
ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

ABC LEARNING CENTER

2707 S BIVINS ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H10DAY ALL OTHER VIOLATIONS 5/19/2015HFD71 EHF28  0 HL1B

All coolers and freezers in establishment must be NSF/ANSI commercial approved.

AMARILLO CLUB

600 S TYLER ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN EQUIPMENT ADEQUATE 5/18/2015HF1 EHF15  0 HFOL

Corrected from previous inspection.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

AMARILLO SPCA

2501 S WASHINGTON ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

5/17/2015HFT5354  0 HL1B FOOD
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

ARDEN ROAD ELEMENTARY

6801 LEARNING TREE AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H90 DAY SEWAGE/WASTEWATER 5/18/2015HF412 EHF23  7 HL1B

Condensate leak found in walk in cooler. Fix by next inpsection.

COS SOUND CONDITION 5/18/2015EHF10

Dented cans found on shelf for use. Removed.

H90 DAY ALL OTHER VIOLATIONS 5/18/2015EHF28

A) Replace shelves in walk in cooler. B) Bare wood shelves need to be replaced or sealed.

IN HOT HOLDING 5/18/2015EHF03

Chicken was holding at 170F.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

BADLANDS BBQ

1415 SUNRISE DR

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN HOT HOLDING 5/16/2015HFT5361 EHF03  0 HL1B FOOD

Brisket holding at 165 degrees.

BAHAMA BUCKS

1921 S WESTERN ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H10DAY THERMOMETERS 5/18/2015HF1354 EHF24  3 HL1B

(a) No thermometer found in front reachin (b) No thermometer found on back reachin

H10DAY ALL OTHER VIOLATIONS 5/18/2015EHF28

(a) Light shield missing over ice freezer (b) Refrigerator in back area should have been replaced with 

commercial unit (c) Ice cream freezer needs to be covered.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

BARISTA SISTAS

2501 S WASHINGTON ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

5/17/2015HFT5345  0 HL1B FOOD

BEN E KEITH FOODS

2300 N LAKESIDE ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN RODENTS/ANIMALS/OPENINGS 5/15/2015HF1405 EHF19  0 HFOL

All garage door sweeps have been repaired.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

BLUE SKY

5060 S COULTER ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H10DAY RODENTS/ANIMALS/OPENINGS 5/18/2015HF2286 EHF19  17 HL1B

New back door sweep needed.

IN HOT HOLDING 5/18/2015EHF03

French fries were holding at 166F.

COS TOXIC ITEMS 5/18/2015EHF20

Unapproved sanitizer found being used, was removed and replaced.

H10DAY FOOD CONTACT SURFACES 5/18/2015EHF25

A) Wipe down all shelves in walk in cooler. B) Clean all make table handles.

H10DAY ALL OTHER VIOLATIONS 5/18/2015EHF28

A)Keep mop sink clear items.(COS) B) Vent hood inspection is expired.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

BLUE SKY

COS COLD HOLDING 5/18/2015HF2286 EHF02  17 HL1B

Chicken breast were holding at 42F, has to be 41F or below at all times.

COS MANUAL WARE WASHING 5/18/2015EHF21

Dish machine was measuring 10ppm. Needs to be 50ppm for residule and 100ppm for wipe down.

BOWIE MIDDLE SCHOOL

2905 TEE ANCHOR BLVD

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H10DAY SEWAGE/WASTEWATER 5/18/2015HF677 EHF23  3 HL1B

Roof leaking in kitchen area. Must be repaired within 10 days. Ensure that no food is located under leak until 

repairs can be made.

