EH115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit # Violation Code
HF1913

Permit # Violation Code
HFP21

ESTABLISHMENT

ADVANTAGE SALES & MARKETING
2201 ROSS-OSAGE DR

Status Code Description Comments Inspection Date

4/3/2014

AMA LODGE1361 LOYALORDER MOOSE
4200 N WESTERN ST

Status Code Description Comments Inspection Date

4/9/2014

Page 1 of 93

Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF1358

Permit #

HF2149

Violation Code

Violation Code

EHF03

EHF19

Status Code

Status Code

Cos

ESTABLISHMENT

AMARILLO COURTYARD INN
8006 W INTERSTATE 40

Description Comments Inspection Date

4/4/2014

AMARILLO FAMILY YMCA
4101 HILLSIDE RD

Description Comments Inspection Date

HOT HOLDING 4/5/2014

Hot dogs 197°, chili 191°.

RODENTS/ANIMALS/OPENINGS 4/5/2014

Service windows must be left closed after use.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

4/15/2014
Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

Permit #

HF1106

Violation Code

EHF17

EHF21

EHF25

EHF07

EHF08

Status Code

Cos

Cos

H10DAY

Cos

Cos

ESTABLISHMENT

BAHAMA BUCKS
5509 BELL ST

Description Comments Inspection Date Demerits Inspection Type

HAND WASH WITH SOAP/TOWELS 4/3/2014 17 HL1B

Paper towel dispenser not working at hand sink.

MANUAL WARE WASHING 4/3/2014

All food counters must be cleaned with a sanitizer. Not just glass cleaner or all purpose.

FOOD CONTACT SURFACES 4/3/2014

Clean out fruit make table. Soda gun moldy, must be cleaned daily by wash, rinse, sanitize, air dry. Two
freezer lids no longer smooth and easily cleanable. Both have insulation exposed. Both lids must either be
replaced or repaired within 10 days.

ADEQUATE HAND WASHING 4/3/2014

Employee seen not washing hands before putting on gloves.

GOOD HYGIENIC PRACTICES 4/3/2014

Employee drinks must have a lid and a straw.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

HF1106

EHF02

ESTABLISHMENT

BAHAMA BUCKS
IN COLD HOLDING 4/3/2014

Coolers holding at 40°F.
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17

HL1B



EHI115

4/15/2014
Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

Permit #

HF2244

Violation Code

EHF08

EHF25

EHF16

EHF28

Status Code

Cos

Cos

Cos

Cos

ESTABLISHMENT

BAKER BROS AMERICAN DELI
1901 S GEORGIA ST

Description Comments Inspection Date Demerits Inspection Type

GOOD HYGIENIC PRACTICES 4/9/2014 10 HL1B

Employee touching ready to eat food, touched refrigerator handle, then touched rte food without washing
hands and changing gloves.

FOOD CONTACT SURFACES 4/9/2014

Mold on soda dispenser. b)Clean inside of oven.

HAND WASH FACILITIES ADEQUATE 4/9/2014

Hand washing sink blocked by trash can. If not corrected by next inspection a $50 reinspection fee will be
charged.

ALL OTHER VIOLATIONS 4/9/2014

Clean all shelves in kitchen area. To be corrected in 10 days. Clean dishes sitting in dirty container. Clean
gaskets on refrigerator. Clean inside refrigerator doors. Clean handles on refrigerator.
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EHI115

Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF1118

Permit #

HF1869

Violation Code

Violation Code

EHF02

EHF13

Status Code

Status Code

Cos

ESTABLISHMENT

BAYMONT INN & SUITES
3411 W INTERSTATE 40

Description Comments Inspection Date

4/3/2014

BENJAMIN DONUTS & BAKERY
7003 BELL ST

Description Comments Inspection Date

COLD HOLDING 4/3/2014

A)Hot dogs holding at 39 degrees.

HACCP PLAN/TIME 4/3/2014
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B

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



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF1495

Violation Code

EHF09

EHF21

EHF27

ESTABLISHMENT

BITI PIES INC
604 S MARYLAND ST

Status Code Description Comments Inspection Date Demerits

cos APPROVED SOURCE/LABELING 4/4/2014 10

Bulk containers of product that is not easily recognizable must be labeled.

cos MANUAL WARE WASHING 4/4/2014

Ware washing machine was not sanitizing at time of inspection.

H5DAYS ESTABLISHMENT PERMIT 4/4/2014

Food Establishment permit has expired and must be payed by 4-9.
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Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF2286

Violation Code

EHF24

EHF13

EHF11

ESTABLISHMENT

BLUE SKY
5060 S COULTER ST

Status Code Description Comments Inspection Date
Ccos THERMOMETERS 4/3/2014

a)Thermometers missing in 2 units.

Cos HACCP PLAN/TIME 4/3/2014

a)No date mark on chili made 3 days ago.

Cos PROPER HANDLING RTE 4/3/2014

a)Self service lemons/limes must be under a sneezeshield or have lids.
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Demerits

11

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF220

Violation Code

ESTABLISHMENT

BONHAM MIDDLE SCHOOL
5600 SW 49TH AVE

Status Code Description Comments Inspection Date

4/3/2014
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF158

Violation Code

EHF10

EHF24

EHF25

ESTABLISHMENT

BPO ELKS #923
932 CLYDE ST

Status Code Description Comments Inspection Date

cos SOUND CONDITION 4/4/2014

Several items in refrigerator were molded.

cos THERMOMETERS 4/4/2014

No thermometer was found in refrigerator.

cos FOOD CONTACT SURFACES 4/4/2014

a)Can opener needed to be cleaned. b)Pans left in sink not cleaned.
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Demerits

10

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HFC113

Violation Code

EHF13

ESTABLISHMENT

BROWNS PLAYHOUSE DAY CARE CNTR
605 4TH ST

Status Code Description Comments Inspection Date

Cos HACCP PLAN/TIME 4/8/2014

Potentially hazardous food found in cooler open and without a prep date. Redated.
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Demerits

4

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

Permit # Violation Code
HF1527 EHF11

EHF25

EHF28

ESTABLISHMENT

4/15/2014

BUFFALO WILD WINGS
5416 S COULTER ST

Status Code Description Comments Inspection Date

Cos PROPER HANDLING RTE 4/7/2014

a)Handle of ice scoop down in drink ice at bar.

Cos FOOD CONTACT SURFACES 4/7/2014

Demerits Inspection Type

7 HL1B

a)lce scoop can't be stored in contact with liquor bottles. b)Pizza cutter stored in unclean area.

Cos ALL OTHER VIOLATIONS 4/7/2014

Hand wash signs needed at all handsinks. Jacket stored on food boxes. Invert takeout boxes. Keep
employee lunches in a separate labeled area. Fruit must be 6" off ground. Clean the walk in door side/handle.

Chicken thawing with no running water on it.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF2228

Violation Code

EHF28

EHF02

EHF07

EHF03

Status Code

Cos

Cos

ESTABLISHMENT

CAFE MARIZON ON POLK ST
6151 HILLSIDE RD

Description Comments Inspection Date Demerits

ALL OTHER VIOLATIONS 4/3/2014 4

A)AIl employees working with food must wear a hair restraint. B)Clean air vents.

COLD HOLDING 4/3/2014

A)Tuna holding at 39 degrees.

ADEQUATE HAND WASHING 4/3/2014

A)Employee must wash hands before putting on gloves.

