWELS 4/6/2015

Paper towels needed in restroom.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit # Violation Code
HF964 EHF25

EHF23

EHF28

ESTABLISHMENT

REGAL UA AMARILLO STAR 14
8275 W AMARILLO BLVD

Status Code Description Comments Inspection Date

cos FOOD CONTACT SURFACES 4/2/2015

Demerits

a)Clean cup holders for exposed cups. b)Clean lid holders for exposed lids.

H10DAY SEWAGE/WASTEWATER 4/2/2015

Condensate leak in walk-in freezer. 10-days to repair.

H90 DAY ALL OTHER VIOLATIONS 4/2/2015

Inspection Type

HL1B

a)Clean inside of cabinets. b)Broken counter in back service line needs to be repaired so its smooth and

easily cleanable.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HFP29

Permit #

HF1848

Violation Code

EHF21

Violation Code

EHF28

ESTABLISHMENT

RIVER ROAD HIGH SCHOOL
101 W MOBLEY AVE

Status Code Description Comments Inspection Date Demerits

cos MANUAL WARE WASHING 4/8/2015 3

Dishwasher was not sanitizing. Chlorine sanitizing solution must be 50ppm.

RIVER ROAD MIDDLE SCHOOL
9500 N US HWY 287

Status Code Description Comments Inspection Date Demerits

IN ALL OTHER VIOLATIONS 4/8/2015 0

Ceiling in dry storage has been repaired.
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Inspection Type
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit # Violation Code
HF244 EHF24

EHF03

EHF08

ESTABLISHMENT

ROBINSONS BBQ
5920 HILLSIDE RD

Status Code Description Comments Inspection Date

Cos THERMOMETERS 4/2/2015

A)Thermometers needed in all cold hold equipment.

IN HOT HOLDING 4/2/2015

A)Brisket holding at 150 degrees.

Cos GOOD HYGIENIC PRACTICES 4/2/2015

Demerits

Inspection Type

HL1B

A)Employee seen eating on a prep table. Eating must be done outside of the kitchen. B)AIl drinks must have

lids and straws.
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4/16/2015

EH115
Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15
ESTABLISHMENT
ROCKIN NUTRITION
3428 S WESTERN ST
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF2371 EHF20 cos TOXIC ITEMS 4/8/2015 3 HL1B
Medicine found in cabinet with food related items. Medicine must be kept in a separate area away from food
product.
EHF28 cos ALL OTHER VIOLATIONS 4/8/2015
a)Clean rim around reach-in freezer in back. b)Clean dishes being dried on absorbant cloth. Dishes must be
air dried on a rack or a smooth and easily cleanable surface. c)Household cooler has been replaced with
NSF certified cooler. Correction.
RUBY TEQUILAS
3616 S SONCY RD
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF2402 EHF23 N SEWAGE/WASTEWATER 4/2/2015 0 HFOL

Corrected.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HFC339

Violation Code

EHF20

EHF10

EHF28

ESTABLISHMENT
SAYAKOMARNS
421 16TH ST
Status Code Description Comments Inspection Date
Ccos TOXIC ITEMS 4/6/2015

A)Several chemicals found without any labeling.

Cos SOUND CONDITION 4/6/2015

A)Several dented cans found.

H90 DAY ALL OTHER VIOLATIONS 4/6/2015

Demerits

Inspection Type

HL1B

A)Clean all gaskets on coolers. B)Stack all raw items below ready to eat items according to cooking temp in

coolers. C)Seal raw wood in walk in cooler.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2292

Violation Code

EHF28

EHF08

EHF24

ESTABLISHMENT

SHI LEES BARBECUE & SOUL FOOD
1213 SW 3RD AVE

Status Code Description Comments Inspection Date

H90 DAY ALL OTHER VIOLATIONS 4/8/2015

Refrigeration needs to be comercial equipment.

Cos GOOD HYGIENIC PRACTICES 4/8/2015

Washing hands at three compartment sink, hands should be washed at hand washing sink.