COS ALL OTHER VIOLATIONS 5/18/2015EHF28

a)Thawing meat improperly. Thaw meat either under cold running water or in cooler. b)Remove all date 

stickers completly from clean dishes.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

BRAUMS ICE CREAM #182

1700 S WESTERN ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS HAND WASH WITH SOAP/TOWELS 5/18/2015HF301 EHF17  9 HL1B

No paper towels at handwashing sink

COS FOOD CONTACT SURFACES 5/18/2015EHF25

(a) Microwave oven needed to be cleaned (b) Blender needed to be cleaned

COS THERMOMETERS 5/18/2015EHF24

(a) Broken thermometer in freezer case (b) Thermometer missing in freezer case

COS ALL OTHER VIOLATIONS 5/18/2015EHF28

Ice scoop left in ice machine

Page 8 of 54



ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

CANYON KETTLE CORN

2501 S WASHINGTON ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

5/17/2015HFT5360  0 HL1B FOOD

CAPROCK HIGH SCHOOL

3001 SE 34TH AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN HOT HOLDING 5/19/2015HF768 EHF03  0 HL1B

Taco meat holding at 168F. In compliance.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

CARNICERIA LA POPULAR

1505 SE 3RD AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS RODENTS/ANIMALS/OPENINGS 5/18/2015HF87 EHF19  16 HL1B

Front door propped open at time of inspection.

COS HAND WASH WITH SOAP/TOWELS 5/18/2015EHF17

Paper towels needed at handsink.

COS SOUND CONDITION 5/18/2015EHF10

a)All dented cans must be removed from shelves for sale. b)All expired cans must be removed from shelf for 

sale.

H90 DAY ALL OTHER VIOLATIONS 5/18/2015EHF28

a)Handsink blocked at time of inspection. b)Dust all decorations above food service area. c)Keep all bulk food 

bags sealed when not in use. d)Store all rags in sanitizer when not in use. d)Bulk beans for sale must be 

covered to prevent contamination.

H10DAY EQUIPMENT ADEQUATE 5/18/2015EHF15

Freezer holding at 32F. All products that are frozen must be frozen to the point that they are hard to the 

touch. Freezer needs to be repaired.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

CARNICERIA LA POPULAR

COS FOOD CONTACT SURFACES 5/18/2015HF87 EHF25  16 HL1B

a)Cardboard boxes being used as container for pots and lids. Cardboard is not smooth and easily cleaned. 

b)Can opener needed to be cleaned. c)Knives found stored dirty on magnetic strip. Only store clean knives 

on magnet.

CARSON & BARNES CIRCUS

3301 SE 10TH AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN RODENTS/ANIMALS/OPENINGS 5/16/2015HFT5332 EHF19  0 HL1B FOOD

Air curtains used for doors.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

COWBOY GELATO

2501 S WASHINGTON ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN COLD HOLDING 5/17/2015HFT5362 EHF02  0 HL1B FOOD

Gelato holding at 32 degrees F.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

DOMINOS PIZZA

2609 WOLFLIN AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS GOOD HYGIENIC PRACTICES 5/19/2015HF2200 EHF08  7 HL1B

Employee sweater found laying on top of bottled soda. Personal items need to be stored in separate area 

away from food items.

COS FOOD CONTACT SURFACES 5/19/2015EHF25

a) Inside of reach-in cooler by pizza hot hold needed to be cleaned. b) Can opener needed to be cleaned.

H90 DAY ALL OTHER VIOLATIONS 5/19/2015EHF28

a)Doors to restrooms must be self-closing by next inspection b)Self closer to back door must be repaired by 

next inspection c) Trim to walls must be repaired d)clean below prep table in back.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

DONUT STOP

1905 S GEORGIA ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS COLD HOLDING 5/19/2015HF2615 EHF02  18 HL1B

Half & half in ice bath holding at 50F. Half & half needs to be kept at 41F or below at all times.

COS THERMOMETERS 5/19/2015EHF24

Thermometer is needed for reach-in cooler by coffee maker.

COS ALL OTHER VIOLATIONS 5/19/2015EHF28

a)Filters to vent hood need to be cleaned b)Blower covers to reach-in cooler by soda machine need to be 

cleaned

COS FOOD CONTACT SURFACES 5/19/2015EHF25

a)Spigot to soda nozzles need to be cleaned. b) Clean bottom inside of reach-in cooler by soda machine. c) 

Scoop handle touching bulk flour product; keep all scoop handles out of product.