HOT HOLDING 4/3/2014

A)Beef holding at 147 degrees.
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Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HFC264

HFC264

HFC264

Violation Code

EHF02

EHF02

ESTABLISHMENT

CANYON AFTER SCHOOL PROGRAM

506 8TH AVE
Status Code Description Comments Inspection Date
4/3/2014
N COLD HOLDING 4/3/2014
Coolers holding at 40°F.
N COLD HOLDING 4/3/2014

Cooler holding at 39°F.
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Demerits

Inspection Type

HL1B

HL1B

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF839

Violation Code

EHF28

ESTABLISHMENT

CANYONS RETIREMENT COMMUNITY
2200 SW 7TH AVE

Status Code Description Comments Inspection Date

H60 DAY ALL OTHER VIOLATIONS 4/7/2014

Dust needs to be cleaned off of fan on serving line.
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Demerits

Inspection Type

HL1B



EHI115

4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

Permit # Violation Code
HF2497 EHF28

EHF25

EHF15
HF2498 EHF28

Status Code

H90 DAY

Cos

Cos

H90 DAY

ESTABLISHMENT

CASH SAVER FOOD OUTLET
2200 BELL ST

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 4/4/2014 6 HL1B

Scoop stored in bulk barrel not clean. b)Calculator at deli not clean.

FOOD CONTACT SURFACES 4/4/2014

Light tubes over salad display in deli not clean. b)Pans in bakery have food and grease buildup. Pans must
be clean to sight and touch.

EQUIPMENT ADEQUATE 4/4/2014

Walk in cooler not at proper temperature. Ensure unit holds at 41° or less. Check temperatures every 4
hours.

ALL OTHER VIOLATIONS 4/4/2014 0 HL1B

Blower covers in market dusty. b)Dairy shelves have spills. c)Walk in cooler at dairy have tube lights that are
missing end caps.
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4/15/2014

EH115
Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14
ESTABLISHMENT
CATFISH SHACK
4212 SW 45TH AVE
Permit # Violation Code Status Code Description Comments Inspection Date
HF251 4/8/2014
CHICKEN EXPRESS
7301 W INTERSTATE 40
Permit # Violation Code Status Code Description Comments Inspection Date
HF1062 EHF28 cos ALL OTHER VIOLATIONS 4/9/2014
Ensure a place is available before the truck arrives. b)Keep gaskets to reach in clean.
EHF15 cos EQUIPMENT ADEQUATE 4/9/2014

Demerits

Demerits

3

Inspection Type

HL1B

Inspection Type

HL1B

Gap at top of back door needs to be sealed. b)Foods and food containers must not be stored on the floor.

Walk in cooler not at proper temperature. Check temperature every hour. Do not use for potentially hazardous

foods until unit holds at 41 or less.

Page 17 of 93



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF599

Violation Code

ESTABLISHMENT

CIRCUS ROOM
2309 SW 6TH AVE

Status Code Description Comments Inspection Date

4/8/2014
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Demerits

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF2489

Violation Code

EHF27

EHF28

EHF25

EHF09

Status Code

Cos

Cos

Cos

Cos

ESTABLISHMENT

COLD STONE CREAMERY
2333 S GEORGIA ST

Description Comments Inspection Date Demerits

ESTABLISHMENT PERMIT 4/4/2014 10

A)Current food establishment permit not posted. B)Last inspection not posted.

ALL OTHER VIOLATIONS 4/4/2014

A)Clean freezer handle. B)Clean ceiling vents.

FOOD CONTACT SURFACES 4/4/2014

Handle on tongs touching ready to eat food.

APPROVED SOURCE/LABELING 4/4/2014

All uneasily identifiable food must be labeled.
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Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HFC219

Permit #

HF1876

Violation Code

EHF02

Violation Code

EHF10

EHF24

Status Code

Cos

Status Code

Cos

Cos

ESTABLISHMENT

COLE MEMORIAL COMMUNITY CTR
300 16TH ST

Description Comments Inspection Date

COLD HOLDING 4/8/2014

Cooler holding at 38°F.

DOLLAR GENERAL STORE #11624
4308 S WASHINGTON ST

Description Comments Inspection Date

SOUND CONDITION 4/9/2014

Package of hot dogs found open in cooler.

THERMOMETERS 4/9/2014

Thermometer needed in egg cooler.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF2199

Violation Code

EHF25

EHF28

ESTABLISHMENT

DOMINOS PIZZA
1007 ROSS ST

Status Code Description Comments Inspection Date

Cos FOOD CONTACT SURFACES 4/9/2014

a)Knife found stored on top of dry storage boxes. Corrected. b)Walls need to be wiped down. c)Equipment

needs to be high dusted.

H90 DAY ALL OTHER VIOLATIONS 4/9/2014

Walk in cooler needs new door gasket.

Page 21 of 93

Demerits

3

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

Permit # Violation Code
HFC259 EHF28

EHF21

EHF17

4/15/2014

ESTABLISHMENT
DONUT STOP INC
100 23RD ST
Status Code Description Comments Inspection Date Demerits Inspection Type
H10DAY ALL OTHER VIOLATIONS 4/8/2014 6 HL1B
A)Wall tiles around the mop sink have fallen off and need to be replaced. B)Floor tiles at the base of the wall
by the 3 sink need to be replaced. C)Cabinent doors are no longer smooth and easily cleanable, must be
replaced. All corrections by 4-21-14.
H10DAY MANUAL WARE WASHING 4/8/2014
A)Dish machine not working properly. Do not use until fixed and it must be repaired by 4-21-14.
cos HAND WASH WITH SOAP/TOWELS 4/8/2014

A)Hand soap not dish soap needed at all hand sinks.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF673

Permit #

HF1838

Violation Code

EHF24

Violation Code

ESTABLISHMENT

EASTRIDGE ELEMENTARY
1314 EVERGREEN ST

Status Code Description Comments Inspection Date

Cos THERMOMETERS 4/7/2014

One of the metal stem thermometers was out of calibration. Corrected.

EL PATRON
5807 SW 45TH AVE

Status Code Description Comments Inspection Date

4/8/2014
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HFM352

Permit #

HF325

Violation Code

EHF28

Violation Code

EHF28

ESTABLISHMENT

EL PUENTE
4027 E AMARILLO BLVD

Status Code Description Comments Inspection Date
IN ALL OTHER VIOLATIONS 4/3/2014
Corrected.
EL VAQUERO

2200 SE 3RD AVE

Status Code Description Comments Inspection Date

cos ALL OTHER VIOLATIONS 4/4/2014

Potatoes found stored on floor.
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Demerits

Demerits

Inspection Type

HFOL

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF395

Violation Code

EHF28

EHF08

EHF25

EHF21

EHF07

Status Code

Cos

Cos

Cos

Cos

Cos

ESTABLISHMENT

ENGLISH FIELDHOUSE RESTAURANT
10610 AMERICAN DR

Description Comments Inspection Date

ALL OTHER VIOLATIONS 4/7/2014

a)Cannot reuse single service butter tubs. b)Bag of beans must be 6" off ground. c)All scoops must have a

Demerits

14

Inspection Type

HL1B

handle. d)Keep handles of scoops stored up. e)Raw eggs stored above vegetables. f)Lightbulbs in food prep

area must be shatterproof.

GOOD HYGIENIC PRACTICES 4/7/2014

a)Drink with no lid or straw by chips for customers.

FOOD CONTACT SURFACES 4/7/2014

a)Dispose of chipped knife.

MANUAL WARE WASHING 4/7/2014

a)Less than 200 ppm quat sanitizer.

