
ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

3D'S CATERING

2300 N WESTERN ST

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

6/23/2014HF2542  0 H PREOPEN

6/23/2014HFK133  0 H PREOPEN

H30 DAY ALL OTHER VIOLATIONS 6/23/2014HFM454 EHF28  0 H PREOPEN

Need to have name and permit number on both sides of trailer in 3 inch letters.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

ADVANTAGE SALES & MARKETING

1701 N 23RD ST

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

6/22/2014HFC298  0 HL1B

AFC SUSHI @ UNITED #526

2530 S GEORGIA ST

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

6/20/2014HF1320  0 HL1B
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

ARMADILLO JACK'S SKATE RINK

9721 S COULTER ST

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

H10DAY CROSS CONTAMINATION 6/25/2014HFR29 EHF12  6 HL1B

Air dryer at restrooms does not work.

H10DAY THERMOMETERS 6/25/2014EHF24

Thermometers required in all cold hold units.

H10DAY ALL OTHER VIOLATIONS 6/25/2014EHF28

Clean microwave. Repair/replace ice maker cover.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

BODY SOLUTIONS

3351 BELL ST

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

6/24/2014HF2430  0 HL1B
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

BRAUMS ICE CREAM #186

1101 23RD ST

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

COS COLD HOLDING 6/23/2014HFC101 EHF02  20 HL1B

A)Liquid eggs holding at 47 degrees. Eggs were rapildy chilled to 41 degrees. (Repeat) If seen again a $50 

reinspection fee must be paid.

IN HOT HOLDING 6/23/2014EHF03

A)Sausage holding at 161 degrees. B)Gravy holding at 159 degrees.

COS GOOD HYGIENIC PRACTICES 6/23/2014EHF08

A)Cleaning rag found in hand sink. Hand sinks are for hand washing only.

COS SOUND CONDITION 6/23/2014EHF10

A)Cracked and dirty eggs found for sale to consumers. (Discarded)

COS HACCP PLAN/TIME 6/23/2014EHF13

A)Cut, opened or prepared potentially hazardous foods held longer than 24 hours must have either an 

opened, preparation or cut date on them. Ex tomatoes.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

BRAUMS ICE CREAM #186

COS HAND WASH WITH SOAP/TOWELS 6/23/2014HFC101 EHF17  20 HL1B

A)Hand sinks found without paper towels.

BROWNS PLAYHOUSE DAY CARE CNTR

605 4TH ST

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

6/23/2014HFC113  0 HL1B
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

BUFFALOS CAFE

2811 4TH AVE

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

IN COLD HOLDING 6/23/2014HFC330 EHF02  4 HL1B

A)Tomatoes holding at 39 degrees.

IN HOT HOLDING 6/23/2014EHF03

A)Soup holding at 173 degrees.

COS ADEQUATE HAND WASHING 6/23/2014EHF07

A)Employee seen washing gloves. Gloves are single use and cannot be washed. Gloves must be changed 

when dirty.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

BYBEE PENNY

1401 ROSS ST

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

6/21/2014HFT4840  0 HL1B FOOD
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

CENTRAL CHURCH OF CHRIST

1101 S JACKSON ST

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

6/25/2014HFT4846  0 HL1B FOOD

6/25/2014HFT4847  0 HL1B FOOD
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

CHICK FIL A AT GEORGIA STREET

2525 S GEORGIA ST

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

COS TOXIC ITEMS 6/25/2014HF2122 EHF20  6 HL1B

Wipe down sanitizer over 300ppm. Wipe down should be 100ppm.

COS MANUAL WARE WASHING 6/25/2014EHF21

No sanitizer in 3 compartment sink when employee was washing dishes.

COS ALL OTHER VIOLATIONS 6/25/2014EHF28

A)Clean gaskets on cold hold under prep area. B)Clean gaskets on cold hold behind prep area. C)Clean raw 

meat cold hold doors.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

DIANAS TAMALES BURRITOS & MORE

701 W AMARILLO BLVD

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

H30 DAY ALL OTHER VIOLATIONS 6/24/2014HFM263 EHF28  0 HL1B

Wall needs to be repaired.