COS GOOD HYGIENIC PRACTICES 5/19/2015EHF08

Rag and cutting utensil found in handwashing sink in ware washing area. This is a repeat violation.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

DONUT STOP

COS HAND WASH WITH SOAP/TOWELS 5/19/2015HF2615 EHF17  18 HL1B

Handwashing sink in ware washing area did not have disposable towels at time of inspection. Handwashing 

sinks must have disposable towels at all times.

EMERSON ELEMENTARY

600 N CLEVELAND ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS FOOD CONTACT SURFACES 5/18/2015HF1193 EHF25  3 HL1B

Chipped blade found on knife. All food contact surfaces must remain smooth and easily cleanable.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

FANNIN MIDDLE SCHOOL

4623 S RUSK ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN ALL OTHER VIOLATIONS 5/19/2015HF676 EHF28  0 HL1B
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

FIRE SLICE PIZZERIA

7306 SW 34TH AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H10DAY SEWAGE/WASTEWATER 5/19/2015HF1823 EHF23  6 HL1B

Condensate leak in salad make table.

H10DAY FOOD CONTACT SURFACES 5/19/2015EHF25

A)Dry storage shelves need to be cleaned.B)Clean gaskets on all reachins.C)Clean outside of ice 

maker.D)Clean dishes stored on bottom racks.

H10DAY ALL OTHER VIOLATIONS 5/19/2015EHF28

A)Clean all walls around food prep. B)Invert ice buckets and mop heads. C) Clean out broken glass in bar 

cooler.D) Clean dishwasher strainer. E)Hair restraints must be worn at all times while working with food prep.

(Repeat)F)Dishwasher not sanitizing-COS
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

FURRBIES

210 SW 6TH AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN ALL OTHER VIOLATIONS 5/18/2015HF1332 EHF28  0 HL1B

GLOW

7306 SW 34TH AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS FOOD CONTACT SURFACES 5/19/2015HF2414 EHF25  3 HL1B

Silverware drawer needs to be wiped out.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

GRUMPS PIT STOP

1009 S GRAND ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H10DAY HAND WASH WITH SOAP/TOWELS 5/19/2015HF2674 EHF17  0 H PREOPEN

Paper towels needed in restroom.

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 5/19/2015EHF22

Food manager certificate must be obtained within 45 days.

H10DAY ALL OTHER VIOLATIONS 5/19/2015EHF28

Floor must be replaced in walk in cooler before used.

No food prep in establishment at this time.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

GUITARS & CADILLACS

3601 OLSEN BLVD

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H10DAY SEWAGE/WASTEWATER 5/19/2015HF2495 EHF23  3 HFOL

Condensate leak in reach-in cooler needs to be repaired.

HAMLET ELEMENTARY

705 SYCAMORE AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS ALL OTHER VIOLATIONS 5/18/2015HF681 EHF28  0 HL1B

Blower covers in the walkin cooler needed to be cleaned.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

HIGHLAND PARK SCHOOL

3801 N FM 1912

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS FOOD CONTACT SURFACES 5/18/2015HF760 EHF25  3 HL1B

Cloth pads being used to air dry dishes on. Cloth is not a smooth and easily cleanable surface.

H90 DAY ALL OTHER VIOLATIONS 5/18/2015EHF28

a)Store all employee items in seperate location away from food prep areas.b)Walk in freezer has condensate 

leak that must be repaired over break.c)Plastic on tray line is cracked & needs to be removed or 

replaced.d)Serving lines need sneeze guards.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

HOMERS BKYD BALL FOUNDATION

1415 SUNRISE DR

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS ALL OTHER VIOLATIONS 5/16/2015HFT5363 EHF28  0 HL1B FOOD

Dish drainer needed for next event.

IN HOT HOLDING 5/16/2015EHF03

Burgers holding at 158.

HORACE MANN MIDDLE SCHOOL

610 N BUCHANAN ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN ALL OTHER VIOLATIONS 5/19/2015HF680 EHF28  0 HL1B
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

INDIAN OVEN LLC

5713 SW 34TH AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS COLD HOLDING 5/18/2015HF2589 EHF02  8 HL1B

Cut melon holding in ice at 48F. Cut melon is considered potentially hazardous and must hold at 41 at all 

times.