ADEQUATE HAND WASHING 4/7/2014

a)Food employee cracked raw eggs and touched ready to eat food without washing hands and changing

gloves.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF794

Permit #

HF668

Violation Code

EHF19

Violation Code

EHF25

ESTABLISHMENT

FAMILY DOLLAR STORE #6126
3309 BELL ST

Status Code Description Comments Inspection Date
IN RODENTS/ANIMALS/OPENINGS 4/8/2014
Corrected.
FOREST HILL ELEMENTARY

3515 E AMARILLO BLVD

Status Code Description Comments Inspection Date

Cos FOOD CONTACT SURFACES 4/4/2014

The fruit slicing equipment needed to be cleaned.
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Demerits

Demerits

Inspection Type

HFOL

Inspection Type

HL1B



EH115 4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

ESTABLISHMENT

FURRS FRESH BUFFET
2221 S SONCY RD

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

HF1353 EHF28 cos ALL OTHER VIOLATIONS 4/9/2014 13 HL1B

a)Repair floor tiles. b)Degrease the rack on cook line. c)Clean all fans in kitchen. d)Food must be 6" up off
ground.

EHF02 Cos COLD HOLDING 4/9/2014

a)CNC and milk at 48-50F.

EHF10 cos SOUND CONDITION 4/9/2014

a)Dented cans on rack.

EHF13 cos HACCP PLAN/TIME 4/9/2014

a)No date mark on chicken salad.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF1898

Permit #

HF2001

Violation Code

EHF22

EHF25

Violation Code

ESTABLISHMENT

GEORGIA MANOR NURSING HOME
2611 SW 46TH AVE

Status Code Description Comments Inspection Date

H 3 DAYS MANAGER KNOWLEDGE/CERTIFIED 4/8/2014

Demerits Inspection Type

6 HL1B

A full time employee needs to obtain a food manager card from the City of Amarillo Environmental Health

Department at 821 S. Johnson by Friday, April 11, 2014.

Cos FOOD CONTACT SURFACES 4/8/2014

A)Trays holding clean dishes needed to be cleaned. B)Milk dispenser needed to be cleaned.

GJS CAFE & GRILL
3609 SW 45TH AVE

Status Code Description Comments Inspection Date

4/8/2014
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Demerits Inspection Type

0 HFOL



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF2376

Permit #

HF2373

Permit #

HF2374

Violation Code

Violation Code

Violation Code

ESTABLISHMENT

GLACIER WATER
1000 S GRAND ST

Status Code Description Comments Inspection Date

4/8/2014

1011 N BUCHANAN ST

Status Code Description Comments Inspection Date

4/8/2014

1012 SE 10TH AVE

Status Code Description Comments Inspection Date

4/8/2014
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Demerits

Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit # Violation Code
HF2029
Permit # Violation Code
HF2125
Permit # Violation Code

ESTABLISHMENT

GLACIER WATER

1501 E AMARILLO BLVD

Status Code Description Comments Inspection Date

4/8/2014

1600 S WESTERN ST

Status Code Description Comments Inspection Date

4/8/2014

201 N 23RD ST

Status Code Description Comments Inspection Date

Page 30 of 93

Demerits

Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B

Inspection Type



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

HFC129
Permit # Violation Code
HF1002
Permit # Violation Code
HF1649

ESTABLISHMENT
GLACIER WATER
4/8/2014
2200 BELL ST
Status Code Description Comments Inspection Date
4/8/2014

2530 S GEORGIA ST

Status Code Description Comments Inspection Date

4/8/2014
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Demerits

Demerits

HL1B

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF2030

Permit #

HF2127

Permit #

HF2031

Violation Code

Violation Code

Violation Code

ESTABLISHMENT

GLACIER WATER
3300 E INTERSTATE 40

Status Code Description Comments Inspection Date

4/8/2014

3320 BELL ST

Status Code Description Comments Inspection Date

4/8/2014

3400 RIVER RD

Status Code Description Comments Inspection Date

4/8/2014
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Demerits

Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit # Violation Code
HF1621
Permit # Violation Code
HF1007
Permit # Violation Code

ESTABLISHMENT

GLACIER WATER

3405 S GEORGIA ST

Status Code Description Comments Inspection Date

4/8/2014

4701 S WASHINGTON ST

Status Code Description Comments Inspection Date

4/8/2014

5601 W AMARILLO BLVD

Status Code Description Comments Inspection Date
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Demerits

Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B

Inspection Type



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

HF949

Permit # Violation Code
HF1011

Permit # Violation Code
HF2126

ESTABLISHMENT
GLACIER WATER
4/8/2014
5807 SW 45TH AVE
Status Code Description Comments Inspection Date
4/8/2014
5921 HILLSIDE RD
Status Code Description Comments Inspection Date
4/8/2014
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Demerits

Demerits

HL1B

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF2128

Violation Code

ESTABLISHMENT

GLACIER WATER
801 N FILLMORE ST

Status Code Description Comments Inspection Date

4/8/2014
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Demerits

Inspection Type

HL1B



EH115 4/15/2014
Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14
ESTABLISHMENT
GOLDEN CORRAL #533
7220 W INTERSTATE 40
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF1378 EHF28 H10DAY ALL OTHER VIOLATIONS 4/3/2014 19 HL1B

Backflow preventers needed on hoses used in kitchen.Walkin cooler shelves need to be cleaned.lce cream
freezer needs to be defrosted.Tops of all cold hold & warmer units have dust buildup.Handle broken on
reachin cooler.Replace handle.Light cover broken.

EHF25 H10DAY FOOD CONTACT SURFACES 4/3/2014
Inside reach in cooler not clean. Inside ovens not clean. These units must be cleaned daily. Food particles on
cleaned dishes.

EHF15 H10DAY EQUIPMENT ADEQUATE 4/3/2014
Two cold hold units found out of temp. Cold hold units must hold at 41° or less. Potentially hazardous foods
discarded.

EHFO08 Ccos GOOD HYGIENIC PRACTICES 4/3/2014
Hand sink used to fill chemical buckets. Hand sinks are for hand wash only.

EHF10 H24 HOUR SOUND CONDITION 4/3/2014

Dented cans on rack for use. Dented cans must be separated, marked as dented and not used. Ensure
dented cans are not placed on rack for use. Food items marked refrigerate after open found not refrigerated.
Check all labels to ensure proper storage.
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EHI115

4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

HF1378

Permit #

HF2312

EHF02

Violation Code

ESTABLISHMENT

GOLDEN CORRAL #533
Cos COLD HOLDING 4/3/2014 19 HL1B

Raw chicken thawing in sink at room temperature overnight. Chicken may only be thawed in refrigerator or
under cold running water or in microwave as part of cooking process. Never thaw chicken at room
temperature. Discard.

GREEN CHILE BOWL
5120 CANYON DR

Status Code Description Comments Inspection Date Demerits Inspection Type

4/3/2014 0 HFOL
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EHI115

4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

Permit #

HF2396

Permit #

HF2279

Violation Code

Violation Code

EHF28

EHF22

ESTABLISHMENT

HAMPTON INN & SUITES
6901 W INTERSTATE 40

Status Code Description Comments Inspection Date Demerits Inspection Type
4/4/2014 0 HL1B
HARDBACK COFFEE CAFE
4301 SW 45TH AVE
Status Code Description Comments Inspection Date Demerits Inspection Type
cos ALL OTHER VIOLATIONS 4/9/2014 3 HL1B
One dish rack is peeling paint and not easily cleanable. Repair or replace rack.
H30 DAY MANAGER KNOWLEDGE/CERTIFIED 4/9/2014

Food mgr needed.Class is 2nd Wednesday of each month. Next class is 5/14/14. Test following Friday on
16th. This food establishment must have a certifide food mgr with a City of Amarillo food mgr card.Future
violations may result in a reinspection fee.
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EHI115

Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF554

Permit #

HF597

Violation Code

Violation Code

EHF28

EHF13

Status Code

Status Code

H60 DAY

Cos

ESTABLISHMENT

HASTINGS ENTERTAINMENT #9605
4301 SW 45TH AVE

Description Comments Inspection Date

4/9/2014

HERITAGE CONVALESCENT CENTER
1009 CLYDE ST

Description Comments Inspection Date

ALL OTHER VIOLATIONS 4/8/2014

HACCP PLAN/TIME 4/8/2014
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Demerits

Demerits

4

Food in walkin cooler was out of date. PHF can only be held under refrigeration for 7 days.