DOBLER WINES LTD

19290 FM 1541

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

IN ESTABLISHMENT PERMIT 6/25/2014HFR72 EHF27  0 HL1B

 Food establishment permit expires 8/3/14.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

DOLLAR GENERAL STORE #11828

7040 MCCORMICK RD

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

H10DAY RODENTS/ANIMALS/OPENINGS 6/23/2014HFR70 EHF19  6 HL1B

Insects/rodents-clean up insects and rodents droppings-disinfect area. Contact pesticide company for 

additional service.

H10DAY THERMOMETERS 6/23/2014EHF24

Thermometer required in meat/egg refrigerator.

IN WATER SUPPLY 6/23/2014EHF14

Water sample tests required monthly - Public Water Supply. Please provide test results.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

DOUGS BARBQUE

3313 S GEORGIA ST

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

COS MANUAL WARE WASHING 6/24/2014HF40 EHF21  6 HL1B

Wipe down sanitizer too weak. Wipe down should be 100ppm.

COS FOOD CONTACT SURFACES 6/24/2014EHF25

A)Onion scoop with no handle. B)Handle on scoop touching food product. C)Clean inside of cold in front area. 

D)Utensils need to be stored in the same direction.

COS ALL OTHER VIOLATIONS 6/24/2014EHF28

Clean vent cover in walk in refrigerator, all storage shelves, all ac units, airvents, inside coldhold, ceiling fan & 

portable fan.Need hand washing sign at hand washing sink. Put cover over light swtich.Remove or seal wood 

on storage shelves.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

EDDIES NAPOLIS

2301 12TH AVE

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

IN COLD HOLDING 6/23/2014HFC331 EHF02  6 HFOL

A)Ham holding at 43 degrees. B)Sausage holding at 43 degrees.

IN HAND WASH FACILITIES ADEQUATE 6/23/2014EHF16

A)Corrected.

IN HAND WASH WITH SOAP/TOWELS 6/23/2014EHF17

A)Corrected.

IN RODENTS/ANIMALS/OPENINGS 6/23/2014EHF19

A)Corrected.

COS TOXIC ITEMS 6/23/2014EHF20

A)All chemical bottles must be labeled.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

EDDIES NAPOLIS

H30 DAY MANAGER KNOWLEDGE/CERTIFIED 6/23/2014HFC331 EHF22  6 HFOL

A)Food manager needed within 30 days. Fax copy of current food manager card to Environmental Health 

806-378-3585.

COS ALL OTHER VIOLATIONS 6/23/2014EHF28

A)Corrected. B)Chip off condensate in freezer. C)Employee sitting on prep table in kitchen.

EL TEJAVAN

3801 E INTERSTATE 40

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

IN HAND WASH FACILITIES ADEQUATE 6/19/2014HF339 EHF16  0 HFOL

Corrected from previous inspection.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

ELMOS DRIVE INN

2618 SW 3RD AVE

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

6/23/2014HF11  0 HL1B

ELOTES CON RITMO

1210 E AMARILLO BLVD

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

IN ALL OTHER VIOLATIONS 6/23/2014HF2025 EHF28  0 HL1B
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

FARMER BROS CO

2100 SE 10TH AVE

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

IN RODENTS/ANIMALS/OPENINGS 6/20/2014HF1945 EHF19  0 HFOL

Back door floor sweep replaced.

FELDMANS DINER

11450 P5

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

H90 DAY ALL OTHER VIOLATIONS 6/25/2014HFR76 EHF28  0 HL1B

The food prep area in the Texas souvenir shop requires a hand sink with hot and cold water and connection to 

the sewage disposal system for building within the space by May 2015 or it will be limited to prepackaged 

non potentially hazardous food only.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

FELDMANS WRONG WAY DINER

2100 N 2ND AVE

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

COS FOOD CONTACT SURFACES 6/25/2014HFCK52 EHF25  3 HL1B

Ice scoop found on top of ice machine. Scoop needs to be stored on clean surface.

