
ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

8 ZERO 1 CONVENIENCE STORE

1003 N FILLMORE ST

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

IN ALL OTHER VIOLATIONS 11/21/2013HF2230 EHF28  0 HL1B

Your Food Manager card has expired and you will need to take class and renew card if you want to do 

anything other than fountain drinks and pre packaged food.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

ALLSUP'S #166

302 N 15TH ST

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

H90 DAY ALL OTHER VIOLATIONS 11/25/2013HFC204 EHF28  27 HL1B

A)Light shield end caps must be fixed by ice machine and food service. B)Hair restraints needed.

IN HOT HOLDING 11/25/2013EHF03

A)Burritos holding at 147 degrees. B)Tamales holding at 156 degrees.

COS RAPID REHEATING 11/25/2013EHF05

A)Employee reheated hamburgers to 118 and made ready to serve. Must be heated to 165 for hot hold.

COS GOOD HYGIENIC PRACTICES 11/25/2013EHF08

A)Single service gloves can only be used once and must be discarded. B)Employee seen using hand sink for 

other purposes other than hand washing.

COS PROPER HANDLING RTE 11/25/2013EHF11

A)Employee seen handling ready to eat foods with bare hand. Discarded.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

ALLSUP'S #166

H10DAY HACCP PLAN/TIME 11/25/2013HFC204 EHF13  27 HL1B

A)Dates needed on all open products in walk in cooler. Sausage links, tamales for example. All cannot be 

kept longer than 7 days.

H10DAY WATER SUPPLY 11/25/2013EHF14

A)Hand sink cold water is coming out black. Must be corrected by plumber within 10 days.

COS TOXIC ITEMS 11/25/2013EHF20

A)Wipe down solution found well over 200ppm, must be 100ppm for wipe down and 50ppm for dishes.

H10DAY THERMOMETERS 11/25/2013EHF24

A)Thermometer needed in walk in cooler. B)Probe thermometer needed for checking cooking temps.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

AMARILLO COLLEGE CHILD DEV LAB

6222 SW 9TH AVE

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

11/25/2013HFD48  0 HL1B

AMARILLO HIGH SCHOOL

4225 DANBURY DR

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

COS ALL OTHER VIOLATIONS 11/26/2013HF647 EHF28  5 HL1B

a)Clean the small fan on the pizza cooler.

COS HOT HOLDING 11/26/2013EHF03

a)Chicken breasts on line at 106F. b)Enchiladas on line at 126F. c)Burritos on line at 115F. All of these 

products must be 135F or above.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

AMARILLO INTERNATIONAL STORE

2206 E AMARILLO BLVD

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

COS APPROVED SOURCE/LABELING 11/26/2013HF2076 EHF09  4 HL1B

Any food that is taken out of the original packaging for resale must be labled with the name of food, 

ingredients, quantity of food and name of the  manufacturer or distributor.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

ARAMARK-JACK B KELLY CENTER

2402 4TH AVE

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

COS GOOD HYGIENIC PRACTICES 11/25/2013HFC206 EHF08  14 HL1B

A)Hand sink being used to clean dishes in Java City. Hand sink being used to clean rag in Quiznos. Hand 

sinks are for hand washing only.

IN HOT HOLDING 11/25/2013EHF03

A)Meatballs holding at 151. B)Chicken noodle soup 139 degrees.

IN COLD HOLDING 11/25/2013EHF02

A)Turkey holding at 40 degrees. B)Tomatoes holding at 40 degrees.

COS HACCP PLAN/TIME 11/25/2013EHF13

A)Several cut meats found held past the discard dates.

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 11/25/2013EHF22

A)Food manager needed within 45 days. Can either take City Of Amarillo food manager class or serve safe.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

ARAMARK-JACK B KELLY CENTER

COS FOOD CONTACT SURFACES 11/25/2013HFC206 EHF25  14 HL1B

A)Clean ice machine in convenience store. B)Clean microwave. C)Clean shelving in walk in cooler in 

Quiznos. D)Clean express cart in walk in cooler.