COS FOOD CONTACT SURFACES 5/18/2015EHF25

Wipe down all shelves in kitchen.b)Paper towels used to line utensil tray. Store utensils on a smooth easily 

cleanable surface. c)Clean top of ice machine where ice scoop is stored. d)Clean shelves in walk in cooler.

COS ALL OTHER VIOLATIONS 5/18/2015EHF28

Coolers used for dry storage need to be cleaned on the outside. b)Single service items stored on floor in dry 

storage, must be 6" off floor. c)Clean vent to window unit air conditioner.

IN HOT HOLDING 5/18/2015EHF03

Cooked garbazo beans holding at 157F in hot hold. In compliance.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

INDIAN OVEN LLC

IN EQUIPMENT ADEQUATE 5/18/2015HFK148 EHF15  0 H PREOPEN

Establishment has appropriate hot holding equipment for catering event.

IN ESTABLISHMENT PERMIT 5/18/2015EHF27

Establishment has paid for catering permit.

J DAWGS

2501 S WASHINGTON ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN HOT HOLDING 5/17/2015HFT5346 EHF03  0 HL1B FOOD

Cooked hot dogs at 165 degrees F. b)Chili holding at 176 degrees F. In Compliance.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

JEWETTS TREATS

1415 SUNRISE DR

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN COLD HOLDING 5/16/2015HFT5341 EHF02  0 HL1B FOOD

Cold hold at 41 F. In Compliance.

IN HOT HOLDING 5/16/2015EHF03

Hot hold at 135 F. In Compliance

JOHNNY N ALLEN MIDDLE SCHOOL

700 N LINCOLN ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN ALL OTHER VIOLATIONS 5/19/2015HF691 EHF28  0 HL1B
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

KELLER WILLIAMS

7304 SW 34TH AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN HOT HOLDING 5/14/2015HFT5347 EHF03  0 HL1B FOOD

Hamburger at 165F. In Compliance.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

LABELLA PIZZA

3801 OLSEN BLVD

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 5/14/2015HF2679 EHF22  0 H PREOPEN

Food manager card needed at establishment. Obtain within 45 days.

H10DAY THERMOMETERS 5/14/2015EHF24

Replace all broken thermometers.

H10DAY ALL OTHER VIOLATIONS 5/14/2015EHF28

Paint shelf in walk in.b)Replace back door sweep. c)Back door needs self closing door. d)Replace all missing 

ceiling and floor tiles.e)Remove all cardboard from shelves.f)Upright freezer not NSF and must be removed.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

LANDERGIN ELEMENTARY

3209 S TAYLOR ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H90 DAY ALL OTHER VIOLATIONS 5/14/2015HF679 EHF28  0 HL1B

Roof leak in storage room must be repaired by next inspection. Repairs to be made during summer break.

IN HOT HOLDING 5/14/2015EHF03

Hot dogs holding at 177F. In compliance.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

LAO MARKET

5813 E AMARILLO BLVD

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS COLD HOLDING 5/18/2015HF843 EHF02  16 HL1B

Bamboo shoots labeled "Keep Refrigerated" found at room temperature. Must be held at 41F degrees or 

below.

COS HOT HOLDING 5/18/2015EHF03

a.Pork sausage, Beef salad, Noodles, and Cooked eggs found holding at room temperature. Must be 135F 

degrees or above. b. Chicken in hot hold cabinet holding at 118F degrees. Must be 135F degrees or above.

H90 DAY THERMOMETERS 5/18/2015EHF24

Thermometers needed in all reachin coolers.

H90 DAY FOOD CONTACT SURFACES 5/18/2015EHF25

a. Soda nozzles needed to be cleaned. These must be washed, rinsed, sanitized, and air dryed daily. b. All 

shelves in store that hold food items need to be cleaned. c. Shelves in reachin coolers need to be cleaned.

