EH115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF2433

Permit #

HFD71

Violation Code

EHF21

EHF28

Violation Code

EHF20

Status Code

Cos

Cos

Status Code

Cos

ESTABLISHMENT

575 PIZZERIA
7710 HILLSIDE RD

Description Comments Inspection Date

MANUAL WARE WASHING 8/12/2014

a)The dishwasher was out of sanitizer at the bar.

ALL OTHER VIOLATIONS 8/12/2014

a)Replace broken thermometer in cooler. b)Hand wash sign is needed at sink at bar.

ABC LEARNING CENTER
2707 S BIVINS ST

Description Comments Inspection Date

TOXIC ITEMS 8/12/2014

Spray bottle found without a label. Corrected.

Page 1 of 94

Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF2054

Permit #

HF1021

Violation Code

Violation Code

EHF25

Status Code

Status Code

Cos

ESTABLISHMENT

ADVANTAGE SALES & MARKETING
5730 W AMARILLO BLVD

Description Comments Inspection Date

8/7/2014

AIRPORT SHELL
9525 E INTERSTATE 40

Description Comments Inspection Date

FOOD CONTACT SURFACES 8/11/2014

Tea nozzle needed to be cleaned.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HFP21

Permit #

HF170

Violation Code

EHF23

Violation Code

EHF28

ESTABLISHMENT

AMA LODGE1361 LOYALORDER MOOSE
4200 N WESTERN ST

Status Code Description Comments Inspection Date

Cos SEWAGE/WASTEWATER 8/8/2014

Septic tank pump not operating, breaker tripped.

AMARILLO NATIONAL BANK
500 S TAYLOR ST

Status Code Description Comments Inspection Date

H90 DAY ALL OTHER VIOLATIONS 8/8/2014

Dishwasher sanitizer too strong.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF2502

Permit #

HF1447

Violation Code

EHF10

Violation Code

ESTABLISHMENT

AMARILLOS CUSTOM CATERING
7691 CANYON DR

Status Code Description Comments Inspection Date

Ccos SOUND CONDITION 8/13/2014

Several cracked eggs found in cooler.

ARBYS #1658
4406 BELL ST

Status Code Description Comments Inspection Date

8/13/2014
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1564

Violation Code

ESTABLISHMENT

ARBYS #5726
7222 W INTERSTATE 40

Status Code Description Comments Inspection Date

8/13/2014
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Demerits

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HFT4999

HFT5069

Violation Code

ESTABLISHMENT

ASCO EQUIPMENT
8201 W AMARILLO BLVD

Status Code Description Comments Inspection Date

8/9/2014

8/9/2014
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Demerits

Inspection Type

HL1B FOOD

HL1B FOOD



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1252

Violation Code

EHF21

ESTABLISHMENT

BEEF O BRADYS
7306 SW 34TH AVE

Status Code Description Comments Inspection Date
IN MANUAL WARE WASHING 8/7/2014
a)Corrected.
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Demerits

Inspection Type

HFOL



8/20/2014

EH115
Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14
ESTABLISHMENT
BEST WESTERN MEDICAL CENTER IN
1610 S COULTER ST

Permit # Violation Code Status Code Description Comments Inspection Date
HF1384 EHF21 Cos MANUAL WARE WASHING 8/8/2014

EHF24

EHF28

Demerits Inspection Type

6 HL1B

Sanitizer in spray bottle was not at proper strength, should be 200 ppm qt.

H10DAY THERMOMETERS 8/8/2014

Thermometer in refrigerator behind door not reading properly and needs to be replaced.

H30 DAY ALL OTHER VIOLATIONS 8/8/2014

a)Walls in pantry need to be finished and painted. b)Tile where wall was removed in pantry needs to be
repaired. c)Test strips for sanitizer are needed. (1 correction from previous inspection.)
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HFK4

Violation Code

ESTABLISHMENT

BIG TEXAN/GALAXY CATERING
7701 E INTERSTATE 40

Status Code Description Comments Inspection Date

8/8/2014
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit # Violation Code
HFD55 EHF28

EHF02

EHF07

ESTABLISHMENT

BIZZY BEES CHILDCARE & PRESCHL
6500 OFFICE PARK DR

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 8/12/2014

A)AIl employees working with food must wear a hair restraint.

IN COLD HOLDING 8/12/2014

A)Cooler holding at 40 degrees.

Cos ADEQUATE HAND WASHING 8/12/2014

Demerits Inspection Type

4 HL1B

A)Employee seen not washing hands and changing gloves after touching face and hair. B)Employee washed
hands for 2 seconds and didn't use soap, hands must be washed for 20 seconds with soap and then dried

with paper towels.
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EHI115

8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

Permit #

HF1196

Permit #

HF2152

Violation Code

Violation Code

EHF15

ESTABLISHMENT

BODEGAS
709 S POLK ST

Status Code Description Comments Inspection Date Demerits Inspection Type

8/8/2014 0 HL1B

BRACEROS BAR AND GRILL
2822 SW 6TH AVE

Status Code Description Comments Inspection Date Demerits Inspection Type

H24 HOUR EQUIPMENT ADEQUATE 8/12/2014 3 HFOL

Food in walkin is being placed on ice, unit is not able to maintain temperature, must be able to maintain
product at 41 or below.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF801

Violation Code

EHF25

EHF17

ESTABLISHMENT

BUCKHORN FAMILY RESTAURANT
7000 E INTERSTATE 40

Status Code Description Comments Inspection Date

Cos FOOD CONTACT SURFACES 8/11/2014

Demerits Inspection Type

6 HL1B

A)Microwaves needed to be cleaned inside and out. Dried food on door handles needed to be removed.

B)Soda nozzles needed to be cleaned out.

Cos HAND WASH WITH SOAP/TOWELS 8/11/2014

A)No soap at hand sink on server line. B)No paper towels at hand sink on server line.
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EH115 8/20/2014
Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

ESTABLISHMENT

BUFFALO WILD WINGS
5416 S COULTER ST

Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF1527 EHF19 H10DAY RODENTS/ANIMALS/OPENINGS 8/11/2014 17 HL1B

a)Large gap at bottom of back door.

EHF22 H10DAY MANAGER KNOWLEDGE/CERTIFIED 8/11/2014

a)Current food manager no longer works here. Register ServSafe with city of Amairillo.

EHF10 cos SOUND CONDITION 8/11/2014

a)Bag of rotten spinach in cooler.

EHFO7 cos ADEQUATE HAND WASHING 8/11/2014

a)Food employee touched raw burger pattie, wiped hands on dirty rag and then touched ready to eat food.
Must change gloves and wash hands.

EHF25 Ccos FOOD CONTACT SURFACES 8/11/2014

a)Do not store pizza cutters in unclean areas. (Repeat violation.)

Page 13 of 94



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

HF1527

Permit #

HF2378

EHF28

Violation Code

EHF27

EHF02

EHF25

H90 DAY

Status Code

Cos

Cos

Cos

ESTABLISHMENT
BUFFALO WILD WINGS
ALL OTHER VIOLATIONS 8/11/2014 17

HL1B

a)Cover for trash needed in employee restroom. b)Hand wash signs needed at all hand sinks. (Repeat

violation.)
BURGER BAR THE
614 S POLK ST
Description Comments Inspection Date Demerits
ESTABLISHMENT PERMIT 8/7/2014 11

Drain at dish sink is leaking. Repair as needed.

COLD HOLDING 8/7/2014

Walk in cooler at 50°F. Unit must hold at 41°F or less.