BAPTIST ST ANTHONYS HOSPITAL

1600 WALLACE BLVD

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

11/21/2013HFK119  0 HL1B
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

BIG TEXAN/GALAXY CATERING

7701 E INTERSTATE 40

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

11/26/2013HFK4  0 HL1B

BOWIE MIDDLE SCHOOL

3001 SE 12TH AVE

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

IN SEWAGE/WASTEWATER 11/26/2013HF677 EHF23  0 HFOL

Corrected.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

BUCKLES LOUNGE

6800 E INTERSTATE 40

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

IN ALL OTHER VIOLATIONS 11/22/2013HF571 EHF28  0 HL1B

BUNS & BURRITOS

104 S FILLMORE ST

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

COS SOUND CONDITION 11/27/2013HF2392 EHF10  4 HL1B

Small container of brisket dated 11/17/13.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

BURGER KING #3432

1314 ROSS ST

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

IN TOXIC ITEMS 11/26/2013HF236 EHF20  0 HFOL

Corrected.

IN FOOD CONTACT SURFACES 11/26/2013EHF25

Corrected.

BURGER KING #4796

4210 W INTERSTATE 40

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

11/27/2013HF493  0 HFOL
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

CARINOS ITALIAN

8400 W INTERSTATE 40

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

COS TOXIC ITEMS 11/21/2013HF1041 EHF20  10 HL1B

a)Quat sanitizer in bar was over 400 ppm. Must be 200 ppm, not exceeding 400.

COS MANAGER KNOWLEDGE/CERTIFIED 11/21/2013EHF22

a)Food manager card is expired. Must be renewed for $35.

COS PROPER HANDLING RTE 11/21/2013EHF11

a)A can was cooling in ice for drinks at the bar.  Cans may not be placed into ice that is used for customers.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

CARVER ACADEMY

1905 NW 12TH AVE

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

11/21/2013HF164  0 HL1B

CARVER EARLY CHILDHOOD ACADEMY

1800 N TRAVIS ST

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

11/21/2013HF849  0 HL1B
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

CASA RICA FOODS

609 S GRANT ST

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

H10DAY RODENTS/ANIMALS/OPENINGS 11/26/2013HF585 EHF19  3 HFOL

Door needs to be fixed to where it closes completely. If door is not fixed by Monday December 2, 2013 a $50 

reinspection fee will be charged.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

CHOP CHOP JAPANESE STEAKHOUSE

3300 S COULTER ST

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

H10DAY TOXIC ITEMS 11/26/2013HF1476 EHF20  6 HL1B

a)Quat sanitizer dispenser is over 400 ppm. Must be 200 ppm.

H90 DAY FOOD CONTACT SURFACES 11/26/2013EHF25

a)Racks in reach in cooler are rusting and the paint is chipping off of them.  Replace.

COS ALL OTHER VIOLATIONS 11/26/2013EHF28

Register servesafe certificate with City of Amarillo. Wipe down drip from venthood. Handwash sign needed at 

front handsink. d)Handwash sign needed at back handsink. Keep chocolate syrup refrigerated after opening 

per label. 2 corrections from last insp.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

COYOTE BLUFF CAFE

2417 S GRAND ST

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

COS FOOD CONTACT SURFACES 11/26/2013HF149 EHF25  10 HL1B

Utensils stored in stagnant water.

H 3 DAYS HAND WASH WITH SOAP/TOWELS 11/26/2013EHF17

A)No hand soap in employee restroom. B)No paper towels in employee restroom.

COS GOOD HYGIENIC PRACTICES 11/26/2013EHF08

A)Ice found in hand sink. Hand sinks are for hand washing only. B)Toilet paper found stored in hand sink in 

employee restroom.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

CRACKER BARREL #210

2323 E INTERSTATE 40

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

COS ALL OTHER VIOLATIONS 11/25/2013HF891 EHF28  0 HL1B

A)Cover needed for trash can in women's restroom. B)Spanish handwashing sign needed in men's restroom.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

DIANAS TAMALES BURRITOS & MORE

701 W AMARILLO BLVD

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

11/22/2013HFM263  0 HL1B

11/22/2013HFM335  0 HL1B
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

DOLLAR GENERAL CORP #1608

4210 SW 45TH AVE

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

COS SOUND CONDITION 11/22/2013HF337 EHF10  7 HL1B

Dented cans on shelf.

COS THERMOMETERS 11/22/2013EHF24

No thermometers in milk cooler.