HICKORY PIT

501 S MCMASTERS ST

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

6/24/2014HF1744  0 HL1B

Page 18 of 45



ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

JASONS DELI

7406 SW 34TH AVE

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

IN MANUAL WARE WASHING 6/19/2014HF69 EHF21  0 HFOL

Corrected.

JDAWGS

7500 WALLACE BLVD

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

6/22/2014HFT4848  0 HL1B FOOD
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

KIDS KOLLEGE

2620 RUSSELL LONG BLVD

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

COS TOXIC ITEMS 6/23/2014HFC276 EHF20  3 HL1B

Bleach spray bottle over 200ppm. Must be 100ppm for cleaning and 50ppm for dishes.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

LEFTWOODS

2511 SW 6TH AVE

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

COS MANUAL WARE WASHING 6/24/2014HF2174 EHF21  6 HL1B

Sanitizer in sink was not at proper strength, should be 200 PPM Qt.

COS FOOD CONTACT SURFACES 6/24/2014EHF25

a)Soda gun needed to be cleaned. b)Ice machine needed to be cleaned.

H10DAY ALL OTHER VIOLATIONS 6/24/2014EHF28

Food Manager card has expired and must be renewed before 7-9.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

LIL DADZ LOUNGE

4001 E INTERSTATE 40

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

H30 DAY MANAGER KNOWLEDGE/CERTIFIED 6/24/2014HF2100 EHF22  3 HL1B

Full time employee needs to take and pass food manager class.

LITTLE NEST

1400 SW 10TH AVE

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

IN MANAGER KNOWLEDGE/CERTIFIED 6/23/2014HFD70 EHF22  0 HFOL

Corrected from previous inspection.

COS ALL OTHER VIOLATIONS 6/23/2014EHF28

Raw eggs and raw chicken stored above ready to eat items in cooler.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

LOVES COUNTRY STORE #250

14701 W INTERSTATE 40

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

COS APPROVED SOURCE/LABELING 6/25/2014HFP4 EHF09  4 HL1B

Oil/vinegar squeeze bottles found in walkin without label.

H90 DAY ALL OTHER VIOLATIONS 6/25/2014EHF28

Clean floor under soda box supply, floor drain at soda box supply, inside cappuccino machine. Repair/replace 

air vents and return air grills. Repair/replace floor tile at mop sink.

MARBLE SLAB CREAMERY

7500 WALLACE BLVD

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

COS WATER SUPPLY 6/22/2014HFT4854 EHF14  4 HL1B FOOD

Water pump not working. Water in containers available.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

MY POLLO & MIMIS RESTAURANT

1401 ROSS ST

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

6/21/2014HF1825  0 HL1B

OFFICEWISE

7500 WALLACE BLVD

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

COS ALL OTHER VIOLATIONS 6/22/2014HFT4850 EHF28  3 HL1B FOOD

Sanitizer too strong.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

ON THE BORDER MEXICAN CAFE

2401 S SONCY RD

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

IN MANAGER KNOWLEDGE/CERTIFIED 6/19/2014HF1944 EHF22  0 HFOL

Corrected.

PAK A SAK #7

3400 S WESTERN ST

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

COS ALL OTHER VIOLATIONS 6/24/2014HF293 EHF28  5 HL1B

A)Clean vent covers in walk in refrigerator. B)Clean ice machine vent.

COS HOT HOLDING 6/24/2014EHF03

A)Corn dogs hot holding at 124F. B) Brisket sandwiches hot holding at 100F. All potentially hazardous food 

must be hot held at 135F or higher.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

PALACE COFFEE CO

817 S POLK ST

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

IN COLD HOLDING 6/23/2014HF2513 EHF02  3 HL1B

A)Coolers holding at 40 degrees.

H30 DAY MANAGER KNOWLEDGE/CERTIFIED 6/23/2014EHF22

A)Food manager needed within 30 days.