FOOD CONTACT SURFACES 8/7/2014

Inside ice maker not clean.
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Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF2140

Permit #

HF28

Violation Code

EHF22

Violation Code

ESTABLISHMENT

BYOB BURGER COMPANY
6200 HILLSIDE RD

Status Code Description Comments Inspection Date

H10DAY MANAGER KNOWLEDGE/CERTIFIED 8/12/2014

Demerits Inspection Type

3 HFOL

No certified food manager. Take class Wednesday August 13 and test Fri August 15. Both start at 8:30 a.m.

CACTUS BAR
4831 S WESTERN ST

Status Code Description Comments Inspection Date

8/12/2014
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Demerits Inspection Type

0 HFOL



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HFC224

Violation Code

EHF11

ESTABLISHMENT

CANYON SWIMMING POOL
1900 12TH AVE

Status Code Description Comments Inspection Date

IN PROPER HANDLING RTE 8/11/2014

Hotdogs holding at 39°.
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HFM161

Violation Code

EHF08

EHF17

EHF02

ESTABLISHMENT

CARIBBEAN ICE
5807 SW 45TH AVE

Status Code Description Comments Inspection Date

cos GOOD HYGIENIC PRACTICES 8/8/2014

Demerits Inspection Type

v HL1B

Food items placed in mop sink. Never place anything in the mop sink other than mop water.

cos HAND WASH WITH SOAP/TOWELS 8/8/2014

No paper towels at hand sink. Paper towels must always be available at the hand sink.

Cos COLD HOLDING 8/8/2014

Refrigerator at 45°F. Unit must hold at 41°F or less.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1697

Permit #

HF2491

Violation Code

EHF02

Violation Code

EHF28

ESTABLISHMENT

CHEDDARS CASUAL CAFE
3901 W INTERSTATE 40

Status Code Description Comments Inspection Date

IN COLD HOLDING 8/12/2014

Corrected. Coolers being replaced per manager.

CHICKEN EXPRESS
404 TASCOSA RD

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 8/13/2014

Covered trash needed in womens restroom.
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Demerits

Demerits

Inspection Type

HFOL

Inspection Type

H PREOPEN



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1575

Violation Code

ESTABLISHMENT

CHIYOS
810 N PIERCE ST

Status Code Description Comments Inspection Date

8/7/2014
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

Permit # Violation Code
HF2576 EHF28

EHF25

EHF22

ESTABLISHMENT

8/20/2014

CIELITO LINDO RESTAURANT
2618 E AMARILLO BLVD

Status Code

Description Comments Inspection Date Demerits Inspection Type
Cos ALL OTHER VIOLATIONS 8/7/2014 6 HL1B
a)Eggs stored above ready to eat foods in reach in cooler. Must be stored on bottom. b)Self closing door
hinge added to front door. In compliance. c)Hand washing sign replaced in restroom. In compliance. d)Hand
washing only sign posted at hand sink.
cos FOOD CONTACT SURFACES 8/7/2014
Knife found with tape on it that needs to be removed. Tape is not a smooth and easily cleanable surface.
H30 DAY MANAGER KNOWLEDGE/CERTIFIED 8/7/2014

Food manager needed at establishment. Will attend food managers class on 8-13-14.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF578

Permit #

HF200

Violation Code

EHF28

Violation Code

EHF28

EHF08

Status Code

Cos

Status Code

H60 DAY

Cos

ESTABLISHMENT

COMANCHE TRAIL GOLF COURSE
4200 S GRAND ST

Description Comments Inspection Date

ALL OTHER VIOLATIONS 8/13/2014

Bottom of reach in cooler needed to be wiped out. Corrected.

COUNTRY CLUB NURSING & REHAB
9 MEDICAL DR

Description Comments Inspection Date

ALL OTHER VIOLATIONS 8/12/2014

Demerits

Demerits

4

Inspection Type

HL1B

Inspection Type

HL1B

You will need to have someone take Food Manager class September 10 and test on 12th or bring ServSafe or

equivelent certificate to our office to register as Food Manager.

GOOD HYGIENIC PRACTICES 8/12/2014

Personal drinks without lid and straw in kitchen and stored above food areas and clean utensils.
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EH115 8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

ESTABLISHMENT

COYOTE CORNER
8800 S SONCY RD

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

HFR38 EHF16 H10DAY HAND WASH FACILITIES ADEQUATE 8/8/2014 v HL1B

Handsink behind counter is being used as a prep/utensil sink.Handsink is only for washing hands. Employee
seen dumping coffee and rinsing coffee pot out. Utensils, tongs found in handsink. Additional sink will be
required if continue to use as prep sink.

EHF03 IN HOT HOLDING 8/8/2014

Hot hold found at 138°F.

EHF19 H10DAY RODENTS/ANIMALS/OPENINGS 8/8/2014

Back door weather stripping must be replaced - gaps.

EHF24 H10DAY THERMOMETERS 8/8/2014

Thermometers required in fruitki freezer/glass door freezer in back thermometer broken.

EHF28 H10DAY ALL OTHER VIOLATIONS 8/8/2014

Walk in door seal at bottom needs to be replaced. Clean walk in floor.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

HFR38

Permit #

HF2481

EHF18

Violation Code

EHF24

ESTABLISHMENT

COYOTE CORNER
H10DAY INSECT CONTAMINATION 8/8/2014

Fly control must be addressed. Fly swatters not allowed.

CRAVE FACTORY THE
4925 S WESTERN ST

Status Code Description Comments Inspection Date

Cos THERMOMETERS 8/8/2014

12 HL1B
Demerits Inspection Type
3 HL1B

One inaccurate thermometer in cold hold unit. Temperatures should be checked every 4 hrs. Thermometer

reading 50°F. Temperature of foods ws 41°F.
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EHI115

8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

Permit #

HF1388

Permit #

HF2247

Violation Code

EHF25

Violation Code

EHF25

EHF22

Status Code

Cos

Status Code

Cos

H10DAY

ESTABLISHMENT

CVS PHARMACY #1543
7301 HILLSIDE RD

Description Comments Inspection Date Demerits Inspection Type

FOOD CONTACT SURFACES 8/12/2014 3 HL1B

a)Clean the mold from the racks in the dairy cooler.

D & L DISCOUNT
1409 S GRAND ST
Description Comments Inspection Date Demerits Inspection Type
FOOD CONTACT SURFACES 8/11/2014 6 HL1B

Soda nozzles needed to be cleaned.

MANAGER KNOWLEDGE/CERTIFIED 8/11/2014

Full time employee needs to obtain a food manager card from from the city of Amarillo Environmental Health
Department. Food manager class, Wesnesday August 13 at 8:30 am-11:30am - 821 S Johnson.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1151

Permit #

HFC310

Violation Code

EHF28

Violation Code

EHF02

ESTABLISHMENT

DOLLAR TREE STORES #2905
5752 W AMARILLO BLVD

Status Code Description Comments Inspection Date

H90 DAY ALL OTHER VIOLATIONS 8/13/2014

Condensate from air conditioner leaking on floor in back storage.

DOMINOS PIZZA
907 23RD ST

Status Code Description Comments Inspection Date

IN COLD HOLDING 8/11/2014

Sausage holding at 38°.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit # Violation Code
HF1671 EHF02

EHF25

EHF27

ESTABLISHMENT
EBBYS GIFTS INC
500 S TAYLOR ST
Status Code Description Comments Inspection Date
Ccos COLD HOLDING 8/8/2014

Two cold hold hunts at 50°F. Foods discarded.