DONUT STOP INC

1602 S GRAND ST

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

COS FOOD CONTACT SURFACES 11/27/2013HF50 EHF25  3 HL1B

A)Employee jackets stored on bottled water in dry storage. B)Hot chocolate machine needed to be cleaned.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

DOUBLE M CHEVRON CANYON

311 23RD ST

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

IN ALL OTHER VIOLATIONS 11/25/2013HFC282 EHF28  0 HFOL

A)Corrected.

IN WATER SUPPLY 11/25/2013EHF14

A)Corrected. B)Corrected.

DRUG EMPORIUM #230

4210 SW 45TH AVE

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

H90 DAY ALL OTHER VIOLATIONS 11/21/2013HF370 EHF28  0 HL1B

Gasket on one of milk coolers needs to be replaced.(Repeat)
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

EDDIES NAPOLIS ITALIAN RESTAUR

700 S TAYLOR ST

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

COS FOOD CONTACT SURFACES 11/25/2013HF2258 EHF25  3 HL1B

A)Tea nozzle needed to be cleaned. B)Don't leave serving utensils in stagnant water.

EL JALAPENO CAFE

4400 S WASHINGTON ST

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

COS FOOD CONTACT SURFACES 11/27/2013HF1552 EHF25  3 HL1B

Tea nozzle needed to be taken apart and cleaned.

COS ALL OTHER VIOLATIONS 11/27/2013EHF28

Chemical in unlabeled bottle in dish room. b)Raw bacon stored over ready to eat food in cooler in kitchen.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

EL TROPICO

1111 E AMARILLO BLVD

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

COS FOOD CONTACT SURFACES 11/21/2013HF539 EHF25  3 HL1B

Can opener needed to be cleaned.

ELMOS DRIVE INN

2618 SW 3RD AVE

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

11/26/2013HF11  0 HL1B
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

ESKIMO HUT

7200 MCCORMICK RD

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

H90 DAY ALL OTHER VIOLATIONS 11/25/2013HFR32 EHF28  3 HFOL

Replace damaged ceiling tiles. Ice machine is not a sealed unit. Discontinue use until repaired. Slusher mix 

found without lid in place-lid required. Floor in slusher area-concrete spalling-patch and reseal.

IN INSECT CONTAMINATION 11/25/2013EHF18

Pest control servicing building every week.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

FAMILY DOLLAR STORE #10562

1313 SE 10TH AVE

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

H10DAY ALL OTHER VIOLATIONS 11/27/2013HF2465 EHF28  0 HL1B

Self-closing mechanism needs to be repaired on back door. To be corrected within 10 days.

IN THERMOMETERS 11/27/2013EHF24

2 corrections.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

FAMOUS DAVES

8518 W INTERSTATE 40

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

COS THERMOMETERS 11/25/2013HF1837 EHF24  10 HL1B

a)No thermomter present in sour cream/cheese cooler.

COS TOXIC ITEMS 11/25/2013EHF20

a)Quat sanitizer in bar sink over 400 ppm.

COS PROPER HANDLING RTE 11/25/2013EHF11

a)Servers putting lemons and limes on drinks with bare hands.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

FAST EDDIES BILLIARDS

1619 S KENTUCKY ST

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

COS PROPER HANDLING RTE 11/27/2013HF1364 EHF11  7 HL1B

Ice scoop handle laying in ice, stand with handle up to prevent contamination of ice.

COS ALL OTHER VIOLATIONS 11/27/2013EHF28

Ceiling tile in kitchen with frier needed to be replaced.

COS FOOD CONTACT SURFACES 11/27/2013EHF25

Ice machine splash guard needed to be cleaned.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

FRANKS BAKERY

1923 S WESTERN ST

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

COS ALL OTHER VIOLATIONS 11/22/2013HF134 EHF28  0 HL1B

a)Raw meat in refrigerator should be below other food. b)Ice scoop should be standing in ice with handle up.

GNC #2310

3630 E INTERSTATE 40

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

IN ALL OTHER VIOLATIONS 11/21/2013HF2215 EHF28  0 HL1B
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

GRACE CHURCH

4111 PLAINS BLVD

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

11/27/2013HFT4305  0 HL1B FOOD

GREENWAYS INTERMEDIATE SCHOOL

8100 PINERIDGE DR

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

COS ALL OTHER VIOLATIONS 11/26/2013HF302 EHF28  0 HL1B

a)Soap and paper towels are not permitted to be installed at a sink that is not a handsink.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

HAGY LEARNING CENTER

1301 STREIT DR

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

COS FOOD CONTACT SURFACES 11/27/2013HFD63 EHF25  3 HL1B

Can opener needed to be cleaned.