H90 DAY ALL OTHER VIOLATIONS 6/23/2014EHF28

A)Establishment caters without a catering permit. Permit must be obtained before any caterings can be 

done.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

PALO DURO TRADING POST

11450 P5

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

COS MANUAL WARE WASHING 6/25/2014HFR30 EHF21  3 HL1B

Three comp sink found with sanitizer at 200ppm. Explained proper sanitizer strength and use. Employee 

corrected strength 50ppm. Need test strips. Clean grease hood, window above 3 comp sink, ceiling fans in 

kitchen and exterior of ice machine.

PAPA JOHNS PIZZA

3415 BELL ST

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

COS TOXIC ITEMS 6/24/2014HF2478 EHF20  3 HL1B

Wipe down sanitizer over 400ppm.

COS ALL OTHER VIOLATIONS 6/24/2014EHF28

A)Clean can opener. B)Clean blower covers in cold hold under prep area. C)Clean vent covers in walk in 

refrigerator. D)Clean back of oven. E)Hand washing sign needed at hand washing sink.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

PAPER CRANE COFFEE & ICE

2320 4TH AVE

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

IN COLD HOLDING 6/23/2014HFC332 EHF02  0 HL1B

A)Cooler holding at 40 degrees.

PAYA THAI

2601 SW 6TH AVE

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

H10DAY EQUIPMENT ADEQUATE 6/24/2014HF2557 EHF15  0 H PREOPEN

a)Refrigerator needs to be on and at proper temperature. b)Freezer needs to be on and at proper temperature.

H10DAY HAND WASH WITH SOAP/TOWELS 6/24/2014EHF17

a)No paper towels in kitchen. b)No paper towels in mens restroom. c)No soap in mens restroom. d)No soap 

at kitchen handwashing sink.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

PEPPERIDGE FARMS

1518 NE 7TH AVE

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

H 3 DAYS SEWAGE/WASTEWATER 6/24/2014HF2411 EHF23  6 HL1B

Ceiling leaking in storage room. Needs repaired within 10 days.

H 3 DAYS ESTABLISHMENT PERMIT 6/24/2014EHF27

Food establishment permit has expired. Needs to be renewed by Friday 6/27/14.

COS ALL OTHER VIOLATIONS 6/24/2014EHF28

Food found stored on floor. All food must be stored at least 6 inches off the floor.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

PESCARAZ

3415 BELL ST

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

COS SOUND CONDITION 6/19/2014HF1970 EHF10  7 HL1B

Several dented cans on rack for use.  Dented cans must be marked dented, stored seperately and must not 

be used.

COS FOOD CONTACT SURFACES 6/19/2014EHF25

A)Handle on sugar scoop touching sugar. B)Clean utensils in dirty container. C)Mold on soda gun in bar 

area.

COS ALL OTHER VIOLATIONS 6/19/2014EHF28

A)Clean can opener holder. B)Clean seam on wall above 3 compartment sink. C)Clean gaskets on cold hold 

under prep areas. D)Replace gaskets on cold hold under prep areas.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

PIONEER AMPITHEATRE

11450 P5

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

H90 DAY ALL OTHER VIOLATIONS 6/25/2014HFR50 EHF28  0 HL1B

The concession area in souvenir shop must have a handsink with hot & cold water & be connected to the 

sewage disposal system within the space by May 2015 or be limited to prepackaged items only.Current 

handsink access is in the warewashing room S end.

PIZZA HUT/WING STREET

2509 S GEORGIA ST

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

COS FOOD CONTACT SURFACES 6/25/2014HF32 EHF25  3 HL1B

A)Single use items in dirty container. B)Mold on soda nozzles in drive thru area.

COS ALL OTHER VIOLATIONS 6/25/2014EHF28

A)Clean all ceiling vents in kitchen area. B)Clean above oven. C)Clean both soda dispensers. D)Clean ceiling 

in ware wash area.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

RUDYS BBQ

7500 WALLACE BLVD

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

COS THERMOMETERS 6/22/2014HFT4849 EHF24  15 HL1B FOOD

No thermometer.