H10DAY FOOD CONTACT SURFACES 8/8/2014

Tea and soda nozzles moldy. Nozzle must be disassebled and cleaned daily. b)Inside ice machine splash

guard not clean.

H10DAY ESTABLISHMENT PERMIT 8/8/2014

Establishment previous inspection not posted.
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Demerits

11

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF541

Permit #

HF845

Violation Code

EHF10

Violation Code

EHF10

ESTABLISHMENT

FAMILY DOLLAR STORE #4401
2420 N GRAND ST

Status Code Description Comments Inspection Date Demerits

Cos SOUND CONDITION 8/12/2014 4

Dented cans found on shelf. Do not sell cans that are dented on the rim or seam.

FAMILY DOLLAR STORE #5045
2500 SW 10TH AVE

Status Code Description Comments Inspection Date Demerits

Cos SOUND CONDITION 8/8/2014 4

Dented cans found on rack.
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Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF985

Permit #

HF1063

Violation Code

EHF28

Violation Code

EHF28

EHF25

Status Code

Status Code

Cos

Cos

ESTABLISHMENT

FAMILY DOLLAR STORES #3326
4400 S WASHINGTON ST

Description Comments Inspection Date

ALL OTHER VIOLATIONS 8/12/2014

FAT CAT FISH MARKET
1309 DUMAS DR

Description Comments Inspection Date

ALL OTHER VIOLATIONS 8/7/2014

FOOD CONTACT SURFACES 8/7/2014

Ice machine needed to be cleaned.
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Demerits

Demerits

3

Inspection Type

HL1B

Inspection Type

HL1B

a)Light shield missing in walkin. b)Need new light shield in kitchen. c)Need new light shield in ware washing
room. d)Back door needs to be repaired.



EHI115

8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

Permit #

HF439

Violation Code

EHF25

EHF22

EHF03

EHF28

Status Code

Cos

H45 DAY

Cos

H90 DAY

ESTABLISHMENT

FAZOLI'S
2512 S SONCY RD

Description Comments Inspection Date Demerits Inspection Type

FOOD CONTACT SURFACES 8/13/2014 11 HL1B

a)Wipe down inside of ice machine.

MANAGER KNOWLEDGE/CERTIFIED 8/13/2014

a)A new food manager must be certified within 45 days.

HOT HOLDING 8/13/2014

a)Chicken in hot hold was at 125F. It was reheated to 165F and held properly.

ALL OTHER VIOLATIONS 8/13/2014

a)Clean wall outlet cover. b)Replace gasket on hot hold. It is leaking hot air from the unit.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1823

Violation Code

EHF28

EHF25

EHF19

ESTABLISHMENT

FIRE SLICE PIZZERIA
7306 SW 34TH AVE

Status Code Description Comments Inspection Date
cos ALL OTHER VIOLATIONS 8/13/2014

a)Do not re-use containers intended for single service.

Cos FOOD CONTACT SURFACES 8/13/2014

a)Clean the tea nozzles daily.

cos RODENTS/ANIMALS/OPENINGS 8/13/2014

a)Back door must remain completely shut.
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Demerits

Inspection Type

HL1B



8/20/2014

EH115
Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14
ESTABLISHMENT
GOLDEN CORRAL #533
7220 W INTERSTATE 40
Permit # Violation Code Status Code Description Comments Inspection Date
HF1378 EHF20 IN TOXIC ITEMS 8/8/2014
b)c)Corrected.
EHF23 IN SEWAGE/WASTEWATER 8/8/2014
b)Corrected.
EHFO02 IN COLD HOLDING 8/8/2014
All coolers in correct temp range. Check coolers every 4 hrs.
EHF15 IN EQUIPMENT ADEQUATE 8/8/2014
Corrected.
EHF28 IN ALL OTHER VIOLATIONS 8/8/2014

a)b)c)d)e)f)g)h)i)j)k))m)n)o)p)q)r)Corrected.
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Demerits

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

HF1378

Permit #

HF2566

EHF25

Violation Code

EHF28

ESTABLISHMENT

GOLDEN CORRAL #533
IN FOOD CONTACT SURFACES 8/8/2014

b)c)d)e)f)g)h)i)Corrected.

GOODYS POPCORN
7701 W INTERSTATE 40

Status Code Description Comments Inspection Date

H10DAY ALL OTHER VIOLATIONS 8/11/2014

0 HFOL
Demerits Inspection Type
0 H PREOPEN

a)Spanish hand wash sign needed in restroom. b)Lid for trash can needed in restroom. c)Floor in the back
must be sealed. d)Bare wood and walls must be sealed. e)Only popcorn from Lubbock store may be sold

here until the ceiling tiles are changed.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1361

Violation Code

EHF02

EHF03

EHF20

ESTABLISHMENT

GRANDMAS BURRITOS
7012 S WESTERN ST

Status Code Description Comments Inspection Date
IN COLD HOLDING 8/12/2014

A)Cooler holding at 40 degrees.

IN HOT HOLDING 8/12/2014

A)Beef holding at 158 degrees. B)Chicken holding at 160 degrees.

Cos TOXIC ITEMS 8/12/2014

Demerits

Inspection Type

HL1B

A)Chemicals mislabled. B)Chemicals stored with foil used for burritos. C)Personal medicine stored with clean

dishes.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HFX21

Permit #

HF729

Violation Code

Violation Code

EHF25

ESTABLISHMENT

GUNN, HARLEY
2508 N LAKE ST

Status Code Description Comments Inspection Date

8/13/2014

H & L DISCOUNT
2701 SW 6TH AVE

Status Code Description Comments Inspection Date

cos FOOD CONTACT SURFACES 8/7/2014

Ice machine needed to be cleaned.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1408

Violation Code

ESTABLISHMENT

HASTINGS #9604
2020 S GEORGIA ST

Status Code Description Comments Inspection Date

8/7/2014
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Demerits

Inspection Type

HL1B



8/20/2014

EH115
Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14
ESTABLISHMENT
HENKS BAR B Q
1508 S GRAND ST
Permit # Violation Code Status Code Description Comments Inspection Date Demerits
HF619 EHF28 H90 DAY ALL OTHER VIOLATIONS 8/7/2014 13
Improperly thawing out ribs. Must thaw in cooler or under running water.
EHF25 cos FOOD CONTACT SURFACES 8/7/2014
Soda nozzles needed to be cleaned.
EHF03 cos HOT HOLDING 8/7/2014
Ham temped at 124°, was put back into warmer to bring it back to temp.
EHF02 Ccos COLD HOLDING 8/7/2014

Onions temped at 76°F. Onions were thrown out.
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Inspection Type

HL1B



EH115 8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

ESTABLISHMENT

HILLTOP SENIOR CITIZENS
1311 N TAYLOR ST

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

HF978 EHF28 cos ALL OTHER VIOLATIONS 8/13/2014 0 HL1B

a)To-Go boxes should be stored inverted to prevent contamination. COS b)Back door floor sweep needs to be
repaired or replaced within 90 days.

HILTON GARDEN INN @ AMARILLO
9000 W INTERSTATE 40

Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF1698 EHF21 N MANUAL WARE WASHING 8/11/2014 0 HFOL
Corrected.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1173

Violation Code

EHF15

EHF28

ESTABLISHMENT

HUDS RESTAURANT
7311 W AMARILLO BLVD

Status Code Description Comments Inspection Date
N EQUIPMENT ADEQUATE 8/11/2014
a)Corrected.
N ALL OTHER VIOLATIONS 8/11/2014
a)Corrected.