HARD BACK CAFE

3601 PLAINS BLVD

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

11/25/2013HF1450  0 HL1B
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

HASTINGS HARDBACK CAFE

5512 GEM LAKE RD

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

H90 DAY ALL OTHER VIOLATIONS 11/25/2013HF1097 EHF28  9 HL1B

Food manager no longer at store, need to have someone take class December 11 and test on 13.

COS HAND WASH WITH SOAP/TOWELS 11/25/2013EHF17

No paper towels at hand sink in back area.

COS HAND WASH FACILITIES ADEQUATE 11/25/2013EHF16

a)Hand washing sink in back room was blocked with boxes. b)Hand washing sink in front was blocked with 

sanitizer bucket.

COS MANUAL WARE WASHING 11/25/2013EHF21

No sanitizer detected in third sink.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

HENKS BAR B QUE ON ROUTE 66

2601 SW 6TH AVE

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

COS MANUAL WARE WASHING 11/26/2013HF2365 EHF21  3 HL1B

Warewashing machine was not sanitizing at time of inspection.

HICKORY PIT

501 S MCMASTERS ST

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

11/21/2013HF1744  0 HL1B
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

HIGHLAND PARK SCHOOL

3801 N FM 1912

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

H10DAY TOXIC ITEMS 11/21/2013HF760 EHF20  3 HL1B

Sanitizer concentration at 3 bay sink found too strong. B)Sanitizer concentration at automatic dishwasher 

found too strong. C)Food processor implements air-drying on cloth towels. Must air-dry on a sanitized 

surface. COS.

IN HOT HOLDING 11/21/2013EHF03

Turkey in hot hold found at 170 F degrees.

COS ALL OTHER VIOLATIONS 11/21/2013EHF28

Inspection report not posted. B)Ice offered for consumer self-service without adequate sneeze protection.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

HILLSIDE ELEMENTARY

9600 PERRY AVE

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

COS ALL OTHER VIOLATIONS 11/25/2013HF1832 EHF28  4 HL1B

a)When frozen, ready to eat items are pulled from the freezer, they must bear a new date mark.

COS SOUND CONDITION 11/25/2013EHF10

a)Cans dented on the rim were on the rack. These need to be separated and pulled before being placed on 

the rack.

HOFFBRAU STEAKS

7203 W INTERSTATE 40

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

COS GOOD HYGIENIC PRACTICES 11/27/2013HF915 EHF08  3 HFOL

Open drinks in kitchen.Drinks must have a lid and straw. Second notice this violation. Future violations of this 

item may result in a $50 reinspection fee.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

HOUSTON MIDDLE SCHOOL

815 S INDEPENDENCE ST

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

11/26/2013HF674  0 HL1B

HUDS

4411 BELL ST

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

11/22/2013HF15  0 HL1B
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

JACKSON SQ FOUNTAIN & GRILL

400 SW 14TH AVE

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

H90 DAY ALL OTHER VIOLATIONS 11/27/2013HF194 EHF28  4 HL1B

Food Manager Card has expired and will need to be renewed before 1-14 by paying $35 or you will need to 

retake class.

COS HACCP PLAN/TIME 11/27/2013EHF13

Product in refrigerator dated 11-18, PHF should be discarded after 7 days.

JAN WERNER ADULT DAY CARE

3108 S FILLMORE ST

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

11/26/2013HF1822  0 HL1B
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

KEY NUTRITION

325 N BUCHANAN ST

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

11/27/2013HF2476  0 HL1B

KICKED BACK BAR

521 SE 10TH AVE

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

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 11/27/2013HF2469 EHF22  3 HL1B

Food manager needed within 45 days of opening. See schedule.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

KWIK STOP

937 S GRAND ST

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

COS ALL OTHER VIOLATIONS 11/21/2013HF2265 EHF28  0 HL1B

A)Blower covers in walk in needed to be cleaned. B)Raw eggs stored over ready to eat food.

LA BELLA PIZZA OF CANYON

700 23RD ST

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

IN RODENTS/ANIMALS/OPENINGS 11/25/2013HFC303 EHF19  0 HFOL

Corrected.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

LA CABANA

2905 E AMARILLO BLVD

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

COS HAND WASH WITH SOAP/TOWELS 11/21/2013HF2040 EHF17  6 HL1B

Towels needed at the hand sink in the bar.