Inspection Type

HL1B

Inspection Type

HL1B

a)Ceiling patch in kitchen needs to be painted. b)Light shields need new end caps. c)Single use serving
items need to be stored off of floor. d)Ceiling around vents needs to be cleaned.



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF291

Violation Code

EHF02

EHF28

ESTABLISHMENT

HIGH PLAINS FOOD BANK
815 ROSS ST

Status Code Description Comments Inspection Date

IN COLD HOLDING 4/9/2014

Walk in freezer holding at OF.

H90 DAY ALL OTHER VIOLATIONS 4/9/2014

a)Shelves in walk in cooler need to be replaced with shelves that are easily cleanable. b)Blower covers in

walk in freezer need to be cleaned.
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HFK21

Violation Code

EHF02

EHF03

ESTABLISHMENT

HOFFBRAU STEAKS
7203 W INTERSTATE 40

Status Code Description Comments Inspection Date
IN COLD HOLDING 4/9/2014

Tomatoes holding at 38°F.

IN HOT HOLDING 4/9/2014

Steak holding at 165°F.

Page 41 of 93

Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF665

Permit #

HF2316

Violation Code

EHF03

EHF28

Violation Code

EHF15

Status Code

Cos

Status Code

ESTABLISHMENT

HUMPHREYS HIGHLAND ELEMENTARY
3810 SE 13TH AVE

Description Comments Inspection Date

HOT HOLDING 4/8/2014

Green beans holding at higher than 135F. Incompliance.

ALL OTHER VIOLATIONS 4/8/2014

Chemical bottle found not labeled in dish room. Corrected.

I DONT KNOW SPORTS BAR & GRILL
1301 SW 6TH AVE

Description Comments Inspection Date

EQUIPMENT ADEQUATE 4/3/2014

Corrected from previous inspection.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HFOL



EHI115

4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

Permit #

HF2391

Violation Code

EHF08

EHF25

EHF28

ESTABLISHMENT

INDIAN OVEN LLC
5713 SW 34TH AVE

Status Code Description Comments Inspection Date Demerits Inspection Type

cos GOOD HYGIENIC PRACTICES 4/3/2014 7 HL1B

Employee seen wiping hands on their apron then putting on gloves without washing hands first.

Cos FOOD CONTACT SURFACES 4/3/2014

A)Clean inside and outside of microwave. B)Utensils used for cooking and serving sitting water at 74F. The
water must be 135F or higher or 41F or below.

Cos ALL OTHER VIOLATIONS 4/3/2014

A)Clean utensil holders. B)Clean gaskets on cold hold under prep area. C)Replace torn gaskets on cold hold
under prep area. D)Clean vent covers in walk in cooler. E)English hand washing sign needed in restroom.
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EHI115

4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

Permit #

HF836

Violation Code

EHF28

EHF25

EHF21

EHF17

EHF15

Status Code

H10DAY

H10DAY

Cos

Cos

H10DAY

ESTABLISHMENT

JUDYS PLACE
2700 S GRAND ST

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 4/3/2014 v HL1B

a)Single use items (to-go boxes) need to be stored inverted. Corrected. b)Gasket in reach in cooler needs to
be replaced. c)Walkin cooler and walkin freezer needs repairs to walls made.

FOOD CONTACT SURFACES 4/3/2014

a)Can opener needs to be cleaned. Corrected. b)Front lobby coke machine needs to be cleaned.

MANUAL WARE WASHING 4/3/2014

Wipe down solution was weak. Needs to be at 100 ppm. Corrected.

HAND WASH WITH SOAP/TOWELS 4/3/2014

No paper towels at back hand washing sink. Corrected.

EQUIPMENT ADEQUATE 4/3/2014

Reach in cooler not holding at 41F or less.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF1274

Violation Code

EHF10

EHF28

ESTABLISHMENT

KALEIDO SCOOPS
6010 SW 34TH AVE

Status Code Description Comments Inspection Date
Ccos SOUND CONDITION 4/3/2014

a)Can that was dented on rim was open and being used.

Cos ALL OTHER VIOLATIONS 4/3/2014

a)Do not store ice scoop on drink grates.
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

Permit # Violation Code
HF2521 EHF28

EHF03

EHF25

ESTABLISHMENT

4/15/2014

KING LING
2801 SE 27TH AVE

Status Code

Description Comments Inspection Date Demerits Inspection Type
H10DAY ALL OTHER VIOLATIONS 4/8/2014 8 H PREOPEN
Air vent needs to be cleaned. b)Single use items need to be stored inverted. Corrected.
cos HOT HOLDING 4/8/2014
Fried rice needs to be held at 135F or higher. Corrected. b)Spoons used to scoop rice need to be stored in
water at least 135F or higher. Corrected.
H10DAY FOOD CONTACT SURFACES 4/8/2014

Prep table needs to have foil cover removed from table top. b)Microwave needs to be cleaned.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HFC329

Violation Code

EHF22

EHF02

ESTABLISHMENT

LA BELLA PIZZA

700 23RD ST
Status Code Description Comments Inspection Date
H10DAY MANAGER KNOWLEDGE/CERTIFIED 4/8/2014

Demerits

3

Inspection Type

HL1B

A)Food manager needed by next inspection. Class is 4/9/14 test is Friday 4/11/14. Classes are every

second Wednesday of every month.

IN COLD HOLDING 4/8/2014

A)Cooler holding at 39 degrees.
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4/15/2014

EH115
Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14
ESTABLISHMENT
LA FIESTA GRANDE
7415 SW 45TH AVE
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF8 EHF07 cos ADEQUATE HAND WASHING 4/8/2014 18 HL1B
Employee did not wash hands before putting on gloves.
EHF10 cos SOUND CONDITION 4/8/2014
Food products stored in open containers. b)Moldy strawberries in walk in cooler.
EHF09 cos APPROVED SOURCE/LABELING 4/8/2014
Bulk container with no label. Repeat.
EHF19 H10DAY RODENTS/ANIMALS/OPENINGS 4/8/2014
Back screen door has no door sweep. Door must seal tightly to prevent insects and rodents.
EHF25 H10DAY FOOD CONTACT SURFACES 4/8/2014

Onions stored on floor in walk in cooler. Food scoop stored on dirty surface. Cutting boards stored not
clean.Microwave & area below is not clean.Utensil tubs not clean.Lid to bulk foods broken.May result in
plastic pieces ending up in food.Replace lids.
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EH115 4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

ESTABLISHMENT

LA FIESTA GRANDE
HF8 EHF28 H10DAY ALL OTHER VIOLATIONS 4/8/2014 18 HL1B

Air vent in wait station dirty. b)Top of tea maker dirty. c)Door to kitchen not clean.

LEGACY REHABILITATION & LIVING
4033 SW 51ST AVE

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

HF2368 EHF28 H10DAY ALL OTHER VIOLATIONS 4/4/2014 0 HFOL

Coving is missing along floor in dish wash room. Replace coving. Final notice. A $50 reinspection fee will be
charged if coving is not in place by 4/14/14.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF263

Violation Code

EHF28

EHF25

EHF08

ESTABLISHMENT

LITTLE CAESARS
1401 E AMARILLO BLVD

Status Code Description Comments Inspection Date

H90 DAY ALL OTHER VIOLATIONS 4/7/2014

Demerits

Seal on make table door on west side of pizza oven needs to be replaced.