Page 38 of 94

Demerits

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1275

Permit #

HFM441

Violation Code

EHF28

EHF22

Violation Code

ESTABLISHMENT

IHOP #3003
1711 E INTERSTATE 40

Status Code Description Comments Inspection Date
Ccos ALL OTHER VIOLATIONS 8/8/2014

Bananas stored directly on floor in dry storage.

H10DAY MANAGER KNOWLEDGE/CERTIFIED 8/8/2014

Full time employee needs to obtain food manager card.

JAMAKA ME KRAZEE
4004 RIVER RD

Status Code Description Comments Inspection Date

8/12/2014
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1141

Permit #

HF1260

Violation Code

EHF11

Violation Code

EHF21

ESTABLISHMENT

JD'S COCO LOCO
1005 N FILLMORE ST

Status Code Description Comments Inspection Date

Cos PROPER HANDLING RTE 8/8/2014

Handles layng in ice.

JOE TACO TAQUERIA
7312 WALLACE BLVD

Status Code Description Comments Inspection Date

cos MANUAL WARE WASHING 8/11/2014

Demerits

Demerits

3

Inspection Type

HL1B

Inspection Type

HFOL

a)Dishwasher was at 0 ppm chlorine. Dishwasher was ran 3 times and testing of machine was also

witnessed and verified by MOD.

Page 40 of 94



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1890

Permit #

HF2443

Violation Code

EHF10

EHF25

Violation Code

EHF28

Status Code

Cos

Cos

Status Code

ESTABLISHMENT

KING & I RESTAURANT
2300 BELL ST

Description Comments Inspection Date
SOUND CONDITION 8/13/2014

Food requiring refrigeration found not refrigerated.

FOOD CONTACT SURFACES 8/13/2014

Demerits

Splatter on bottom of shelf over wok cooker. b)lce scoop handle touching ice.

KITCHEN EXPRESS
6007 SW 45TH AVE

Description Comments Inspection Date
ALL OTHER VIOLATIONS 8/7/2014
Corrected.
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Demerits

Inspection Type

HL1B

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF267

Violation Code

EHF28

EHF19

ESTABLISHMENT

LA CAMPANA
2220 CANYON DR

Status Code Description Comments Inspection Date

IN ALL OTHER VIOLATIONS 8/12/2014

A)A new sewer line and grease trap were also installed.

IN RODENTS/ANIMALS/OPENINGS 8/12/2014

A)Back addition was torn down. All food and coolers were moved into the building.
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Demerits

Inspection Type

HFOL



EH115 8/20/2014
Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14
ESTABLISHMENT
LA FIESTA GRANDE
2200 ROSS-OSAGE DR
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF241 EHF21 cos MANUAL WARE WASHING 8/7/2014 16 HL1B
Dishes being washed improperly. Follow the procedure wash, rinse, sanitize, air dry.
EHF24 cos THERMOMETERS 8/7/2014
a)Thermometer needed in bar reach in cooler. b)Thermometers needed in grill pull out drawer coolers.
EHF23 H10DAY SEWAGE/WASTEWATER 8/7/2014
Condensate leak in cook line reach in cooler and needs to be repaired.
EHF10 Ccos SOUND CONDITION 8/7/2014
a)Strawberries found distressed in walk in cooler. b)Dented can found on shelf.
EHF17 cos HAND WASH WITH SOAP/TOWELS 8/7/2014

Soap dispenser not functioning properly in employee restroom.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

HF241

Permit #

HF2556

EHF28

Violation Code

EHF22

ESTABLISHMENT

LA FIESTA GRANDE
H10DAY ALL OTHER VIOLATIONS 8/7/2014 16

HL1B

a)Bar reach in cooler door gasket needs to be replaced. b)Kitchen hand sink blocked at time of inspection.

LITTLE CAESARS
1900 SE 34TH AVE

Status Code Description Comments Inspection Date Demerits

H10DAY MANAGER KNOWLEDGE/CERTIFIED 8/11/2014 0

Food manager needed at establishment. Owner has NEHA certification.
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Inspection Type

H PREOPEN



EH115 8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

ESTABLISHMENT

LOGANS ROADHOUSE
8310 W INTERSTATE 40

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

HF898 EHF24 cos THERMOMETERS 8/11/2014 2 HL1B

a)No thermometer in unit holding dressings. b)No thermometer could be found in meat cooler.

EHF21 H10DAY MANUAL WARE WASHING 8/11/2014

a)Dishwasher is not sanitizing. Must be at least 50 ppm chlorine.

EHF14 H10DAY WATER SUPPLY 8/11/2014

a)Water leak at hand sink.

EHF10 Ccos SOUND CONDITION 8/11/2014

a)Two severely dented cans of pineapple in storage. Dented cans must be stored in a separate area away
from un-damaged goods.

EHF11 cos PROPER HANDLING RTE 8/11/2014

a)Handle of tongs for crutons must be kept up and out of the crutons. The tongs are handled with bare hands
and thus the handle of the tongs can contaminate the food when stored in contact.
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EHI115

8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

HF898

EHF02

EHF25

EHF28

Cos

Ccos

H90 DAY

ESTABLISHMENT
LOGANS ROADHOUSE
COLD HOLDING 8/11/2014 26 HL1B

a)Diced tomatoes, cut lettuce, cheese, sour cream and other items on table top cooler were at 62F. The unit
had not been turned on.

FOOD CONTACT SURFACES 8/11/2014

a)Date stickers must be removed during washing. b)Dirty knives were hanging on the magnet. Only hang
clean knives on magnet.

ALL OTHER VIOLATIONS 8/11/2014

a)Replace broken floor tiles. b)Clean blower covers in walk in cooler. c)Label breaders. COS. d)Clean lids on
breaders and pepper. COS. e)Hand wash sign needed at front hand sink.
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EH115 8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

ESTABLISHMENT

LONG JOHN SILVERS
4615 S WESTERN ST

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

HF1683 EHF28 H10DAY ALL OTHER VIOLATIONS 8/7/2014 16 HL1B

Mop sink is clogged. Faucet at 3 bay leaks. Paint peeling inside walk in cooler. Remove all loose paint. Edge
and gasket to walk in cooler found not clean. Hole in ceiling over microwave area needs to be sealed.

EHF25 H10DAY FOOD CONTACT SURFACES 8/7/2014

Microwave not clean. b)Food particles and white specks found on cleaned dishes.

EHFO7 cos ADEQUATE HAND WASHING 8/7/2014

Employees putting on gloves with no hand wash.

EHF17 Ccos HAND WASH WITH SOAP/TOWELS 8/7/2014

No paper towels at handsink in prep area.

EHF22 H10DAY MANAGER KNOWLEDGE/CERTIFIED 8/7/2014

No certified food manager. Class is second Wednesday of each month. Attend class and take test following
Friday or provide equivalent certification.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

HF1683

EHF19

ESTABLISHMENT

LONG JOHN SILVERS
H10DAY RODENTS/ANIMALS/OPENINGS 8/7/2014

Large gap at bottom of back door.

Page 48 of 94

16
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EHI115

8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

Permit # Violation Code
HF1239 EHF28

EHF21

EHF17

EHF07
Permit # Violation Code

Status Code

H10DAY

Cos

Cos

H10DAY

Status Code

ESTABLISHMENT

MCDONALDS
4215 CANYON DR

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 8/12/2014 10 HL1B

A)Clean blower covers in small cooler at front counter.