COS FOOD CONTACT SURFACES 11/21/2013EHF25

Clean and sanitize the beer bin.  Drain completely every day to avoid mold growth.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

LA FIESTA GRANDE

2200 ROSS-OSAGE DR

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

COS FOOD CONTACT SURFACES 11/25/2013HF241 EHF25  3 HFOL

Ice scoop found chipped. Must discard and replace.

H10DAY ALL OTHER VIOLATIONS 11/25/2013EHF28

Dust accumulation found hanging from air-conditioning vents in dining area. B)Dust accumulation found on 

and around vents in kitchen. **Due to repeated non-compliance a $50.00 reinspection fee is being charged 

and must be paid by 5:00 pm 11/26/13.**

IN WATER SUPPLY 11/25/2013EHF14

Corrected.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

LA KIVA HOTEL

2501 E INTERSTATE 40

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

H10DAY RODENTS/ANIMALS/OPENINGS 11/25/2013HF1639 EHF19  6 HL1B

Baby roach seen on back of 3-compartment sink.

COS FOOD CONTACT SURFACES 11/25/2013EHF25

Nozzle on orange juice dispenser needed to be cleaned.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

LEFTWOODS

2511 SW 6TH AVE

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

COS FOOD CONTACT SURFACES 11/26/2013HF2174 EHF25  6 HL1B

Ice machine needed to be cleaned.

COS TOXIC ITEMS 11/26/2013EHF20

Spray bottle not labeled.

LOVES TRAVEL STOP #200

6930 E INTERSTATE 40

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

COS FOOD CONTACT SURFACES 11/22/2013HF770 EHF25  3 HL1B

Bottom of cappuccino machine needed to be cleaned.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

LUPITAS MEXICAN FOOD

7200 MCCORMICK RD

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

H 4 HOUR ESTABLISHMENT PERMIT 11/25/2013HFR79 EHF27  6 HM3

Food establishment revoked. You must call for opening inspection once sewer line is back in service.

H 4 HOUR SEWAGE/WASTEWATER 11/25/2013EHF23

Overflowing sewage in kitchen.

LYS CAFE

5615 E AMARILLO BLVD

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

11/26/2013HF1644  0 HFOL
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

MARY & ROGERS DAY CARE

4220 WOLFLIN AVE

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

11/22/2013HFD18  0 HL1B
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

MARYBEL RESTAURANT

1015 S ARTHUR ST

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

COS COLD HOLDING 11/27/2013HFM14 EHF02  5 HL1B

Raw meat found at 50 F degrees. Discarded.

11/27/2013HFM386  0 HL1B

IN ALL OTHER VIOLATIONS 11/27/2013HFM44 EHF28  0 HL1B

Truck is not in use due to engine problems. Establishment must call our office when truck returns to 

operation to schedule inspection.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

MCDONALDS

1720 ROSS ST

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

COS FOOD CONTACT SURFACES 11/26/2013HF1602 EHF25  3 HL1B

Ice scoop found chipped. Must be discarded and replaced.

COS ALL OTHER VIOLATIONS 11/26/2013EHF28

Containers of tea stored uncovered underneath refrigeration unit drain line. B)Dishes stored and stacked wet. 

Must completely air-dry before stacking.

IN HOT HOLDING 11/26/2013EHF03

Hamburger patties found at 165 F degrees.

4402 TECKLA BLVD

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

H10DAY TOXIC ITEMS 11/21/2013HF1465 EHF20  9 HL1B

Sanitizer in ware washing sink too strong. It should be at manufacturers suggestion.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

MCDONALDS

H10DAY RODENTS/ANIMALS/OPENINGS 11/21/2013HF1465 EHF19  9 HL1B

Door sweep in play area needs replaced.

COS ALL OTHER VIOLATIONS 11/21/2013EHF28

A)Clean diced apple container. B)Clean outside of ice machine. C)Handwashing sink behind counter needs 

cold water.

COS FOOD CONTACT SURFACES 11/21/2013EHF25

Can opener needs cleaned.