Cos THERMOMETERS 4/8/2015

No thermometer in refrigerator in smoke room.
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Demerits

Inspection Type

HL1B



4/16/2015

EH115
Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15
ESTABLISHMENT
SONIC DRIVE IN
1007 23RD ST
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HFC215 EHF03 N HOT HOLDING 4/6/2015 0 HL1B
Eggs holding at 171F.
EHF28 cos ALL OTHER VIOLATIONS 4/6/2015
A)Bathroom door must be self-closing. B)Utensils need to be air-dryed before being stored. C)Misc. tray of
tools found stored over food prep. Store in different location.D)Replace missing floor wall tiles by drive thru
window by 90 days.
3600 S WASHINGTON ST
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF838 EHF28 H 3 DAYS ALL OTHER VIOLATIONS 4/8/2015 3 HL1B
Mold/dust needs to be cleaned off of blower covers in walk in cooler.
EHF25 H 3 DAYS FOOD CONTACT SURFACES 4/8/2015

Shelves where clean dishes are kept need to be cleaned.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF764

Permit #

HF31

Violation Code

EHF28

Violation Code

EHF20

ESTABLISHMENT

SONIC DRIVE IN

4320 SW 45TH AVE

Status Code Description Comments Inspection Date Demerits

H10DAY ALL OTHER VIOLATIONS 4/8/2015 0

Inspection Type

HL1B

Floor dirty and wall coving missing at bread storage. b)Air vents peeling paint. c)Walk in door edges dirty.
d)Top of ice machine dirty and used for storage. e)Lid to ice machine has mineral deposits and peeling

labels.
SOUTH GEORGIA ELEMENTARY
5018 SUSAN DR
Status Code Description Comments Inspection Date Demerits
IN TOXIC ITEMS 4/6/2015 0

Correction from last inspection. Sanitizer reading at 200PPM quat. In compliance.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF1205

Permit #

HF2234

Violation Code

EHF21

EHF28

Violation Code

EHF28

Status Code

Status Code

Cos

ESTABLISHMENT

SUBWAY #25567-216
1412 ROSS ST

Description Comments Inspection Date Demerits

MANUAL WARE WASHING 4/6/2015 0

Following proper dish washing procedure and obtained sink drain. In compliance.

ALL OTHER VIOLATIONS 4/6/2015

a)Light bulb was replaced in walk in freezer. b)Floor in walk in cooler and freezer was cleaned. c)Drive up

window cooler was cleaned.

T & M FOOD MART
1011 NE 24TH AVE

Description Comments Inspection Date Demerits

ALL OTHER VIOLATIONS 4/6/2015 0

Mop sink being used to store personal dishes.
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EHI115

4/16/2015
Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

Permit #

HFC317

Violation Code

EHF28

EHF19

EHF20

EHF25

EHFO03

Status Code

Cos

Cos

Cos

Cos

ESTABLISHMENT

TACO BELL #28928
611 23RD ST

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 4/6/2015 13 HL1B

A)Clean blower covers in walk in. B)All scoops must have handles. C)Post current Food Establishment
Permit. D)Replace broken ceiling tile in dry storage. (Repeat) E)Replace broken wall tile under hand sink.
(Repeat)

RODENTS/ANIMALS/OPENINGS 4/6/2015

Window to drive thru propped open. All doors and windows must stay closed.

TOXIC ITEMS 4/6/2015

Chemical bottle found stored with single service items.

FOOD CONTACT SURFACES 4/6/2015

Shelves in walk in cooler needs to be cleaned. Outside edge of door to ice machine needs to be cleaned. Ice
scoop found on counter next to personal items. Ice bucket needs to be stored inverted. Clean tea nozzles.
Replace cutting boards for line.

HOT HOLDING 4/6/2015

Eggs holding at 137F.
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EHI115

4/16/2015
Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

HFC317

Permit #

HF2487

EHF08

Violation Code

EHF25

ESTABLISHMENT

TACO BELL #28928
cos GOOD HYGIENIC PRACTICES 4/6/2015 13 HL1B

Personal drink on front counter without lid. All employee drinks need a lid and straw.