Cos FOOD CONTACT SURFACES 4/7/2014

Dirty dishes found stored with clean dishes.

cos GOOD HYGIENIC PRACTICES 4/7/2014

Knife found stored in hand sink.
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Inspection Type

HL1B



EH115 4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

ESTABLISHMENT

LUPITAS GRILL
3221 S WESTERN ST

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

HF2218 EHF13 cos HACCP PLAN/TIME 4/4/2014 20 HL1B

Cooked meat in refrigerator and walk in refrigerator not date marked. All potentially hazardous food must be
dated and discarded after 7 days. Repeat. If not corrected by next inspection a $50 reinspection fee will be
charged.

EHF25 cos FOOD CONTACT SURFACES 4/4/2014

Dust on meat slicer. Clean outside of refrigerator. Clean flour container. Dirty untensil with clean utensils.
Clean dish holder. Ice scoop handle touching ice.

EHF20 cos TOXIC ITEMS 4/4/2014

Chemical bottle sitting open napkins.

EHF16 cos HAND WASH FACILITIES ADEQUATE 4/4/2014

Bucket in hand washing sink.

EHF12 cos CROSS CONTAMINATION 4/4/2014

Ready to eat food sitting on dirty items.
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EHI115

4/15/2014
Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

ESTABLISHMENT

HF2218 EHF17

EHF28

Permit # Violation Code

HFK8

Cos

H90 DAY

Status Code

LUPITAS GRILL
HAND WASH WITH SOAP/TOWELS 4/4/2014 20 HL1B

No paper towels at hand washing sink.

ALL OTHER VIOLATIONS 4/4/2014

Light sheilds needed in walkin frige, above ice machine and in kitchen.Clean gaskets on coldhold under prep
area & fridge, handle on cold under under prep area,vent cover in walkin fridge, vent on water heater closet.
Signs needed at handwashing sink.

MARBLE SLAB CREAMERY
201 WESTGATE PKWY WEST

Description Comments Inspection Date Demerits Inspection Type

4/9/2014 0 HL1B
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EHI115

4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

Permit #

HF1602

Permit #

HF2321

Violation Code

EHF20

EHF25

Violation Code

EHF03

EHF02

Status Code

H10DAY

Cos

Status Code

ESTABLISHMENT

MCDONALDS
1720 ROSS ST

Description Comments Inspection Date Demerits Inspection Type

TOXIC ITEMS 4/9/2014 6 HL1B

a)Sanitizer from sink dispenser is mixing over 400ppm. Sanitizer must be 200ppm. b)Cloth wipe down
sanitizer was mixed over 400ppm. Sanitizer must be 200ppm.

FOOD CONTACT SURFACES 4/9/2014

Tops of prep equipment needs to be wiped down. Microwave needs to be cleaned on inside. Syrup holder
needs to be cleaned. Can opener needs to be cleaned. Ice scoop at back ice machine needs to be cleaned.
One time use trays found dirty.

1815 S GRAND ST

Description Comments Inspection Date Demerits Inspection Type

HOT HOLDING 4/8/2014 0 HL1B

Hamburger patties 145F, spicy chicken filets 136F.

COLD HOLDING 4/8/2014

Prepared salads 38F.
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EHI115

4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

Permit #

HF1190

Violation Code

EHF02

EHF27

ESTABLISHMENT

MCDONALDS

400 E AMARILLO BLVD

Status Code Description Comments Inspection Date Demerits Inspection Type

IN COLD HOLDING 4/9/2014 3 HOTHER

Walk in freezer at 6°F, walk in cooler at 41.1°-42.9°F. All sealed food in walk in cooler and freezer
transported to store at 1720 S Ross.

H90 DAY ESTABLISHMENT PERMIT 4/9/2014

The store at 400 Amarillo E Blvd is closed. All food outside of the sealed walk in coolers will be destroyed.
All single service articles in the store will be destroyed at a later date.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF746

Permit #

HFD38

Violation Code

EHF28

Violation Code

ESTABLISHMENT

MESA VERDE ELEMENTARY
4011 BEAVER DR

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 4/3/2014

Clean any dust from between equipment and walls throughout kitchen.

NEW BEGINNINGS
3606 ATKINSEN ST

Status Code Description Comments Inspection Date

4/3/2014
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

4/15/2014

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

Permit #

HF2181

Permit #

HF824

Violation Code

EHF28

Violation Code

EHF28

EHF11

Status Code

H90 DAY

Status Code

Cos

Cos

OSCARS

4214 SW 45TH AVE

Description Comments

ALL OTHER VIOLATIONS

Walk in cooler shelves need to be cleaned.

PAK A SAK #10
4200 S SONCY RD

Description Comments

ALL OTHER VIOLATIONS

ESTABLISHMENT

Inspection Date Demerits Inspection Type
4/8/2014 0 HL1B

Inspection Date Demerits Inspection Type
4/3/2014 4 HL1B

a)Keep single service items 6" off ground. b)Invert spoons so handles are facing up. c)Label sugar.

PROPER HANDLING RTE

4/3/2014

a)Self service tea urns must have lids (repeat). b)Scoops for sugar used in tea was buried in the sugar.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF2479

Permit #

HF688

Violation Code

EHF28

Violation Code

ESTABLISHMENT

PAPA JOHNS PIZZA
1005 S GEORGIA ST

Status Code Description Comments Inspection Date

IN ALL OTHER VIOLATIONS 4/3/2014

Corrected from previous inspection.

PARAMOUNT TERRACE ELEMENTARY
3906 SW 40TH AVE

Status Code Description Comments Inspection Date

4/4/2014

Page 57 of 93

Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

Permit # Violation Code
HF1558 EHF28

EHFO08

EHF25

EHF24

Status Code

H10DAY

Cos

H10DAY

Cos

ESTABLISHMENT
PETRO STOPPING CENTERS F 1
8500 E INTERSTATE 40

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 4/4/2014 10 HL1B

a0Reach in cooler doors need to be cleaned. cos. b)Reach in freezer needs to be defrosted. c)Fryer needs to
be cleaned.

GOOD HYGIENIC PRACTICES 4/4/2014

Towels stored in hand sink. Corrected.

FOOD CONTACT SURFACES 4/4/2014

a)Creamer dispenser needs to be cleaned. b)Dirty knives stored with clean knives. cos. c)Dirty utensils
stored with clean utensils.cos. d)Container used to store clean utensils was found dirty. cos. e)Can opener
needs to be cleaned.cos.

THERMOMETERS 4/4/2014

Thermometer needed in cooler. Corrected.
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EHI115

4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

Permit #

HF351

Permit #

HF1725

Permit #

HF1449

Violation Code

EHF25

Violation Code

EHF25

Violation Code

EHF25

Status Code

H10DAY

Status Code

Cos

Status Code

H10DAY

ESTABLISHMENT

PIZZA HUT
5101 S WESTERN ST

Description Comments Inspection Date Demerits Inspection Type

FOOD CONTACT SURFACES 4/4/2014 3 HL1B

Inside oven has buildup of grease and food splatter. Clean oven and rollers. b)Inside ice maker splash guard
not clean. c)lce bucket not clean.d)lce scoop stored on non sanitary surface.

6019 S COULTER ST

Description Comments Inspection Date Demerits Inspection Type

FOOD CONTACT SURFACES 4/9/2014 3 HL1B

a)Tongs used for grabbing cooked wings being stored in room temp. water.

6905 W INTERSTATE 40

Description Comments Inspection Date Demerits Inspection Type

FOOD CONTACT SURFACES 4/9/2014 6 HL1B

Shelf above food prep table has dust. b)Utensil tubs not clean at bar. c)Inside ice machine not clean. d)Inside
oven has food and grease buildup. Clean regularly.
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EH115 4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

ESTABLISHMENT

PIZZA HUT
HF1449 EHF24 cos THERMOMETERS 4/9/2014 6 HL1B

No thermometer in two cold hold units at bar. Thermometers are required in all cold hold units.