COS HOT HOLDING 6/22/2014EHF03

Hot food held at 114°F.

COS RAPID REHEATING 6/22/2014EHF05

Food not rapidly reheated to 165°. Meat was cooked at store to tempature at 11:00 am. Not reheated after 

sandwiches were made. All sandwiches must be gone or discarded at 3pm.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

SALTGRASS STEAKHOUSE

8300 W INTERSTATE 40

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

IN MANUAL WARE WASHING 6/19/2014HF1910 EHF21  0 HFOL

Corrected x 2.

SANCHEZ BAKERY

1401 ROSS ST

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

COS FOOD CONTACT SURFACES 6/21/2014HF811 EHF25  3 HL1B

Display cabinets must be cleaned every Sunday at closing.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

SCHLOTZSKYS DELI

1612 ROSS ST

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

COS ALL OTHER VIOLATIONS 6/19/2014HF517 EHF28  0 HL1B

Food found stored on floor in walk in freezer.

IN COLD HOLDING 6/19/2014EHF02

Sliced meat holding at 41F.

IN HOT HOLDING 6/19/2014EHF03

Soup holding at 145F. In compliance.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

SNOWHITE BAKERY

2801 CIVIC CIR

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

COS ALL OTHER VIOLATIONS 6/25/2014HF1145 EHF28  0 HL1B

A)Clean ceiling vents. B)Clean ceiling about oven. C)Clean wall behind desk area.

T BIRDS KETTLE POP

5000 S COULTER ST

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

6/22/2014HFT4851  0 HL1B FOOD
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

TALAMANTE FABIAN

2401 DUMAS DR

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

COS APPROVED SOURCE/LABELING 6/21/2014HFT4842 EHF09  10 HL1B FOOD

Tomatoes cut at home. Discarded.

COS COLD HOLDING 6/21/2014EHF02

Tomatoes holding at 52°. Discarded.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

TAQUERIA CHIHUAHUA

2618 E AMARILLO BLVD

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

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 6/20/2014HF2551 EHF22  3 HFOL

A food manager certification is needed within 45 days.

IN HAND WASH WITH SOAP/TOWELS 6/20/2014EHF17

a) b)Corrected.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

TAQUERIA EL COMAL

1210 E AMARILLO BLVD

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

COS ALL OTHER VIOLATIONS 6/23/2014HF1331 EHF28  6 HL1B

Floor needed to be swept.

H10DAY EQUIPMENT ADEQUATE 6/23/2014EHF15

Mop sink not draining properly.

COS MANUAL WARE WASHING 6/23/2014EHF21

Wipe down sanitizer was found at 10ppm. Needs to be at 100ppm.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

TARGET STORE #221

8201 W INTERSTATE 40

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

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 6/19/2014HF756 EHF22  0 H PREOPEN

Food manager needed within 45 days.

H10DAY ALL OTHER VIOLATIONS 6/19/2014EHF28

Light must be in place in kitchen by follow up. Good to open.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

THAI ARAWAN

2834 WOLFLIN AVE

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

COS GOOD HYGIENIC PRACTICES 6/25/2014HF2249 EHF08  19 HL1B

Employee chewing gum in kitchen.

COS COOLING FOR COOKED FOOD 6/25/2014EHF01

Soup with beef not being properly cooled.

COS HAND WASH WITH SOAP/TOWELS 6/25/2014EHF17

No paper towels at hand washing sink in kitchen. Repeat. If not corrected by next inspection a $50 

reinspection fee will be charged.

COS FOOD CONTACT SURFACES 6/25/2014EHF25

A)Ice scoop in dirty container. B)Clean rice hot hold. C)Clean ingrediant containers. D)Single use items in 

dirty container.