TASTE DESSERT BAR
1909 S GEORGIA ST

Status Code Description Comments Inspection Date Demerits Inspection Type

cos FOOD CONTACT SURFACES 4/3/2015 3 HL1B

A)Clean inside of ice machine. B)Clean soda nozzle and holder in bar area.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2383

Violation Code

EHF24

EHF28

ESTABLISHMENT

TEJANO WILD WEST
1200 SE 10TH AVE

Status Code Description Comments Inspection Date

Cos THERMOMETERS 4/2/2015

Thermometer needed in cooler.

Cos ALL OTHER VIOLATIONS 4/2/2015

Gasket on cooler needs to be repaired or replaced.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF628

Permit #

HF759

Violation Code

EHF28

EHF25

Violation Code

EHF28

Status Code

Cos

Cos

Status Code

ESTABLISHMENT

TOOT N TOTUM #21
1300 SE 10TH AVE

Description Comments Inspection Date

ALL OTHER VIOLATIONS 4/2/2015

Demerits

3

Inspection Type

HL1B

Single service items found stored under hand sink. Do not store any food related items under plumbing.

FOOD CONTACT SURFACES 4/2/2015

a)Soda and tea nozzles needed to be cleaned. b)Creamer containers needed to be cleaned.

TOOT N TOTUM #26
2222 S POLK ST

Description Comments Inspection Date

ALL OTHER VIOLATIONS 4/8/2015

End cap replaced on light shielf. In compliance.
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EHI115

4/16/2015
Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

Permit #

HF96

Permit #

HF940

Violation Code

EHF28

Violation Code

EHF28

EHF25

Status Code

Cos

Status Code

Cos

Cos

ESTABLISHMENT

TOOT N TOTUM #43
3522 RIVER RD

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 4/6/2015 0 HL1B

a)Blower covers in beer cooler needed to be cleaned. b)Floors in food prep area and soda storage needed to
be cleaned.

TOOT N TOTUM #92
2300 DUMAS DR

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 4/3/2015 3 HL1B

a)Soda machine needed to be wiped down. b)Countertops at drink and food station needed to be cleaned.
c)Blower covers and ceiling in walkin cooler needed to be cleaned.

FOOD CONTACT SURFACES 4/3/2015

Utensil used for jalapenos needs to be stored handle up. Fork was floating in jalapeno juice.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2523

Violation Code

EHF21

EHF22

EHF17

EHF28

Status Code

H10DAY

H45 DAY

H10DAY

H10DAY

ESTABLISHMENT

TPC CRISIS RESPITE
2004 HARDY ST

Description Comments Inspection Date Demerits Inspection Type

MANUAL WARE WASHING 4/2/2015 0 H PREOPEN

Dish machine was not operating at time of inspection.

MANAGER KNOWLEDGE/CERTIFIED 4/2/2015

Need to have someone take Food Manager class. (see schedule)

HAND WASH WITH SOAP/TOWELS 4/2/2015

Towel dispenser needed at hand washing sink.

ALL OTHER VIOLATIONS 4/2/2015

a)Spanish hand washing signs needed in restrooms. b)Covered trash needed in restrooms.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF1533

Permit #

HF1666

Violation Code

EHF28

Violation Code

EHF28

EHF25

Status Code

H10DAY

Status Code

H10DAY

Cos

ESTABLISHMENT

TRADEWIND ELEMENTARY
4300 S WILLIAMS ST

Description Comments Inspection Date

ALL OTHER VIOLATIONS 4/8/2015

Demerits

0

Inspection Type

HL1B

a)Milk cooler gasket needs to be repaired or replaced. b)Top of ice machine needed to be dusted. COS

WASHINGTON FOOD MART
4016 S WASHINGTON ST

Description Comments Inspection Date

ALL OTHER VIOLATIONS 4/6/2015

Holes in roof need to be repaired.

FOOD CONTACT SURFACES 4/6/2015

Tea nozzle needed to be cleaned.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF494

Violation Code

EHF25

EHF13

EHF28

ESTABLISHMENT

WENDYS #4102
2000 ROSS-OSAGE DR

Status Code Description Comments Inspection Date Demerits Inspection Type

cos FOOD CONTACT SURFACES 4/8/2015 7 HL1B

Utensils found stored dirty on clean shelf.