OUTBACK STEAKHOUSE

7101 W INTERSTATE 40

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

11/27/2013HF869  0 HFOL
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

OUTLAWS SUPPER CLUB

10816 SE 3RD AVE

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

IN ALL OTHER VIOLATIONS 11/21/2013HF459 EHF28  0 HFOL

Corrected.

IN MANUAL WARE WASHING 11/21/2013EHF21

Corrected.

PIZZA HUT

6905 W INTERSTATE 40

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

COS FOOD CONTACT SURFACES 11/27/2013HF1449 EHF25  3 HFOL

Pans encrusted with grease and food deposits. Pans being cleaned must be smooth on food contact surface. 

Future violations may result in a $50 reinspection fee.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

PLAINS PRODUCE LTD

1813 SW 3RD AVE

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

11/25/2013HF713  0 HL1B

PUCKETT ELEMENTARY

6700 OAKHURST DR

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

COS ALL OTHER VIOLATIONS 11/25/2013HF743 EHF28  0 HL1B

a)Ensure that knives are not stored between the wall and knife holder. b)Paper towels were working slowly at 

handsink.  Replace battery.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

ROCK N ROLL SODA SHOPPE

404 15TH ST

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

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 11/25/2013HFC325 EHF22  7 HL1B

A)A food manager card must be obtained within 45 days.

COS HACCP PLAN/TIME 11/25/2013EHF13

A)Any potentially hazardous foods held over 24 hours must have a preparation date on it.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

ROUTE 66 DISCOUNT

3816 SW 6TH AVE

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

H30 DAY MANAGER KNOWLEDGE/CERTIFIED 11/21/2013HF1897 EHF22  6 HL1B

Food Manager Card has expired, you can not sell anything other than pre packaged food and fountain drinks 

without Food Manager, next class is 12-11 with test 12-13.

H30 DAY HAND WASH FACILITIES ADEQUATE 11/21/2013EHF16

Handwashing sink in food prep area not operable.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

SABAIDEE

2313 S GEORGIA ST

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

H10DAY SEWAGE/WASTEWATER 11/26/2013HF1812 EHF23  9 HL1B

Hot water heater leaking on floor. Hot water heater needs to be repaired or replaced.

H10DAY EQUIPMENT ADEQUATE 11/26/2013EHF15

A)Walkin refrigerator at 50F with food indside at 47F. Refrigerator should be at 41F or below. To be corrected 

within 10 days.

COS ALL OTHER VIOLATIONS 11/26/2013EHF28

a)Clean vent hood. b)Clean vents in walk in refrigerator. c)Clean ceiling vents. d)Replace ceiling tile so that it 

is smooth and easily cleanable.

COS INSECT CONTAMINATION 11/26/2013EHF18

Back door left cracked open. Doors should remain shut at all times to prevent rodents and insects from 

entering the establishment.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

SAN JACINTO CHRISTIAN ACADEMY

501 S MISSISSIPPI ST

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

COS SOUND CONDITION 11/26/2013HF858 EHF10  4 HL1B

Dented can on shelf.

SAYAKOMARNS

419 16TH ST

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

IN MANUAL WARE WASHING 11/25/2013HFC261 EHF21  0 HFOL

A)Corrected.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

SCHWANS HOME SERVICE INC511197

10300 W US HIGHWAY 60

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

COS THERMOMETERS 11/25/2013HFRM438 EHF24  3 HL1B

Thermometer needed in truck.

SLAMIL GROCERY STORE

2900 SW 10TH AVE

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

COS APPROVED SOURCE/LABELING 11/27/2013HF2257 EHF09  4 HL1B

Product package without labels, must have labels with product name in English and country of origin.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

SLEEP INN AMARILLO

2401 E INTERSTATE 40

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

COS FOOD CONTACT SURFACES 11/25/2013HF51 EHF25  3 HL1B

Keep the serving part of utensils for serving hot food inside food product rather than on a separate plate at 

room temperature.

SLEEPY HOLLOW ELEMENTARY

3435 REEDER DR

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

COS ALL OTHER VIOLATIONS 11/26/2013HF716 EHF28  0 HL1B

a)Keep handles of scoops up and out of dry goods.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

SMOKEY JOES

2903 SW 6TH AVE

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

COS FOOD CONTACT SURFACES 11/26/2013HF1779 EHF25  16 HL1B

Microwave ovens needed to be cleaned.

COS APPROVED SOURCE/LABELING 11/26/2013EHF09

Product in bulk containers that are not easily recognized must be labeled.