COS SOUND CONDITION 6/25/2014EHF10

Product in severely dented can being used. Seam dented cans or severely dented cans must be marked 

"dented", stored seperately, and must not be used.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

THAI ARAWAN

COS ALL OTHER VIOLATIONS 6/25/2014HF2249 EHF28  19 HL1B

Remove tape from dish wand. Thorough cleaning needed - equipment, walls, ceiling, shelves, containers, etc 

thru out establishment. Hand washing sinks need hand washing signs. Repair/replace broken dish cart. Need 

test strips.

THUMPERS TEX MEX GRILL

3321 BELL ST

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

COS THERMOMETERS 6/24/2014HF2338 EHF24  6 HL1B

No thermometer in cold hold under prep area.

COS FOOD CONTACT SURFACES 6/24/2014EHF25

Ice scoop must have a handle.

COS ALL OTHER VIOLATIONS 6/24/2014EHF28

A)Clean utensil holders. B)Hand washing sign needed at hand washing sink.

Page 41 of 45



ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

UNITED MARKET STREET #526

2530 S GEORGIA ST

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

COS HOT HOLDING 6/20/2014HF1309 EHF03  11 HL1B

A)Cooked potatoes holding at 106F. B)Cooked eggs holding at 111F.  All potentially hazardous food must be 

hot held at 135F or higher.

COS THERMOMETERS 6/20/2014EHF24

No thermometer in cold hold in Italian kitchen.

COS FOOD CONTACT SURFACES 6/20/2014EHF25

A)Store utensils facing the same way. B)Wash ingredient containers in Core kitchen.

COS ALL OTHER VIOLATIONS 6/20/2014EHF28

Clean all light shields. Clean all vent covers. Clean gaskets on cold hold in hot bar. Clean storage shelf in 

Core kitchen. Clean fire suppression nozzles in Core kitchen. Dust walls above meat products in deli. Clean 

cold hold in Italian kitchen.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

UNITED MARKET STREET #526

COS GOOD HYGIENIC PRACTICES 6/20/2014HF1310 EHF08  10 HL1B

Employee seen not washing hands before putting on gloves.

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 6/20/2014EHF22

No certified food manager.  Establishment must have a certified food manager at all times.  To be corrected 

within 45 days.

COS FOOD CONTACT SURFACES 6/20/2014EHF25

A)Scoop handle touching sugar, pecans x2, and cornbread. B)Clean utensils in dirty bin. C)Icing tips not 

properly cleaned before stored. D)Clean icing tips storage bin.

H45 DAY ALL OTHER VIOLATIONS 6/20/2014EHF28

A)Clean vent covers in walk in refrigerator. B)Dust on ceiling.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

UNITED MARKETSTREET #526

2530 S GEORGIA ST

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

COS TOXIC ITEMS 6/20/2014HF643 EHF20  6 HL1B

A)Sanitizer in 3 compartment sink over 400ppm in produce and meat market.

COS FOOD CONTACT SURFACES 6/20/2014EHF25

A)Clean ice scoop holder in meat market.

COS ALL OTHER VIOLATIONS 6/20/2014EHF28

A)Replace gaskets on walk in produce and flower refrigerator. B)Replace gasket on walk in ice cream freezer. 

C)Clean vent hood covers. D)Clean vent covers in walk in refrigerator in meat market. E)Clean vents on ice 

machine in meat market.
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ESTABLISHMENT

7/2/2014

Food Establishment Public Inspection Report

From 6/19/14  thru  6/25/14

EH115

ZEMERS DELI

2916 WOLFLIN AVE

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

COS ESTABLISHMENT PERMIT 6/20/2014HF2425 EHF27  6 HL1B

Current permit not posted.

COS FOOD CONTACT SURFACES 6/20/2014EHF25

Clean dishes stored on dirty shelf.

COS ALL OTHER VIOLATIONS 6/20/2014EHF28

A)Remove rag from dish wand. B)Clean can opener. C)Shelled eggs stored above ready to eat food. 

D)Remove unused items from kitchen. E)Clean inside of microwave. F)Clean condensation from cold hold 

under prep area.
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