Cos HACCP PLAN/TIME 4/8/2015

Ready to eat food found stored in walk in cooler past its discard date. Food was removed.

Cos ALL OTHER VIOLATIONS 4/8/2015

Pans found stacked wet. Air dry pans completly prior to stacking.
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4/16/2015

EH115
Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15
ESTABLISHMENT
WEST TEXAS RX
3211 S COULTER ST
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF817 EHF28 cos ALL OTHER VIOLATIONS 4/2/2015 15 HL1B
Unauthorized (Child) in kitchen. Repeat. b)Eggs stored over ready to eat foods. Eggs must go below ready
to eat. ¢)Single service items on floor.
EHF15 H10DAY EQUIPMENT ADEQUATE 4/2/2015
Make table refrigerator is not operating. This unit must work or be removed from kitchen.
EHFO08 cos GOOD HYGIENIC PRACTICES 4/2/2015
Hands washed in food prep sink. Must use hand sink. b)Food stored in mop sink.
EHF02 Ccos COLD HOLDING 4/2/2015
Tuna salad held without refrigeration at 66 degrees F.
EHF19 cos RODENTS/ANIMALS/OPENINGS 4/2/2015

Door open when not in use.
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EH115 4/16/2015
Food Establishment Public Inspection Report

From 4/2/15 thru 4/8/15

ESTABLISHMENT
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF422

Violation Code

EHF25

EHF08

EHF17

EHF16

EHF28

Status Code

Cos

Cos

Cos

Cos

H90 DAY

ESTABLISHMENT

WHATABURGER #114
4111 SW 45TH AVE

Description Comments Inspection Date Demerits Inspection Type

FOOD CONTACT SURFACES 4/2/2015 13 HL1B

Hot hold water not chaged daily .b)Encrusted pan. c)Dishes stacked and not cleaned of all food residue.

GOOD HYGIENIC PRACTICES 4/2/2015

Hand sink used for other purposes. Hand sink is for hand wash only.

HAND WASH WITH SOAP/TOWELS 4/2/2015

No paper towels at hand sink.

HAND WASH FACILITIES ADEQUATE 4/2/2015

Hand sink blocked.

ALL OTHER VIOLATIONS 4/2/2015

Food manager card must be posted.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF285

Permit #

HF2380

Violation Code

EHF07

EHF25

Violation Code

EHF28

Status Code

Cos

Cos

Status Code

H 3 DAYS

ESTABLISHMENT

WHATABURGER #427
734 N PIERCE ST

Description Comments Inspection Date

ADEQUATE HAND WASHING 4/3/2015

Demerits

7

Inspection Type

HL1B

Employees seen changing gloves without washing hands. Hands must be washed prior to putting on gloves.

FOOD CONTACT SURFACES 4/3/2015

a)Soda machines needed to be cleaned. b)Shelf above grills needed to be cleaned. c)Gaskets and handles

on reach in coolers needed to be cleaned.

YELLOW CITY STREET FOOD
909 S MADISON ST

Description Comments Inspection Date

ALL OTHER VIOLATIONS 4/2/2015

Vent hoods need to be cleaned.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HFK2

Permit #

HF2419

Violation Code

EHF02

Violation Code

EHF09

ESTABLISHMENT

YOUNGBLOOD STOCKYARD CAFE
620 SW 16TH AVE

Status Code Description Comments Inspection Date

cos COLD HOLDING 4/3/2015

Keep all ready- cold hold items at or below 41F.

YOUNGBLOODS STOCKYARD CAFE DT
620 SW 16TH AVE

Status Code Description Comments Inspection Date

cos APPROVED SOURCE/LABELING 4/3/2015

All ready to eat food must be date marked.
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EHI115

Food Establishment Public Inspection Report
From 4/2/15 thru 4/8/15

4/16/2015

Permit #

HF2629

Violation Code

ESTABLISHMENT

ZINNIA BAKERY
5120 S WESTERN ST

Status Code Description Comments Inspection Date

4/2/2015
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Inspection Type

HL1B