H90 DAY ALL OTHER VIOLATIONS 5/18/2015EHF28

a. Dented cans found on shelves. b. Freezer in back needs to be defrosted. c. Lighting in kitchen and walkin 

cooler/freezer need to be repaired.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

LERCH FRED

900 S NELSON ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN HOT HOLDING 5/15/2015HFT5343 EHF03  0 HL1B FOOD

Ribs cooked above 165 degrees. b)Beans holding at 156 degrees. In Compliance.

IN ALL OTHER VIOLATIONS 5/15/2015EHF28

Using indoor kitchen to prep foods.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

LONGHORN STEAKHOUSE

8200 W INTERSTATE 40

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H30 DAY WATER SUPPLY 5/18/2015HF2574 EHF14  0 H PREOPEN

Hot water needs to be turned down at hand sinks.

H30 DAY ALL OTHER VIOLATIONS 5/18/2015EHF28

A. Dishes found wetstacked. Allow to air dry before stacking. B) Wipe down the tops of all equipment.

H30 DAY MANAGER KNOWLEDGE/CERTIFIED 5/18/2015EHF22

Food manager needed withing 45 days of opening.

H30 DAY FOOD CONTACT SURFACES 5/18/2015EHF25

A) Wipe down all counters. B)Wash using the 4 step process, all fry baskets. C)Wipe down all shelves.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

MACKENZIE RIDGE

1415 SUNRISE DR

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

5/16/2015HFT5357  0 HL1B FOOD
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

MCCALLS SHAVED ICE

4200 S COULTER ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H90 DAY EQUIPMENT ADEQUATE 5/18/2015HFM696 EHF15  0 H PREOPEN

All equipment must be NSF certified or equilvalent.

H10DAY RODENTS/ANIMALS/OPENINGS 5/18/2015EHF19

Back door must be self closing.

H10DAY SEWAGE/WASTEWATER 5/18/2015EHF23

Wastewater leak found.

H10DAY THERMOMETERS 5/18/2015EHF24

Thermometer needed in freezer.

H10DAY ALL OTHER VIOLATIONS 5/18/2015EHF28

All personal items need to be kept separate from food products.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

MCCARTY-HULL INC

4714 NE 24TH AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

5/19/2015HF957  0 HL1B
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

MI CASA

2618 E AMARILLO BLVD

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H10DAY MANUAL WARE WASHING 5/14/2015HF2675 EHF21  0 H PREOPEN

Drying rack above sink is for drying dishes only. Remove all other items.

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 5/14/2015EHF22

Food manager needed at establishment. Obtain within 45 days.

H10DAY THERMOMETERS 5/14/2015EHF24

Probe thermometer needed.

H10DAY ALL OTHER VIOLATIONS 5/14/2015EHF28

a)Covered trashcan needed in womens restroom. b)Clean pipes under vent hood. c)Replace all broken floor 

tiles within 90 days. d)All equipment must be NSF approved.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

MOMMA LUS

1415 SUNRISE DR

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

5/16/2015HFT5328  0 HL1B FOOD

OLSEN PARK ELEMENTARY

2409 ANNA ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS EQUIPMENT ADEQUATE 5/18/2015HF661 EHF15  0 HL1B

Milk cooler was added to kitchen. Cooler needs to be working
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

ORANGE LEAF FROZEN YOGURT

2207 S WESTERN ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS TOXIC ITEMS 5/19/2015HF2454 EHF20  3 HL1B

Chemical bottles found without a label. Label all bottles with a common name.

PAK A SAK #9

6001 S COULTER ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS FOOD CONTACT SURFACES 5/19/2015HF153 EHF25  3 HL1B

A)Knife container by hot hold needs to be cleaned. B) Ice machine needs to be cleaned out. C) Ice scoop 

needs to be replaced.

COS ALL OTHER VIOLATIONS 5/19/2015EHF28

A) Blower covers in beer cooler need to be cleaned. B) Food items found on floor in walk in freezer. Items 

must be stored 6in above ground level. C) Chip off excess ice in walk in freezer.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

PARAMOUNT TERRACE ELEMENTARY

3906 SW 40TH AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS COLD HOLDING 5/18/2015HF688 EHF02  5 HL1B

Sliced tomatoes holding with no temperature control at 60F. Sliced tomatoes must hold at 41F or below at all 

times.