EHF28 cos ALL OTHER VIOLATIONS 4/9/2014

All uncovered single service plates, lids must be stored inverted. b)lce bucket must be stored inverted to
prevent stagnant water and dust contamination.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF2051

Violation Code

EHF28

EHF29

EHF21

ESTABLISHMENT

PLAZA RESTAURANT THE
2101 S SONCY RD

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 4/9/2014

Demerits Inspection Type

3 HL1B

a)Label bulk flour container. b)Clean flour scoop. c)Lid for trash can needed in employee restroom.

IN RECOGNITION 4/9/2014

a)This restaurant has made great improvement and was very clean on inspection. They have also changed

some practices in order to make food safer.

cos MANUAL WARE WASHING 4/9/2014

a)0 ppm bleach registered at bar 3 compartment sink.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit # Violation Code
HF2506 EHF21

EHF16

EHF17

EHF28

Status Code

Cos

Cos

ESTABLISHMENT
QUICK BREAK
1009 S GRAND ST
Description Comments Inspection Date
MANUAL WARE WASHING 4/4/2014

Hot water at 3 compartment sink. Corrected.

HAND WASH FACILITIES ADEQUATE 4/4/2014

Hot water in restrooms. Corrected.

HAND WASH WITH SOAP/TOWELS 4/4/2014

Paper towels needed in restroom. Corrected.

ALL OTHER VIOLATIONS 4/4/2014

Hand washing only sign needed ad hand washing sink.
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Demerits

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF2274

Violation Code

ESTABLISHMENT

RADICAL NUTRITION
26 MEDICAL DR

Status Code Description Comments Inspection Date

4/8/2014
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Demerits

Inspection Type

HL1B



EHI115

4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

Permit #

HF2096

Violation Code

EHF28

EHF18

EHF20

EHF23

EHF24

Status Code

H10DAY

H10DAY

Cos

H10DAY

H10DAY

ESTABLISHMENT

RAIN PREMIER SUSHI BAR
817 S POLK ST

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 4/4/2014 28 HL1B

Clean venthood grease droplets & dust, dishracks in dishwasher grime, tops-upright fridges & freezers.
Venthood missing a filter unit exposing dirty inside of hood to cooking surface.Remove mold on wall in
dishwash room, dirty ice chest in bar.

INSECT CONTAMINATION 4/4/2014

Roaches observed in kitchen. This is an ongoing issue. Roaches carry salmonella. Professionally treat entire
restaurant. Retain receipts.

TOXIC ITEMS 4/4/2014

Container blue liquid chemical found with no label. All chemicals must be labeled to avoid accidental misuse.
Cos.

SEWAGE/WASTEWATER 4/4/2014

Three bay sink is leaking. Repair as needed. b)Dish wash sink is leaking.

THERMOMETERS 4/4/2014

No thermometer available in cold hold units. Keep thermometer in an easy to located place in the warmest
part of the units.
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4/15/2014
Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

ESTABLISHMENT

RAIN PREMIER SUSHI BAR
FOOD CONTACT SURFACES 4/4/2014 28 HL1B

Bottom of shelf above cook top has excessive splatter buildup. Ice scoop stored on nonsanitary surface. Dirty
utensils stored on clean dish rack. Dirty knife stored on magnetic knife holder. Soda gun and holster at bar

GOOD HYGIENIC PRACTICES 4/4/2014

Open employee drink stored on dish rack. b)Hand sink used for other purposes.

SOUND CONDITION 4/4/2014

Food stored open when not in use. Foods must be protected at all times. b)Food marked refrigerate after
open found not refrigerated. c)Rotten onions in container with good onions.

EHI115
HF2096 EHF25 H10DAY
not clean.
EHFO8 cos
EHF10 cos
EHF02 cos

COLD HOLDING 4/4/2014

Meat product being thawed at room temp. Meats may only be thawed in refrigerator, in microwave or under
cool, running water. Second notice this violation. Future violations will result in a $50 reinspection fee.
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EHI115

4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

Permit #

HF3

Permit #

HF769

Violation Code

EHF28

Violation Code

EHF28

EHF25

Status Code

H90 DAY

Status Code

Cos

Cos

ESTABLISHMENT

RESTAURANTE LOS HERMANOS RAMIR
5009 E AMARILLO BLVD

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 4/7/2014 0 HFOL

Repair any areas of the floor with broken or missing floor tiles. All surfaces of the floor must be easy to clean.
Repair any areas of the wall that are damaged and not easy to clean.

RIDGECREST ELEMENTARY
5306 SW 37TH AVE

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 4/4/2014 3 HL1B

A)Clean lip inside ice machine. B)Clean outside of microwave. Repeat. C)Clean gaskets on cold hold.

FOOD CONTACT SURFACES 4/4/2014

A)Clean ice scoop holder. B)Clean can opener.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HFK47

Violation Code

ESTABLISHMENT

ROASTERS COFFEE & TEA
3429 S SONCY RD

Status Code Description Comments Inspection Date

4/5/2014
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Demerits

Inspection Type

HL1B



EH115 4/15/2014
Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14
ESTABLISHMENT
ROSAS CAFE & TORTILLA FACTORY
4312 SW 45TH AVE
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF163 EHF28 H10DAY ALL OTHER VIOLATIONS 4/3/2014 11 HL1B
Door in walkin cooler, airvents & fan in dishwash room dirty.lce buckets need to stay inverted in
storage.Ammonia sanitizer dispenser not operating properly.Must be 200-400ppm. 2 employees not wearing
hair restraints. Seal holes in ceiling at driveup.
EHF25 H10DAY FOOD CONTACT SURFACES 4/3/2014
Chip warmer top handle area not clean. Ice machine has unknown red and green solution on outside. Ensure
any chemicals used are removed when cleaning unit. Top shelf above chip warmer has dust. Tea and soda
nozzles must air dry before reassembly.
EHF10 cos SOUND CONDITION 4/3/2014
Dented cans on rack for use. Separate dented cans from good and mark as dented do not use.
EHFO08 Ccos GOOD HYGIENIC PRACTICES 4/3/2014

Open employee drink over mugs for customers in reach in cooler. No open drinks allowed.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

Permit #

HF2501

Violation Code

EHF25

EHF28

ESTABLISHMENT

4/15/2014

SABAIDEE
3318 S GEORGIA ST

Demerits

Status Code Description Comments Inspection Date
cos FOOD CONTACT SURFACES 4/3/2014
A)Wash ice scoop holder. B)Utensils must be handle up in utensil holder.
cos ALL OTHER VIOLATIONS 4/3/2014

Inspection Type

HL1B

A)Repair wall behind rice hot hold. Tape can not be used. To be corrected within 60 days. B)Repair wall
under hand washing sink. Tin foil cannot be used to cover wall. C)Remove tin foil from plumbing pipes under

hand washing sink. COS
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF2327

Violation Code

EHF28

EHF17

ESTABLISHMENT

SADDLE BROOK JOCKEY CLUB
4332 SW 45TH AVE

Status Code Description Comments Inspection Date

H90 DAY ALL OTHER VIOLATIONS 4/3/2014

Demerits Inspection Type

3 HL1B

Ice scoop setting on drain grate. Drain grates are not sanitary. Store scoop on sanitized surface.

cos HAND WASH WITH SOAP/TOWELS 4/3/2014

No paper towels available at hand sink. Employees may not use cloth towels to dry hands.
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EHI115

4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

Permit #

HF867

Permit #

HF689

Violation Code

EHF10

EHF28

Violation Code

ESTABLISHMENT

SAMS CLUB #8279
2201 ROSS-OSAGE DR

Status Code Description Comments Inspection Date Demerits Inspection Type

Ccos SOUND CONDITION 4/3/2014 4 HL1B

a)Strawberries found in front display molded. Corrected. b)Sugar found leaking onto aisle. Corrected.
c)Dented cans found. Corrected.