MANUAL WARE WASHING 8/12/2014

A)Employee seen not properly washing a dish after dropping it on the floor.

HAND WASH WITH SOAP/TOWELS 8/12/2014

A)Hand sink found without soap and paper towels.

ADEQUATE HAND WASHING 8/12/2014

A)Employee seen not washing hands before putting on gloves. B)Hot water is 135 degrees. Employees
cannot wash hands for 20 seconds. Water must be turned down so hands can be properly washed. Water
must be at least 100 degrees.

5730 W AMARILLO BLVD

Description Comments Inspection Date Demerits Inspection Type
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

HF548

Permit #

HF1824

EHF18

Violation Code

EHF22

ESTABLISHMENT

MCDONALDS
H10DAY INSECT CONTAMINATION 8/7/2014

Several flies in store.

MY POLLO & MIMIS RESTAURANT
1400 ROSS ST

Status Code Description Comments Inspection Date

H30 DAY MANAGER KNOWLEDGE/CERTIFIED 8/13/2014

Demerits

3

HINVEST

Inspection Type

HFOL

Food manager needed at establishement. Will attend class in September 2014. If food manager certificate is

not obtained in September,a $50 reinspection fee will be charged.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HFC286

Permit #

HF805

Violation Code

EHF28

Violation Code

EHF25

ESTABLISHMENT
OASIS
900 23RD ST
Status Code Description Comments Inspection Date Demerits
H90 DAY ALL OTHER VIOLATIONS 8/11/2014 0

Permit number needs to be placed on at least 2 sides of the building 3" tall.

OLD CORRAL CLUB
1301 S TAYLOR ST

Status Code Description Comments Inspection Date Demerits

H10DAY FOOD CONTACT SURFACES 8/8/2014 3

Soda nozzles not cleaned daily.
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Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF184

Permit #

HF9

Violation Code

Violation Code

EHF28

ESTABLISHMENT

OLD SANTA FE LOUNGE
4901 S WESTERN ST

Status Code Description Comments Inspection Date Demerits Inspection Type

8/12/2014 0 HFOL

PACIFIC RIM
2061 PARAMOUNT BLVD

Status Code Description Comments Inspection Date Demerits Inspection Type

H10DAY ALL OTHER VIOLATIONS 8/7/2014 0 HFOL

a)Sheet rock ceiling is patched but it must be painted or sealed. Cannot be bare sheetrock. This must be
sealed within 10 days or a reinspection fee may be charged.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF189

Violation Code

EHF28

ESTABLISHMENT

PANHANDLE SURGICAL HOSPITAL
7100 SW 9TH AVE

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 8/8/2014

Gasket on freezer needed to be cleaned.

Page 53 of 94

Demerits

Inspection Type

HL1B



EHI115

8/20/2014
Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

Permit #

HF2084

Violation Code

EHF28

EHF25

EHF23

EHF24

EHF08

Status Code

H90 DAY

H10DAY

Cos

H10DAY

Cos

ESTABLISHMENT

PAN-HANDLERS CATERING
400 S TAYLOR ST

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 8/7/2014 2 HL1B

Personal items stored on food table and rack used for foods. Anti bacterial soap stored above food products.
Walkin shelves have mold. Employees in kitchen not wearing hair restraints.

FOOD CONTACT SURFACES 8/7/2014

Utensil tubs have food crumbs. Grill has excessive food buildup. Purse stored on food prep table. Can opener
carrier not clean. Reachin gaskets not clean at wall stations. Splatter on shelf above cook top.

SEWAGE/WASTEWATER 8/7/2014

Dishwasher not sanitizing.Unit was out of sanitizer.

THERMOMETERS 8/7/2014

No thermometer in drawer cooler. All cold hold units must have a visible thermometer.

GOOD HYGIENIC PRACTICES 8/7/2014

Boxes stored in front both hand wash sinks. Do not block sinks.
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8/20/2014

EH115
Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14
ESTABLISHMENT
PAN-HANDLERS CATERING
HF2084 EHF02 cos COLD HOLDING 8/7/2014 26 HL1B
Pea salad and sliced tomatoes at 53°F in salad bar. Foods must be held at 41F or below. Do not use for
potentially hazardous foods until unit holds at 41 or less. Reach in cooler at make table holding at 43°F. Unit
must hold at 41°F.
EHF12 cos CROSS CONTAMINATION 8/7/2014
Onions stored next to hand sink being splattered during hand wash. Do not store foods where exposed to
splash from hand sink.
EHF09 cos APPROVED SOURCE/LABELING 8/7/2014
No label on container non easily identifiable food product. All non easily identifiable foods must be labeled.
PAPA MURPHYS
1740 S WESTERN ST
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF2048 8/11/2014 0 HL1B
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

Permit #

HF387

Permit #

HF1561

Violation Code

EHF28

Violation Code

EHF28

EHF25

Status Code

H60 DAY

Status Code

Cos

Cos

PARK PLACE TOWERS

ESTABLISHMENT

8/20/2014

1300 S HARRISON ST

Description Comments

ALL OTHER VIOLATIONS

Inspection Date Demerits

8/11/2014 0

Gasket on hot hold unit used for transport needs to be replaced.

PETRO STOPPING CENTERS C S
8500 E INTERSTATE 40

Description Comments

ALL OTHER VIOLATIONS

Sign needed on hot dog grill to let people know not to eat hot dogs that are behind the sign.

FOOD CONTACT SURFACES

Ice machine needed to be cleaned.
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Inspection Date Demerits

8/13/2014 3

8/13/2014

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

8/20/2014

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

Permit #

HF1558

Permit #

HF1559

Violation Code

EHF28

Violation Code

EHF25

EHF18

Status Code

H90 DAY

Status Code

Cos

H 3 DAYS

ESTABLISHMENT

PETRO STOPPING CENTERS F 1
8500 E INTERSTATE 40

Description Comments

ALL OTHER VIOLATIONS

Inspection Date Demerits Inspection Type

8/11/2014 0 HL1B

A)Food debris needs to be cleaned off wall. B)Tile/hole in the wall needs to be fixed.

PETRO STOPPING CENTERSIS R
8500 E INTERSTATE 40

Description Comments

FOOD CONTACT SURFACES

Inspection Date Demerits Inspection Type

8/13/2014 6 HL1B

A)Knives found with food debris on rack on wall. B)Food debris needed to be cleaned out of utensil

containers.

INSECT CONTAMINATION

8/13/2014

Several flies were let in during a truck delivery. Fly strips were put out over non food contact surfaces.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1560

Violation Code

EHF28

ESTABLISHMENT

PETRO STOPPING CENTERS T S
8500 E INTERSTATE 40

Status Code Description Comments Inspection Date

IN ALL OTHER VIOLATIONS 8/13/2014
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Demerits

Inspection Type

HL1B



EHI115

8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

Permit #

HF2330

Permit #

HF799

Violation Code

EHF25

Violation Code

EHF02

ESTABLISHMENT

PIZZA HUT
3404 NE 24TH AVE

Status Code Description Comments Inspection Date Demerits Inspection Type

Ccos FOOD CONTACT SURFACES 8/12/2014 3 HL1B

a)Scale dirty and needed to be cleaned. b)AIl utensil containers needed to be cleaned. c)Knives found
chipped and either must be resurfaced or discarded.