IN HOT HOLDING 5/18/2015EHF03

Taco meat in hot hold holding at 136F. In compliance.

H90 DAY ALL OTHER VIOLATIONS 5/18/2015EHF28

a) Paint chipping from metal shelves. These need to be repainted or lined by next inspection. c)Sneeze 

shield needed for top shelf of glass food display. Sneeze shield needed by next inspection.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

PIC N SAVE

3301 E AMARILLO BLVD

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS HAND WASH WITH SOAP/TOWELS 5/18/2015HF1100 EHF17  6 HL1B

Paper towels needed at both handsinks.

COS FOOD CONTACT SURFACES 5/18/2015EHF25

a.Bottom shelf of freezer for ice bags needs to be cleaned. b.Soda nozzles need to be cleaned. c.Ice maker 

needs to be cleaned. There is rust building up inside. d.All shelves in store need to be cleaned.

PORK N THINGS

1415 SUNRISE DR

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

5/16/2015HFT5271  0 HL1B FOOD
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

RIDGECREST ELEMENTARY

5306 SW 37TH AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS FOOD CONTACT SURFACES 5/18/2015HF769 EHF25  3 HL1B

a)Inside of ice machine needed to be cleaned. b) Shelves storing metal pans neeeded to be cleaned.

H90 DAY ALL OTHER VIOLATIONS 5/18/2015EHF28

Air vents for grill need to be cleaned by the next inspection.

IN HOT HOLDING 5/18/2015EHF03

a) Cooked rice holding at 201F in hot hold. b) Pizza holding at 160F in hot hold.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

RUDYS BBQ

2501 S WASHINGTON ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN HOT HOLDING 5/17/2015HFT5364 EHF03  0 HL1B FOOD

Brisket sandwiches holding at 143.F. In compliance.

SAN JACINTO CHRISTIAN ACADEMY

501 S MISSISSIPPI ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

5/18/2015HF858  0 HL1B
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

SANDY TRAIL FARM

1415 SUNRISE DR

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN ALL OTHER VIOLATIONS 5/16/2015HFT5351 EHF28  0 HL1B FOOD

All foods shelf stable. USDA inspected. In compliance.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

SHAHINAR

810 COLUMBINE ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H180 DAY THERMOMETERS 5/18/2015HF2611 EHF24  14 HL1B

Thermometers needed in all reachin coolers.

COS COLD HOLDING 5/18/2015EHF02

Dried shrimp holding at room temperature. Must be stored at 41F degrees or below.

COS HAND WASH WITH SOAP/TOWELS 5/18/2015EHF17

Paper towels needed in restroom at handsink.

H180 DAY ESTABLISHMENT PERMIT 5/18/2015EHF27

Food establishment permit needs to be displayed in a visible location. A duplicate copy may be purchased at 

the Environmental Health office.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

SOUTHLAWN ELEMENTARY

4719 BOWIE ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN ALL OTHER VIOLATIONS 5/18/2015HF664 EHF28  0 HL1B
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

SPLASH KINGDOM FAMILY WATERPAR

1415 SUNRISE DR

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H10DAY THERMOMETERS 5/19/2015HF2682 EHF24  0 H PREOPEN

Probe thermometer needed.

H24 HOUR WATER SUPPLY 5/19/2015EHF14

Hot water needed to be verified operational prior to opening.

H10DAY ALL OTHER VIOLATIONS 5/19/2015EHF28

a)Self closing hinges needed on restroom.b)All equipment must be NSF commercial approved use.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

STOCKYARDS CAFE

100 N MANHATTAN ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN SEWAGE/WASTEWATER 5/18/2015HF2450 EHF23  0 HFOL

Condensate leak repaired in reach in cooler.

SUNRISE ELEMENTARY

5123 SE 14TH AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN HOT HOLDING 5/14/2015HF666 EHF03  0 HL1B

Potatoes holding at 168F. In compliance.

