EH115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF56

Violation Code

EHF10

ESTABLISHMENT

24TH DISCOUNT STORE
2390 FRITCH HWY

Status Code Description Comments Inspection Date

Cos SOUND CONDITION 6/26/2014

Demerits Inspection Type

4 HL1B

Selling foods prepared at home. You have been caught selling foods from home. This is an illegal practice.
You must pay a $50 reinspection fee by noon 6/27/14. A follow up inspection will be conducted following

business day.
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HFK133

HFM454

Violation Code

EHF28

ESTABLISHMENT

3D'S CATERING
2300 N WESTERN ST

Status Code Description Comments Inspection Date
6/28/2014
IN ALL OTHER VIOLATIONS 6/28/2014

Mobile unit numbers have been put in place.
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Demerits

Inspection Type

HL1B

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HFD30

Permit #

HF1913

Violation Code

EHF02

Violation Code

ESTABLISHMENT

ABC LEARNING CENTER 1
5901 HILLSIDE RD

Status Code Description Comments Inspection Date

IN COLD HOLDING 7/2/2014

A)Cooler holding at 40 degrees.

ADVANTAGE SALES & MARKETING
2201 ROSS-OSAGE DR

Status Code Description Comments Inspection Date

7/1/2014
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF232

Permit #

HF2313

Violation Code

EHF25

Violation Code

EHF23

ESTABLISHMENT

ALL THE CHILDRENS CAFE
901 S NELSON ST

Status Code Description Comments Inspection Date

Cos FOOD CONTACT SURFACES 7/2/2014

Demerits

3

Shelf liners found on shelf are not easily cleanable and need to be removed.

AUNTIE ANNES
7701 W INTERSTATE 40

Status Code Description Comments Inspection Date
IN SEWAGE/WASTEWATER 6/27/2014
Corrected.
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Demerits

Inspection Type

HL1B

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HFM449

Violation Code

EHF22

ESTABLISHMENT

BRAINFREEZE SNO CONES
4400 S WASHINGTON ST

Status Code Description Comments Inspection Date

H10DAY MANAGER KNOWLEDGE/CERTIFIED 7/1/2014

Full time employee needs to obtain a food manager card from the city.
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Demerits

Inspection Type

HL1B FOOD



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HFD2

Permit #

HFD21

Violation Code

Violation Code

EHF28

ESTABLISHMENT

BUTTONS & BOWS PRESCHOOL
1911 S MADISON ST

Status Code Description Comments Inspection Date

7/1/2014

3815 S LIPSCOMB ST

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 7/2/2014

Raw eggs stored over ready to eat food in cooler.
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Demerits

Demerits

Inspection Type

HOTHER

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF1718

Permit #

HFR84

Violation Code

EHF10

Violation Code

ESTABLISHMENT

CAKES N MORE
2812 SE 27TH AVE

Status Code Description Comments Inspection Date

cos SOUND CONDITION 7/1/2014

Strawberries found distressed in reach in cooler. COS

CAMP DON HARRINGTON
15401 FM 1541

Status Code Description Comments Inspection Date

6/27/2014
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF839

Permit #

HF585

Violation Code

EHF10

EHF24

Violation Code

ESTABLISHMENT

CANYONS RETIREMENT COMMUNITY
2200 SW 7TH AVE

Status Code Description Comments Inspection Date

Ccos SOUND CONDITION 6/30/2014

Demerits

Spoiled bag of mixed veggies 12 days past expiration date found in cooler.

Cos THERMOMETERS 6/30/2014

Thermometer needed in cooler in prep area.

CASA RICA FOODS
609 S GRANT ST

Status Code Description Comments Inspection Date

6/27/2014
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Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF2446

Violation Code

EHF24

EHF28

EHF21

ESTABLISHMENT

CHICK FIL A S COULTER
4510 S COULTER ST

Status Code Description Comments Inspection Date Demerits Inspection Type

cos THERMOMETERS 7/1/2014 6 HL1B

a)No thermometer in cold hold unit.

Cos ALL OTHER VIOLATIONS 7/1/2014

a)Handle of scoop for sugar was down in the product. Keep handles up and out of the product.

Cos MANUAL WARE WASHING 7/1/2014

a)0 ppm chlorine registered in a sanitizer bucket at a food prep station.
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EHI115 7/9/2014
Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14
ESTABLISHMENT
CHILIS GRILL & BAR
3810 W INTERSTATE 40
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF519 EHF17 H10DAY HAND WASH WITH SOAP/TOWELS 7/1/2014 6 HFOL
No soap at hand sink at bar. Soap and towels must always be at hand sink.
EHF28 H10DAY ALL OTHER VIOLATIONS 7/1/2014
Airvents dusty. Grease on floor at waste grease bin outside.Clean floor of all grease. Due to noncompiance
for items listed under 17,25 & 28,a $50 reinspection fee must be pd by noon Wed 7/2/14. Repeat violations
will be charged a $50 reinspect fee.
EHF25 H10DAY FOOD CONTACT SURFACES 7/1/2014
Clean:can opener & carrier, ice machine in/out, utensil tubs, pans w/food & stickers, produce slicer.Repeat
violations. Small reachin will not stay shut properly. Condensation pooling in bottom. Bottom of cooler is not
sealed & not easliy cleanable.
5016 S COULTER ST
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF1456 EHF20 cos TOXIC ITEMS 7/1/2014 12 HL1B

a)There was an unlabled chemical hanging on the handsink. b)Quat solution at the bar sink was over 400
ppm.
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EHI115

7/9/2014
Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

HF1456

EHF21

EHF22

EHF25

EHF28

ESTABLISHMENT
CHILIS GRILL & BAR

Cos MANUAL WARE WASHING 7/1/2014 12 HL1B

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

H10DAY MANAGER KNOWLEDGE/CERTIFIED 7/1/2014

a)No food manager is currently registered with the city of Amarillo.