800 N BUCHANAN ST

Status Code Description Comments Inspection Date Demerits Inspection Type

IN COLD HOLDING 8/11/2014 0 HL1B

Ham holding at 38F. In compliance.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit # Violation Code
HF2217
Permit # Violation Code
HF1998

ESTABLISHMENT

POTATO FACTORY
114 SW 6TH AVE

Status Code Description Comments Inspection Date

8/8/2014

PRIDE HOME CENTER
3503 NE 24TH AVE

Status Code Description Comments Inspection Date

8/7/2014
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit # Violation Code
HF2327
Permit # Violation Code
HF2381

ESTABLISHMENT

SADDLE BROOK JOCKEY CLUB
4332 SW 45TH AVE

Status Code Description Comments Inspection Date

8/7/2014

SAIGON RESTAURANT
2909 W INTERSTATE 40

Status Code Description Comments Inspection Date

8/12/2014
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HFC261

Violation Code

EHF03

EHF02

EHF17

ESTABLISHMENT
SAYAKOMARNS
419 16TH ST
Status Code Description Comments Inspection Date Demerits Inspection Type
IN HOT HOLDING 8/11/2014 8 HL1B

A)Rice holding at 160 degrees.

Cos COLD HOLDING 8/11/2014

A)Raw beef holding at 60 degrees. Beef was left out on counter too long while cleaning. Rapidly chilled.

Cos HAND WASH WITH SOAP/TOWELS 8/11/2014

A)Hand sink found without soap.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF2292

Violation Code

EHF17

ESTABLISHMENT

SHI LEES BARBECUE & SOUL FOOD

1213 SW 3RD AVE
Status Code Description Comments Inspection Date
Ccos HAND WASH WITH SOAP/TOWELS 8/12/2014

No paper towels at hand washing sink in kitchen.
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HFC285

Violation Code

EHF17

EHF13

EHF02

ESTABLISHMENT

SKY WEST ASSISTED LIVING CTR
2623 12TH AVE

Status Code Description Comments Inspection Date Demerits Inspection Type

cos HAND WASH WITH SOAP/TOWELS 8/11/2014 v HL1B

A)No paper towels found at hand sink.

Cos HACCP PLAN/TIME 8/11/2014

A)Several open meats found in cooler with no open dates. (Discarded)

Cos COLD HOLDING 8/11/2014

A)Ground beef sitting on counter at 60 degrees. Rapidly cooled to 41 degrees.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF764

Violation Code

EHF25

EHF28

ESTABLISHMENT

SONIC DRIVE IN
4320 SW 45TH AVE

Status Code Description Comments Inspection Date

IN FOOD CONTACT SURFACES 8/7/2014

a-g)Corrected.

IN ALL OTHER VIOLATIONS 8/7/2014

a-c)Corrected.
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Demerits

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit # Violation Code
HFT5077 EHF25
HFT5078

HFT5079

ESTABLISHMENT

ST LAURENCE
2300 N SPRING ST

Status Code Description Comments Inspection Date

Cos FOOD CONTACT SURFACES 8/9/2014

Ice shaver needs to be cleaned.

8/9/2014

8/9/2014
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Demerits

Inspection Type

HL1B FOOD

HL1B FOOD

HL1B FOOD



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

HFT5080

HFT5081

HFT5082

HFT5083

ESTABLISHMENT
ST LAURENCE
8/9/2014
8/9/2014
8/9/2014
8/9/2014
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HL1B FOOD

HL1B FOOD

HL1B FOOD

HL1B FOOD



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1629

Permit #

HF1204

Violation Code

EHF22

Violation Code

ESTABLISHMENT

ST LAURENCE

STARBUCKS COFFEE CO #14191
3512 E INTERSTATE 40

Status Code Description Comments Inspection Date

H 3 DAYS MANAGER KNOWLEDGE/CERTIFIED 8/12/2014

Demerits Inspection Type

3 HL1B

Full time employee needs to obtain a food manager card from the City of Amarillo Environmental Health
Department. Next class is Wednesday, August 13 from 8:30-11:30 at 821 S Johnson.

SUBWAY
3130 S SONCY RD

Status Code Description Comments Inspection Date

8/12/2014
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Demerits Inspection Type

0 HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit # Violation Code
HF1202
Permit # Violation Code
HF1199

ESTABLISHMENT

SUBWAY #14124-214
5752 W AMARILLO BLVD

Status Code Description Comments Inspection Date

8/13/2014

SUBWAY #7323-211
5807 SW 45TH AVE

Status Code Description Comments Inspection Date

8/12/2014
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Demerits

Demerits

Inspection Type

HFOL

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1598

Permit #

HF2377

Violation Code

EHF25

Violation Code

EHF25

ESTABLISHMENT

SUPER 8 MOTEL
2909 E INTERSTATE 40

Status Code Description Comments Inspection Date

Ccos FOOD CONTACT SURFACES 8/8/2014

Dishes drying on towel.

SUPER A DISCOUNT
1401 NE 24TH AVE

Status Code Description Comments Inspection Date

cos FOOD CONTACT SURFACES 8/7/2014

Demerits Inspection Type
3 HL1B

Demerits Inspection Type
3 HL1B

Soda nozzles need to be cleaned. Procedure for washing soda nozzles is: wash, rinse, sanitize, air dry.
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8/20/2014

EH115
Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14
ESTABLISHMENT
TACO BUENO
6001 W INTERSTATE 40
Permit # Violation Code Status Code Description Comments Inspection Date
HF1150 EHF25 cos FOOD CONTACT SURFACES 8/13/2014

EHF07

EHF28

Ice scoop handle touching ice.

Cos ADEQUATE HAND WASHING 8/13/2014

Employee put on gloves with no hand wash.

H10DAY ALL OTHER VIOLATIONS 8/13/2014

Demerits Inspection Type

7 HL1B

Condensation from steamer/warmer is forming inside ceiling panel & dripping back down onto steamer.
Repair unit to operate as designed. Water dripping from ceiling creats an unsanitary area. Food mgr needed.

Class must be taken 2nd Wednesday in Sept.
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EHI115

8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

Permit #

HF756

Violation Code

EHF28

EHF22

EHF21

EHF20

Status Code

H90 DAY

H45 DAY

H10DAY

Cos

ESTABLISHMENT

TARGET STORE #221
8201 W INTERSTATE 40

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 8/13/2014 9 HL1B

a)Hand wash signs needed at hand sinks in Starbucks and in the ambient room. b)Clean the fan in the cafe.

MANAGER KNOWLEDGE/CERTIFIED 8/13/2014

a)Establishment has no current food manager. If not corrected in 45 days, a $50 reinspection fee will be
charged.

MANUAL WARE WASHING 8/13/2014

a)Quat sani dispenser in cafe is at 100 ppm. Must be at least 200 ppm.

TOXIC ITEMS 8/13/2014

a)Unlabeled chemical in cafe.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF91

Violation Code

EHF20

EHF16

EHF15

EHF17

EHF11

Status Code

Cos

Cos

Cos

Cos

Cos

ESTABLISHMENT

TASCOSA COUNTRY CLUB
2400 N WESTERN ST

Description Comments Inspection Date Demerits

TOXIC ITEMS 8/8/2014 22

Spray bottle of chemical not labeled at pool concession.

HAND WASH FACILITIES ADEQUATE 8/8/2014

Hand washing sinks in pool concession were blocked with utensils.

EQUIPMENT ADEQUATE 8/8/2014

Reachin was at 58 degrees, coils cleaned now at temperature.