Cos ALL OTHER VIOLATIONS 4/3/2014

a)Hand sink in meat dept. walk in found blocked. Corrected. b)Deli walk in has condesation buildup.

SAN JACINTO ELEMENTARY
3400 SW 4TH AVE

Status Code Description Comments Inspection Date Demerits Inspection Type

4/4/2014 0 HFOL
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HFC130

Permit #

HF1728

Violation Code

EHF02

Violation Code

EHF28

ESTABLISHMENT

SNO BALL STOP
100 23RD ST

Status Code Description Comments Inspection Date

IN COLD HOLDING 4/5/2014

Cooler holding at 40°F.

SODA POP & CIG STOP
4310 S WESTERN ST

Status Code Description Comments Inspection Date

H10DAY ALL OTHER VIOLATIONS 4/3/2014

Demerits

Demerits

0

Inspection Type

HL1B

Inspection Type

HL1B

a)Drain pipe for ice machine cannot drain out on the ground. It must drain in a sanitary drain. b)Drain pipe for
condensation from walk in cooler cannot drain out on the ground. It must drain in a sanitary drain. Both to be

corrected within 10 days.
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ESTABLISHMENT

EHI115
Permit # Violation Code Status Code
HF540 EHF28 Ccos ALL OTHER VIOLATIONS
EHF25 Cos
Permit # Violation Code Status Code
HF764 EHF28 H10DAY ALL OTHER VIOLATIONS
EHF13 Cos HACCP PLAN/TIME

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

SONIC DRIVE IN
1910 S GRAND ST

Comments Inspection Date

4/8/2014

Blower covers in walk in freezer needed to be cleaned.

FOOD CONTACT SURFACES 4/8/2014

4320 SW 45TH AVE

Comments Inspection Date

4/8/2014

4/8/2014
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Demerits Inspection Type

3 HL1B

A)Container holding clean utensils needed to be washed. B)Seal on ice cream cooler needed to be cleaned.

Demerits Inspection Type

7 HFOL

Clean outside of ice machine.Remove all mineral deposits & clean & sanitize.Ceiling panels have holes & not
clean & may not have holes & must set tight with no gaps to prevent attic dust.Repair leak-ice machine.
Clean service lines to blower unit.

Expired HACCP dates on foods in reach in cooler and walk in cooler. Check dates daily. Second notice this
violation. Future violations may result in a $50 reinspection fee.



EH115 4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

ESTABLISHMENT

SONIC DRIVE IN
HF764 EHF25 H10DAY FOOD CONTACT SURFACES 4/8/2014 7 HFOL

Splatter on bottom of shelf above foods in cold & hot hold.Grease buildup on fry hot hold.Hot hold trays have
grease buildup.Inside ice machine has mineral deposit buildup,rust & grime.Clean & sanitize ice machine.
Clean bottom of butter machine.

Page 74 of 93



EH115 4/15/2014
Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14
ESTABLISHMENT
STARS DRIVE IN
2216 SE 27TH AVE
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF816 EHF25 cos FOOD CONTACT SURFACES 4/8/2014 11 HL1B
Can opener blade needs to be cleaned.
EHF23 H10DAY SEWAGE/WASTEWATER 4/8/2014
Condensation leak found in reach in cooler that needs to be repaired.
EHFO3 cos HOT HOLDING 4/8/2014
Chili holding at 135F. Should be at least 135F or higher.
EHF28 H10DAY ALL OTHER VIOLATIONS 4/8/2014

Employee items need to be stored separately in a designated area. b)Floors need to be cleaned along walls
and equipment to remove buildup. c)Self closing door hinge/spring needed in restroom.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF1481

Violation Code

EHF22

ESTABLISHMENT

SUBWAY #22070
1915 S WASHINGTON ST

Status Code Description Comments Inspection Date

IN MANAGER KNOWLEDGE/CERTIFIED 4/3/2014

Corrected from previous inspection.
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Demerits

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF1201

Violation Code

EHF03

EHF02

EHF28

ESTABLISHMENT

SUBWAY #7854-213
1401 E AMARILLO BLVD

Status Code Description Comments Inspection Date

IN HOT HOLDING 4/7/2014

Meatballs 147F.

IN COLD HOLDING 4/7/2014

Tomatoes 33F, Turkey 35F.

Cos ALL OTHER VIOLATIONS 4/7/2014

Ready to eat items stored beneath hand sink.
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Demerits

Inspection Type

HL1B



4/15/2014

EH115
Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14
ESTABLISHMENT
SUBWAY#6176-208
208 23RD ST
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HFC273 EHF28 H90 DAY ALL OTHER VIOLATIONS 4/8/2014 16 HL1B
A)Bathroom door must be self closing, B)Back door must be self closing. C)Fix spray wand to not run water
when water faucet is turned on.
EHF02 N COLD HOLDING 4/8/2014
A)Tomatoes holding at 39F, B)Tuna 29F.
EHF03 cos HOT HOLDING 4/8/2014
A)Meat balls holding at 85 degrees. Must be kept above 135 degrees at all times. Reheated to 165 degrees.
EHF13 Ccos HACCP PLAN/TIME 4/8/2014
A)Several potentially hazardous foods held in the cooler longer than 7 days. All were discarded.
EHF17 cos HAND WASH WITH SOAP/TOWELS 4/8/2014

A)Paper towel dispensor found out of paper towels.
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EHI115

4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

HFC273

Permit #

HF666

EHF12

Violation Code

EHF02

ESTABLISHMENT

SUBWAY#6176-208
Cos CROSS CONTAMINATION 4/8/2014 16 HL1B

A)Dressing bottles stored dispensor side down in a dirty container. Always store dispensor side up in a clean
container to prevent cross contamination.

SUNRISE ELEMENTARY
5123 SE 14TH AVE

Status Code Description Comments Inspection Date Demerits Inspection Type

IN COLD HOLDING 4/8/2014 0 HL1B

Milk cooler holding at less than 41F. Incompliance.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF1324

Permit #

HF562

Violation Code

EHF28

Violation Code

EHF28

ESTABLISHMENT

SUPER MERCADO LOS OLIVOS
3803 NE 24TH AVE

Status Code Description Comments Inspection Date

H90 DAY ALL OTHER VIOLATIONS 4/3/2014

Seal any bare wood throughout the food establishment so it is easily cleanable.

SWEET CREATIONS
2618 WOLFLIN AVE
Status Code Description Comments Inspection Date
cos ALL OTHER VIOLATIONS 4/4/2014

Demerits

0

Demerits

0

Inspection Type

HFOL

Inspection Type

HL1B

A)Hand washing sign needed at hand washing sink. B)Clean cookie oven. C)Clean handles on refrigerator.

Page 80 of 93



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF1230

Violation Code

EHF21

EHF25

ESTABLISHMENT

TACO BELL
2010 ROSS-OSAGE DR

Status Code Description Comments Inspection Date

cos MANUAL WARE WASHING 4/3/2014

Demerits Inspection Type

6 HL1B

Wipe down sanitizer was not at proper strength. Needs to be at 100ppm CI. Corrected.

Cos FOOD CONTACT SURFACES 4/3/2014

a)Dirty pan found stored on clean dish rack. Corrected. b)Dirty scoop found stored with clean utensils.

Corrected.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF2343

Permit #

HF2355

Violation Code

EHF02

EHF03

Violation Code

EHF24

Status Code

Status Code

Cos

ESTABLISHMENT

TACO BELL #28924
3309 S WASHINGTON ST

Description Comments Inspection Date

COLD HOLDING 4/9/2014

Tomatoes 40.3F, Cheese 39.6F.

HOT HOLDING 4/9/2014

Refried Beans 146.3F, Taco Meat 138.8F.