H90 DAY ALL OTHER VIOLATIONS 5/14/2015EHF28

a)Hamburger meat found stored above ready to eat foods in walk in cooler. COS. b)Produce cooler door 

gaskets need to be repaired or replaced by next inspection.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

SUZYS INTERNATIONAL MARKET

3318 S GEORGIA ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN APPROVED SOURCE/LABELING 5/15/2015HF2108 EHF09  0 HFOL

Correction from last inspection.

IN ALL OTHER VIOLATIONS 5/15/2015EHF28

Two corrections from last inspection.

SVANNAHS FAMOUS CORNDOGS

1415 SUNRISE DR

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

5/16/2015HFT5356  0 HL1B FOOD
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

TOOT N TOTUM #38

2015 S WESTERN ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS ALL OTHER VIOLATIONS 5/18/2015HF803 EHF28  0 HL1B

Light shield over hotdog roller needs to have end caps

TRAVIS MIDDLE SCHOOL

2815 MARTIN RD

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN RODENTS/ANIMALS/OPENINGS 5/18/2015HF669 EHF19  0 HFOL

Back door sweep in chemical room repaired.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

VERDINSKIS BBQ RUB SHACK

1415 SUNRISE DR

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

5/16/2015HFT5337  0 HL1B FOOD

VISTA COLLEGE

3440 BELL ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

5/16/2015HFT5349  0 HL1B FOOD
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

WAL-MART SUPERCENTER #755

4610 S COULTER ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H 3 DAYS CROSS CONTAMINATION 5/18/2015HF700 EHF12  10 HFOL

Condensate leak still in frozen foods freezer, leaking wastewater on product. (2x REPEAT) Must be fixed in 3 

days.

H 3 DAYS THERMOMETERS 5/18/2015EHF24

Thermometers needed in Deli cooler. (2x REPEAT)

H 3 DAYS MANAGER KNOWLEDGE/CERTIFIED 5/18/2015EHF22

Food manager card needed. (2x Repeat)

H90 DAY ALL OTHER VIOLATIONS 5/18/2015EHF28

A)Deli gaskets need to be replaced. Replace by next inspection.(2x Repeat)B)Produce celing tiles need to 

be smooth vinyl tiles. C) Light shield needed in walk in deli cooler. All repeat violations will be charged a $50 

re-inspection fee if not corrected.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

WATER STORE

3505 NE 24TH AVE

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

5/18/2015HF2180  0 HL1B

WESTOVER PARK INTERMEDIATE

7200 PINNACLE DR

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

IN HOT HOLDING 5/18/2015HF877 EHF03  0 HL1B

Broccoli was holding at 178F.

IN ALL OTHER VIOLATIONS 5/18/2015EHF28

Bare wood shelf found in freezer. Must be sealed. Correct by next inspection.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

WEWEL DANNY

1415 SUNRISE DR

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

COS ALL OTHER VIOLATIONS 5/16/2015HFT5344 EHF28  0 HL1B FOOD

All foods must be 6" off floor.
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ESTABLISHMENT

6/24/2015

Food Establishment Public Inspection Report

From 5/14/15  thru  5/20/15

EH115

WIENERSCHNITZEL

2801 S WESTERN ST

Violation Code Status Code Description Inspection Date Demerits Inspection TypePermit # Comments

H 3 DAYS ALL OTHER VIOLATIONS 5/19/2015HF2670 EHF28  13 HL1B

Mens restroom needs English handwashing sign.

H24 HOUR CROSS CONTAMINATION 5/19/2015EHF12

Ceiling is leaking in food prep area. This leak must be repaired immediately.

H10DAY MANAGER KNOWLEDGE/CERTIFIED 5/19/2015EHF22

Certified food manager is needed at establishment.

H10DAY SEWAGE/WASTEWATER 5/19/2015EHF23

Condensate leak in walkin cooler, walkin freezer and pipe needs repaired. Can't use duct tape.

H10DAY FOOD CONTACT SURFACES 5/19/2015EHF25

Shelves in walkin cooler need to be replaced. Cardboard cannot be used as shelving in walkin freezer. Lid to 

ice machine needs to be repaired. Drying rack above 3 compartment sink needs replaced. Cutting boards 

need resurfaced or replaced.
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EH115
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