COS RAPID REHEATING 11/26/2013EHF05

Food in hot hold units was not at temperature, when reheating foods heat to 165 before holding at 135. 

Vegatables and meat were 95 to 112 degrees.

COS PROPER HANDLING RTE 11/26/2013EHF11

Employee not wearing gloves when handling ready to eat food.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

SONIC DRIVE IN

2707 S GEORGIA ST

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

COS FOOD CONTACT SURFACES 11/26/2013HF52 EHF25  3 HFOL

Ice scoop left in ice machine with handle touching ice.

ST MARYS CATHEDRAL SCHOOL

1200 S WASHINGTON ST

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

COS SOUND CONDITION 11/21/2013HF646 EHF10  4 HL1B

Dented cans found on shelf in pantry.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

SUBWAY #7323-211

5807 SW 45TH AVE

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

11/21/2013HF1199  0 HFOL

SUPER 8 MOTEL

8701 E INTERSTATE 40

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

COS FOOD CONTACT SURFACES 11/26/2013HF1597 EHF25  3 HL1B

Keep utensils for serving hot food inside food container to keep the food on the utensil at 135F.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

SUSHIC, LLC

2402 4TH AVE

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

COS ALL OTHER VIOLATIONS 11/25/2013HFC309 EHF28  4 HL1B

A)Meat found thawing on counter. All thawing must be done either in the cooler, under cold running water, or 

part of the cooking process.

COS PROPER HANDLING RTE 11/25/2013EHF11

A)Employee seen touching ready to eat food with bare hands. Gloves or utensils must be used.

IN HOT HOLDING 11/25/2013EHF03

A)Rice holding at 180 degrees. B)Beef 137 degrees.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

TACO VILLA #3

1826 S GEORGIA ST

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

COS ALL OTHER VIOLATIONS 11/26/2013HF750 EHF28  3 HL1B

Clean outside of ice machine.

COS FOOD CONTACT SURFACES 11/26/2013EHF25

A)Clean utensils stored with dirty utensils. B)Clean can opener. C)Replace or clean lard warmer.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

TACO VILLA #5

3301 S COULTER ST

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

COS FOOD CONTACT SURFACES 11/26/2013HF397 EHF25  7 HL1B

a)Clean the scale buildup from inside top of ice machine.

COS ALL OTHER VIOLATIONS 11/26/2013EHF28

a)Handwash sign is needed at handsink. b)Clean the fan.

COS PROPER HANDLING RTE 11/26/2013EHF11

a)Ice scoop is being put in ice with the handle down in ice. Keep handle up and out of ice.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

TAYLOR FOOD MART #2005

5000 E INTERSTATE 40

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

H10DAY MANAGER KNOWLEDGE/CERTIFIED 11/22/2013HF2190 EHF22  6 HL1B

A full time employee needs to get certified to be a food manager through the city.

COS ALL OTHER VIOLATIONS 11/22/2013EHF28

Raw eggs stored over ready to eat food in make table.

COS FOOD CONTACT SURFACES 11/22/2013EHF25

Soda nozzles needed to be cleaned.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

TEA 2 GO

2207 S WESTERN ST

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

H10DAY ALL OTHER VIOLATIONS 11/22/2013HF2461 EHF28  0 HFOL

A)Food manager needed. To be corrected by 12/13/13. B)Ceiling tile in back to be corrected by 2/12/14.

TOOT N TOTUM #5

1500 S GRAND ST

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

11/27/2013HF352  0 HL1B
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

TOOT N TOTUM #76

5041 PLAINS BLVD

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

11/21/2013HF916  0 HL1B
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

TRAIL BOSS RANCH COOKING

4925 S WESTERN ST

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

H10DAY ALL OTHER VIOLATIONS 11/27/2013HF2480 EHF28  0 H PREOPEN

Post handwash signs in Spanish & English in restrooms.Seal kitchen floor.Ceiling panels over steamtables 

must be nonporous.Remove trash & construction debris from site.Replace  missing ceiling tiles.Need light 

shields in room w/smoker.Seal wood frames.

H10DAY FOOD CONTACT SURFACES 11/27/2013EHF25

All kitchen and food contact surfaces must be cleaned and sanitized. All non food contact surfaces must be 

clean to sight and touch. Inside ovens not clean.