TAILWIND AMA POST-SECURITY
10801 AIRPORT BLVD

Description Comments Inspection Date

THERMOMETERS 4/4/2014

Thermometer in stand up cooler broken. Corrected.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit # Violation Code
HF2354 EHF24

EHF17

EHF15
HF2354 EHF15

Status Code

Cos

Cos

H 3 DAYS

ESTABLISHMENT

TAILWIND AMA PRE-SECURITY
10801 AIRPORT BLVD

Description Comments Inspection Date

THERMOMETERS 4/4/2014

No thermometer in front display cooler. Corrected.

HAND WASH WITH SOAP/TOWELS 4/4/2014

No paper towels at front hand sink. Corrected.

EQUIPMENT ADEQUATE 4/4/2014

Hot water at front hand sink not working.

EQUIPMENT ADEQUATE 4/7/2014

a)Corrected.
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Demerits

Inspection Type

HL1B

HFOL



EHI115

4/15/2014
Food Establishment Public Inspection Report

From 4/3/14 thru 4/9/14

Permit #

HF1541

Violation Code

EHF10

EHF09

EHF08

EHF24

EHF28

Status Code

Cos

Cos

Cos

H10DAY

H10DAY

ESTABLISHMENT

TAN PHAT MARKET
5321 E AMARILLO BLVD

Description Comments Inspection Date Demerits Inspection Type

SOUND CONDITION 4/7/2014 15 HL1B

Several dented cans and jars with broken seals on shelves. Corrected. They were removed.

APPROVED SOURCE/LABELING 4/7/2014

Food in refrigerator in aluminum foil was not properly labeled for sale. The label must include the name of the
product, ingredients, quantity and manufacturer or distributor. Corrected. They were removed from sale.

GOOD HYGIENIC PRACTICES 4/7/2014

Hand sink used for purposes other than hand washing. Produce in the hand sink in the back of the store.
Keep hand sink for hand washing only.

THERMOMETERS 4/7/2014

A thermometer is needed in the produce refrigerator by the meat market.

ALL OTHER VIOLATIONS 4/7/2014

Store all foods like boxes of mangos and tapioca boxes at least 6 inches off floor. Two corrections from
previous inspections. (28a and 28b)
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF91

Permit #

HF435

Violation Code

EHF25

Violation Code

EHF28

ESTABLISHMENT

TASCOSA COUNTRY CLUB
2400 N WESTERN ST

Status Code Description Comments Inspection Date

cos FOOD CONTACT SURFACES 4/9/2014

Demerits

a)Tea nozzle needed to be cleaned. b)lce machine needed to be cleaned.

TASCOSA GOLF CLUB
4502 FAIRWAY DR

Status Code Description Comments Inspection Date

H90 DAY ALL OTHER VIOLATIONS 4/9/2014

Demerits

0

Inspection Type

HL1B

Inspection Type

HL1B

a)Hole in wall by walk in needs to be repaired. b)Ceiling tiles missing in downstairs storage area. c)Single

use items need to be stored off of floor.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF628

Permit #

HF938

Violation Code

EHF28

EHF02

Violation Code

EHF24

Status Code

Cos

Cos

Status Code

Cos

ESTABLISHMENT

TOOT N TOTUM #21
1300 SE 10TH AVE

Description Comments Inspection Date Demerits

ALL OTHER VIOLATIONS 4/3/2014 5

Inspection Type

HL1B

Coffee found stored on floor in dry storage. All food must be stored at least 6" off the ground. Corrected.

COLD HOLDING 4/3/2014

Hot dogs holding at 48F. Walk in blowers not functioning properly. Hot dogs were discarded.

TOOT N TOTUM #4
822 S GEORGIA ST

Description Comments Inspection Date Demerits

THERMOMETERS 4/4/2014 3

Thermometer in cream dispenser was not reading proper temperature.
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Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF637

Permit #

HF500

Violation Code

EHF24

Violation Code

ESTABLISHMENT

TOOT N TOTUM #45
2601 SW 3RD AVE

Status Code Description Comments Inspection Date

cos THERMOMETERS 4/4/2014

No thermometer in cream dispenser.

TOYS R US
2403 S SONCY RD

Status Code Description Comments Inspection Date

4/3/2014
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF596

Violation Code

EHF23

EHF08

ESTABLISHMENT

TRI STATE BAKING
6702 FM 1541

Status Code Description Comments Inspection Date

H10DAY SEWAGE/WASTEWATER 4/3/2014

Demerits Inspection Type

7 HL1B

Waste water on floor of bakery from leaking equipment. To be corrected within 10 days.

cos GOOD HYGIENIC PRACTICES 4/3/2014

Employee with tobacco in their mouth. Employees cannot use any kind of tobacco while inside the bakery.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit # Violation Code
HF2009 EHF24

EHF25

EHF28

ESTABLISHMENT

TSUNAMI RESTAURANT
1108 BELL ST

Status Code Description Comments Inspection Date

cos THERMOMETERS 4/7/2014

Demerits Inspection Type

6 HL1B

a)A new thermometer is needed in the cooler that measures in proper increments.

Cos FOOD CONTACT SURFACES 4/7/2014

a)Spoon for rice stored in room temp water.

Cos ALL OTHER VIOLATIONS 4/7/2014

a)Fully submerge tomatoes in ice. b)Raw eggs stored above rice in cooler. c)Raw eggs stored above brocolli

in cooler.
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EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF2473

Permit #

HF2447

Violation Code

EHF20

Violation Code

ESTABLISHMENT

UNITED SUPERMARKET #530
3552 S SONCY RD

Status Code Description Comments Inspection Date

IN TOXIC ITEMS 4/3/2014

a.) Corrected

VIBRA REHAB HOSPITAL OF AMA
7200 SW 9TH AVE

Status Code Description Comments Inspection Date

4/9/2014
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Demerits

Demerits

Inspection Type

HFOL

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF239

Permit #

HF1666

Violation Code

EHF25

Violation Code

EHF25

EHF28

Status Code

Cos

Status Code

Cos

Cos

ESTABLISHMENT

VIVIANS NURSING HOME
508 N TAYLOR ST

Description Comments Inspection Date

FOOD CONTACT SURFACES 4/7/2014

Microwave needed to be cleaned out.

WASHINGTON FOOD MART
4016 S WASHINGTON ST

Description Comments Inspection Date

FOOD CONTACT SURFACES 4/3/2014

Tea nozzle needed to be cleaned.

ALL OTHER VIOLATIONS 4/3/2014

Mop stored in hand sink.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF1233

Permit #

HFD29

Violation Code

Violation Code

EHF28

ESTABLISHMENT

WENDYS #4107
4206 W INTERSTATE 40

Status Code Description Comments Inspection Date

4/9/2014

WILL ROGERS LEARNING CENTER
702 N JOHNSON ST

Status Code Description Comments Inspection Date

IN ALL OTHER VIOLATIONS 4/8/2014

Page 92 of 93

Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/3/14 thru 4/9/14

4/15/2014

Permit #

HF218

Permit #

HFC272

Violation Code

EHF28

Violation Code

EHF17

EHF23

Status Code

Status Code

H10DAY

H10DAY

ESTABLISHMENT

WILLOW VISTA INTERMEDIATE
7600 PAVILLARD DR

Description Comments Inspection Date

ALL OTHER VIOLATIONS 4/7/2014

Corrected, the double sink has been repaired.

WTAMU MEAT LAB
2501 RUSSELL LONG BLVD

Description Comments Inspection Date

HAND WASH WITH SOAP/TOWELS 4/8/2014

Paper towel dispenser needs to be fixed at hand sink.

SEWAGE/WASTEWATER 4/8/2014

Drain for hand sink is leaking.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