HAND WASH WITH SOAP/TOWELS 8/8/2014

No paper towels at hand washing sink in kitchen at pool concession.

PROPER HANDLING RTE 8/8/2014

Handling ready to eat food with bare hands in pool concession.
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HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

HF91

Permit #

HF573

EHF28

EHF25

EHF18

Violation Code

EHF25

Cos

Ccos

Cos

Status Code

Cos

ESTABLISHMENT
TASCOSA COUNTRY CLUB
ALL OTHER VIOLATIONS 8/8/2014 22

Ice scoop was left in ice machine.

FOOD CONTACT SURFACES 8/8/2014

Ice machine in pool concession needed to be cleaned.

INSECT CONTAMINATION 8/8/2014

Several flies in bar and kitchen in pool concession, keep outside doors closed.

TASCOSA DRIVE IN THEATER
1999 DUMAS DR

Description Comments Inspection Date Demerits

FOOD CONTACT SURFACES 8/8/2014 3

Ice machine needed to be cleaned.
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Inspection Type
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EHI115

8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

Permit # Violation Code
HF435 EHF25

EHF28

EHFO08

EHF17

Status Code

Cos

H90 DAY

Cos

Cos

ESTABLISHMENT

TASCOSA GOLF CLUB
4502 FAIRWAY DR

Description Comments Inspection Date Demerits Inspection Type

FOOD CONTACT SURFACES 8/8/2014 10 HL1B

a)Can opener needed to be cleaned. b)lce machine needed to be cleaned.

ALL OTHER VIOLATIONS 8/8/2014

a)Hole in wall in kitchen across from walkin needs to be repaired. (repeat violation) b)Ceiling tiles in
downstairs storage missing exposing food product and single use items to drain lines. (repeat violation)

GOOD HYGIENIC PRACTICES 8/8/2014

Hand washing sink in bar used for dumping drink glass.

HAND WASH WITH SOAP/TOWELS 8/8/2014

Paper towels needed at hand washing sink in bar.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF495

Permit #

HF2400

Violation Code

EHF28

Violation Code

EHF14

ESTABLISHMENT

THAI STAR
3800 E AMARILLO BLVD

Status Code Description Comments Inspection Date Demerits Inspection Type

cos ALL OTHER VIOLATIONS 8/13/2014 0 HL1B

a)Eggs stored above ready to eat foods in walk in cooler. Eggs moved to bottom shelf. b)Vent hood needed
to be cleaned.

THE ZONE
6010 SW 34TH AVE

Status Code Description Comments Inspection Date Demerits Inspection Type
N WATER SUPPLY 8/12/2014 0 HM4
a)Corrected.
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EHI115

8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

Permit #

HF2187

Permit #

HF733

Violation Code

Violation Code

EHF28

ESTABLISHMENT

THRIVE NUTRITION
116 SW 6TH AVE

Status Code Description Comments Inspection Date Demerits Inspection Type

8/8/2014 0 HL1B

TOOT N TOTUM #65
2500 S GEORGIA ST

Status Code Description Comments Inspection Date Demerits Inspection Type

cos ALL OTHER VIOLATIONS 8/7/2014 0 HL1B

a)Clean single service silverware holder. b)Replace 2 ceiling tiles in the back. c)Relabel employee food area.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF2406

Violation Code

EHF25

ESTABLISHMENT

TOOT N TOTUM #97
950 S BUCHANAN ST

Status Code Description Comments Inspection Date

Ccos FOOD CONTACT SURFACES 8/8/2014

Soda fountain needed to be cleaned.
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Demerits

Inspection Type
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HFM418

HFRM399

Violation Code

EHF02

EHF02

ESTABLISHMENT

TOSHAS TREATS
5400 MELISSA RD

Status Code Description Comments Inspection Date

IN COLD HOLDING 8/13/2014

Freezer holding at -30 degrees.

IN COLD HOLDING 8/13/2014

Freezer holding at -40 degrees.
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EHI115

8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

Permit # Violation Code
HF2480 EHF15

EHF28
Permit # Violation Code
HF2166 EHF25

Status Code

Cos

H90 DAY

Status Code

Cos

ESTABLISHMENT
TRAIL BOSS RANCH COOKING

4925 S WESTERN ST

Description Comments Inspection Date Demerits Inspection Type

EQUIPMENT ADEQUATE 8/8/2014 3 HL1B
Cold hold unit not at proper temperature. All refrigerators must hold at 41°F. When placing warm meat in
cooler,care must be taken to ensure unit will maintain 41°or less.Walkin cooler at 42°F.Unit will go above
holding temp when operated at this temp.

ALL OTHER VIOLATIONS 8/8/2014

Single service item cases on floor. Store all single service items 6 off floor. Ensure delivery driver does not
place foods directly on floor.

TWINS DISCOUNT
3001 E AMARILLO BLVD

Description Comments Inspection Date Demerits Inspection Type

FOOD CONTACT SURFACES 8/11/2014 3 HL1B

Ice scoop stored in ice. Must be stored in ice machine scoop holder or outside of machine.
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EHI115

8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

Permit #

HFC138

Violation Code

EHF24

EHF20

EHF21

EHF15

EHF13

Status Code

H10DAY

H10DAY

H10DAY

H10DAY

Ccos

ESTABLISHMENT

UNITED SUPERMARKET
201 N 23RD ST

Description Comments Inspection Date Demerits Inspection Type

THERMOMETERS 8/11/2014 4 HL1B

A)Thermometers needed in meat room.

TOXIC ITEMS 8/11/2014

A)Produce area is using an ammonium sanitizer that calls for 620ppm. Ammonium sanitizers can only be
used with food or food contact surfaces up to 400ppm. Do not use this chemical for food surfaces.

MANUAL WARE WASHING 8/11/2014

A)Sanitizer dispensor in produce area is not dispensing properly. Must be repaired to dispense at
200-400ppm within 10 days.

EQUIPMENT ADEQUATE 8/11/2014

A)Cold make table holding food at 48-55 degrees. Food that was left over night was discarded. Unit must be
able to maintain all products at 41 degrees or below at all times. Fix within 10 days.

HACCP PLAN/TIME 8/11/2014

A)Cut meat products found in cooler with no cut dates on them. (Discarded)

Page 81 of 94



EHI115

8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

HFC138

EHFO3

EHF02

EHF05

EHF08

EHF07

EHF28

Cos

Ccos

Cos

Cos

Cos

H10DAY

ESTABLISHMENT

UNITED SUPERMARKET
HOT HOLDING 8/11/2014 42 HL1B

A)Eggs/sausage burritos holding at 113-128 degrees. All hot items must be held above 135 degrees at all
times. Reheated to 165 degrees.

COLD HOLDING 8/11/2014

A)Fried chicken sitting on cart in kitchen at 47 degrees. Must be kept at 41 degrees or below at all times.

RAPID REHEATING 8/11/2014

A)Employee cooked potato soup to 130 degrees before making it ready to eat. Product is a precooked item
and should be reheated to 165 degrees.

GOOD HYGIENIC PRACTICES 8/11/2014

A)Employee drink found without a lid or a straw sitting on the preparation table next to open food items.

ADEQUATE HAND WASHING 8/11/2014

A)Employees seen not washing hands before putting on gloves.