H10DAY MANAGER KNOWLEDGE/CERTIFIED 11/27/2013EHF22

A City of Amarillo food manager card must be posted in kitchen.

H10DAY THERMOMETERS 11/27/2013EHF24

Cold hold units must have a thermometer mounted in the warmest part of the cooler.

H10DAY SEWAGE/WASTEWATER 11/27/2013EHF23

All open sewer lines or drain lines must be sealed except for air gaps as per Code.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

TRAIL BOSS RANCH COOKING

H10DAY RODENTS/ANIMALS/OPENINGS 11/27/2013HF2480 EHF19  0 H PREOPEN

All outer openings must be sealed to prevent insects and rodents from entering. Back doors to outside must 

be self closing and seal so no daylight is visible.

H10DAY TOXIC ITEMS 11/27/2013EHF20

All toxic items not used for the operation of the kitchen may not be stored in kitchen. All chemicals must be 

labeled.

H10DAY HOT HOLDING 11/27/2013EHF03

Hot hold units were not on at time of inspection. These units were not checked for temp accuracy.

H10DAY COLD HOLDING 11/27/2013EHF02

Cold hold salad bar/hot hold units were not on at time of inspection. These units were not checked for 

temperature accuracy.

H10DAY APPROVED SOURCE/LABELING 11/27/2013EHF09

Bulk food containers must be labeled.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

WAFFLE HOUSE #1239

2108 S WESTERN ST

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

COS ALL OTHER VIOLATIONS 11/22/2013HF1297 EHF28  0 H PREOPEN

Restrooms need English and Spanish handwashing signs.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

WAFFLE HOUSE #534

2110 S COULTER ST

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

H 3 DAYS EQUIPMENT ADEQUATE 11/21/2013HF1295 EHF15  6 HFOL

a)The refrigeration unit, as read by 2 internal thermometers and a probe thermometer left in the unit is at 50F. 

Ham and mushrooms on unit temp'd by inspector were at 51-52F. Repair unit. $50 reinspection fee must be 

paid by 5pm on 11/22/13.

COS MANUAL WARE WASHING 11/21/2013EHF21

a)Dishwasher was not heat sanitizing on arrival.  Dish machine must be able to sanitize properly during all 

hours of the day. $50 reinspection fee must be paid by 11/22/13 at 5 pm.

IN EQUIPMENT ADEQUATE 11/25/2013HF1295 EHF15  0 HFOL

a)Corrected.

IN ALL OTHER VIOLATIONS 11/25/2013EHF28

a)Corrected.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

WAL-MART SUPERCENTER #3383

4215 CANYON DR

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

IN EQUIPMENT ADEQUATE 11/25/2013HF1232 EHF15  0 HFOL

A)Corrected.

WENDY'S #4102

2000 ROSS-OSAGE DR

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

IN EQUIPMENT ADEQUATE 11/25/2013HF494 EHF15  0 HFOL

Corrected.

IN THERMOMETERS 11/25/2013EHF24

Corrected.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

WHISKERS

1219 SW 10TH AVE

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

11/22/2013HF2395  0 HL1B

WORLD MARKET

3350 S SONCY RD

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

11/25/2013HF1464  0 HL1B
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

YE OLDE PANCAKE STATION

2800 S VIRGINIA ST

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

COS ALL OTHER VIOLATIONS 11/26/2013HF961 EHF28  10 HL1B

A)Clean ceiling fans in lobby. B)Covered trash can needed in ladies restroom.

COS FOOD CONTACT SURFACES 11/26/2013EHF25

A)Can opener needs to be cleaned. B)Clean vents over cooking area.

H10DAY MANUAL WARE WASHING 11/26/2013EHF21

Sanitizer in ware washing machine is too weak. To be corrected within 10 days.

COS GOOD HYGIENIC PRACTICES 11/26/2013EHF08

Employee did not wash hand before putting on gloves.  Employees must wash hand before putting on gloves 

and when changing gloves.
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ESTABLISHMENT

12/4/2013

Food Establishment Public Inspection Report

From 11/21/13  thru  11/27/13

EH115

YOUNG SUSHI ROCKS

202 SW 10TH AVE

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

COS FOOD CONTACT SURFACES 11/21/2013HF1985 EHF25  3 HL1B

A)Bowl stored in bulk sugar. B)Knives stored on paper towel.
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