ALL OTHER VIOLATIONS 8/11/2014

A)AIl food in the deli cooler must be covered. B)AIl food must be stored at least six inches off the ground.
***Due to a score over 30 a $50 reinspection must be paid by 12pm on 8-12-14*** All corrections must be
made by 8-21-14.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

HFC138

Permit #

HF460

EHF25

Violation Code

EHF28

ESTABLISHMENT
UNITED SUPERMARKET
Cos FOOD CONTACT SURFACES 8/11/2014

A)Tea nozzle found moldy. (Repeat)

UNITED SUPERMARKET #529
5807 SW 45TH AVE

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 8/7/2014

42 HL1B
Demerits Inspection Type
0 HFOL

Food on floor under pallets in back storage room. b)Blower covers in market and market walk in cooler have

build up of dust.
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EH115 8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

ESTABLISHMENT

UNITED SUPERMARKETS #527
1501 E AMARILLO BLVD

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

HF346 EHF25 cos FOOD CONTACT SURFACES 8/7/2014 3 HL1B

A)Tea nozzle in deli needed to be cleaned. B)Bucket holding clean utensils needed to be cleaned.

USSERY-ROAN TX STATE VETERAN H
1020 TASCOSA RD

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

HF1507 EHF25 cos FOOD CONTACT SURFACES 8/8/2014 3 HL1B

a)Can opener needed to be cleaned. b)lce machine needed to be cleaned. c)Juice gun needed to be cleaned.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF239

Violation Code

EHF18

ESTABLISHMENT

VIVIANS NURSING HOME
508 N TAYLOR ST

Status Code Description Comments Inspection Date

H 3 DAYS INSECT CONTAMINATION 8/13/2014

Several flies in dining room.
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Demerits

Inspection Type

HL1B



8/20/2014

EH115
Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14
ESTABLISHMENT
WAL-MART #5216
5730 W AMARILLO BLVD

Permit # Violation Code Status Code Description Comments Inspection Date
HF386 EHF18 H10DAY INSECT CONTAMINATION 8/7/2014

EHF28

EHF19

Several flies in building.

H90 DAY ALL OTHER VIOLATIONS 8/7/2014

Demerits Inspection Type

6 HL1B

a)Frost buildup in A-1 freezer in bakery. b)Frost buildup in Ice Cream freezer. c)Product in cases above safe

line.

H10DAY RODENTS/ANIMALS/OPENINGS 8/7/2014

a)Air curtain not working on Food side. b)Air curtain not working on General Merchandise side.
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EHI115

8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

Permit #

HF1232

Violation Code

EHF21

EHF10

EHF13

EHF15

EHF28

Status Code

H10DAY

Cos

H10DAY

H10DAY

H10DAY

ESTABLISHMENT

WAL-MART SUPERCENTER #3383
4215 CANYON DR

Description Comments Inspection Date Demerits Inspection Type

MANUAL WARE WASHING 8/12/2014 17 HL1B

A)Sanitizer dispensor in produce not working, must be fixed within 10 days.

SOUND CONDITION 8/12/2014

A)Large amounts of cracked eggs.

HACCP PLAN/TIME 8/12/2014

A)Sliced meats being held for 8 days. Once opened or cut meats can only be held for 7 days. **Cheeses
held for 21 days. Proceedure needed where it says that is the policy.**

EQUIPMENT ADEQUATE 8/12/2014

Cooler holding product-60°. Must be able to maintain all products at 41° or < at all times. Products discarded
*Slice cheese labeled "Keep refrigerated” was out of temp. It is being detained until proven "keep refrigerated”
is for quality or food safety.

ALL OTHER VIOLATIONS 8/12/2014

A)Condensate leak in large walk in deli, fix within 10 days. B)Sticky fly trap bars cannot be used on or
around any food contact areas.
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EHI115

8/20/2014
Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

HF1232

Permit #

HFD26

EHF18

Violation Code

ESTABLISHMENT

WAL-MART SUPERCENTER #3383
H10DAY INSECT CONTAMINATION 8/12/2014 17 HL1B

A)Large amounts of flys in the deli, flys found on icing and cookie cakes. (discarded). Flys need to be
controled within 10 days.

WATLEY LEARNING CENTER
1208 NW 13TH AVE

Status Code Description Comments Inspection Date Demerits Inspection Type

8/12/2014 0 HL1B

Page 88 of 94



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit # Violation Code
HF65

Permit # Violation Code
HFD27

ESTABLISHMENT

WENDY'S #4101
4613 S WESTERN ST

Status Code Description Comments Inspection Date

8/12/2014

WESLEY COMMUNITY DAY CARE
1615 S ROBERTS ST

Status Code Description Comments Inspection Date

8/13/2014
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Demerits

Demerits

Inspection Type

HFOL

Inspection Type

HOTHER



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF403

Violation Code

EHF28

EHF25

ESTABLISHMENT

WESTERN BOWL/SPARE TIME SPORTS
5120 CANYON DR

Status Code Description Comments Inspection Date

H90 DAY ALL OTHER VIOLATIONS 8/8/2014

Air vents need to be cleaned in kitchen. b)Pizza oven needs to be cleaned. c)Dish rack not clean. d)Plastic

utensils need to be covered when not in use.

Cos FOOD CONTACT SURFACES 8/8/2014

Ice scoop at snack bar not stored on sanitized surface.

Page 90 of 94
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3

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF479

Violation Code

EHF13

EHF08

EHF20

ESTABLISHMENT

WESTGATE AMA PREMIERE CINEMA
7701 W INTERSTATE 40

Status Code Description Comments Inspection Date
Ccos HACCP PLAN/TIME 8/12/2014

a)Open packs of hot dogs must be dated.

Cos GOOD HYGIENIC PRACTICES 8/12/2014

a)lce dumped in hand sink.

Cos TOXIC ITEMS 8/12/2014

a)Medicine stored in food service area.
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Demerits

11

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report

From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF422

Permit #

HF285

Violation Code

Violation Code

EHF24

Status Code

Status Code

Cos

ESTABLISHMENT

WHATABURGER #114
4111 SW 45TH AVE

Description Comments Inspection Date

8/12/2014

WHATABURGER #427
734 N PIERCE ST

Description Comments Inspection Date

THERMOMETERS 8/7/2014

Thermometer needed in reach in cooler. Corrected.
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Demerits

Demerits

Inspection Type

HFOL

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HF1228

Violation Code

EHF17

EHF25

ESTABLISHMENT

WHATABURGER #902
3620 E INTERSTATE 40

Status Code Description Comments Inspection Date
Ccos HAND WASH WITH SOAP/TOWELS 8/12/2014

Paper towel dispenser not working at hand sink in kitchen.

Cos FOOD CONTACT SURFACES 8/12/2014

Demerits

Inspection Type

HL1B

a)Soda nozzles in drive thru needed to be cleaned. b)Soda nozzles in dining room needed to be cleaned.
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EHI115

Food Establishment Public Inspection Report
From 8/7/14 thru 8/13/14

8/20/2014

Permit #

HFK2

Permit #

HF2419

Violation Code

EHF02

EHF03

Violation Code

EHF17

Status Code

Status Code

Cos

ESTABLISHMENT

YOUNGBLOOD STOCKYARD CAFE
620 SW 16TH AVE

Description Comments Inspection Date
COLD HOLDING 8/12/2014

Pico 40F.
HOT HOLDING 8/12/2014

Enchiladas 147F.

YOUNGBLOODS STOCKYARD CAFE DT
620 SW 16TH AVE

Description Comments Inspection Date

HAND WASH WITH SOAP/TOWELS 8/11/2014

Paper towels needed at hand sink.
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