H10DAY FOOD CONTACT SURFACES 7/1/2014

a)Do not store knives in the cracks between equipment. COS b)Clean the can opener and blade. c)Clean the
inside of the ice machine.

H10DAY ALL OTHER VIOLATIONS 7/1/2014

a)Spanish hand washing sign needed in restroom. b)Clean the racks that the dishes dry on. c)Degrease
above the bun warmer.
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EHI115

7/9/2014
Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

Permit #

HF25

Violation Code

EHF25

EHF24

EHF28

EHF21

Status Code

Cos

Cos

Cos

Cos

ESTABLISHMENT

CHIYOS
4313 TECKLA BLVD

Description Comments Inspection Date Demerits Inspection Type

FOOD CONTACT SURFACES 7/1/2014 9 HL1B

A)Single use items on dirty shelf. B)lce scoop on dirty surface. C)Scoop for rice needs handle.
D)Condensation in bottom of white refrigerator.

THERMOMETERS 7/1/2014

No thermomenter in white refrigerator.

ALL OTHER VIOLATIONS 7/1/2014

A)Clean all storage shelves. B)Clean inside oven. C)Clean stove. D)Clean portable fan. E)Clean stove below
vent hood. F)Repair wall with chipping paint. G)Replace missing cover on ice machine. H)Employee with no
hair restraint in kitchen.l)Clean drawers.

MANUAL WARE WASHING 7/1/2014

Wipe down sanitizer Oppm. Wipe down should be 100ppm.
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF1476

Permit #

HF832

Violation Code

EHF25

Violation Code

ESTABLISHMENT

CHOP CHOP JAPANESE STEAKHOUSE
3300 S COULTER ST

Status Code Description Comments Inspection Date

cos FOOD CONTACT SURFACES 7/1/2014

Demerits Inspection Type

3 HL1B

a)Spatulas are being stored in room temperature water. Water must be above 135F or below 41F to prevent

bacteria growth in the water.

CLAIRMONT THE
4707 BELL ST

Status Code Description Comments Inspection Date

7/1/2014
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Demerits Inspection Type

0 HFOL



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF1799

Permit #

HF2014

Violation Code

EHF25

Violation Code

EHF28

ESTABLISHMENT

COMFORT INN & SUITES
2101 E INTERSTATE 40

Status Code Description Comments Inspection Date

Ccos FOOD CONTACT SURFACES 6/30/2014

Clean dishes stored on a towel.

COURTYARD DOWNTOWN
724 S POLK ST

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 7/1/2014

Food stored directly on the floor in freezer.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF2387

Permit #

HFD62

Violation Code

EHF28

Violation Code

EHF28

ESTABLISHMENT

CP S SPORTS BAR
1803 S LAKESIDE ST

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 6/27/2014

Items stored in hand sink in bar.

CURTIS FLEMMING LEARNING CTR
3001 WOLFLIN AVE

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 6/27/2014

Demerits

Demerits

0

Inspection Type

HL1B

Inspection Type

HL1B

A)Clean bottom of both white refrigerators. B)Clean can opener holder. C)Clean gaskets on stainless steel

freezer. D)Dust ceiling air vents.
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF787

Violation Code

EHF28

EHF19

ESTABLISHMENT

CVS/PHARMACY 7765
317 E AMARILLO BLVD

Status Code Description Comments Inspection Date

H90 DAY ALL OTHER VIOLATIONS 6/30/2014

Demerits Inspection Type

3 HL1B

a)A lid is needed for the trash can in the ladies restroom. This is a repeat violation.

H10DAY RODENTS/ANIMALS/OPENINGS 6/30/2014

a)There is a large gap at the bottom of the back doors. This must be sealed so that no day light is shining

through.

Page 16 of 65



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF2216

Permit #

HF2199

Violation Code

EHF10

EHF24

Violation Code

EHF28

Status Code

Cos

Cos

Status Code

Cos

ESTABLISHMENT

DOLLAR GENERAL STORE #3272
1518 SE 10TH AVE

Description Comments Inspection Date Demerits

SOUND CONDITION 7/1/2014 7

a)Broken egg found in bottom of reach in cooler. Egg was removed. b)Dented cans found stored on shelves

for sale. COS

THERMOMETERS 7/1/2014

Thermometer needed in reach in cooler. COS

DOMINOS PIZZA
1007 ROSS ST

Description Comments Inspection Date Demerits

ALL OTHER VIOLATIONS 7/2/2014 0

a)All shelves need to be dusted. b)Reach in cooler door gasket replaced.
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Inspection Type

HL1B

Inspection Type

HL1B



EH115 7/9/2014
Food Establishment Public Inspection Report

From 6/26/14 thru 7/2/14

ESTABLISHMENT

DRURY INN & SUITES
8540 W INTERSTATE 40

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

HF1448 EHF28 H90 DAY ALL OTHER VIOLATIONS 7/1/2014 15 HL1B

a)Repaint chipping paint area above 3 compartment sink. b)Yogurts need to be stored upright so the tops are
not fallen down in the ice water. COS

EHF25 cos FOOD CONTACT SURFACES 7/1/2014

a)Clean the ice scoop holder. b)Clean the can opener blade. c)Soda gun must be taken apart and cleaned
daily.

EHF13 Cos HACCP PLAN/TIME 7/1/2014

a)Brocolli cheese soup had no datemark.

EHFO1 Ccos COOLING FOR COOKED FOOD 7/1/2014

a)Brocolli cheese soup cooked the day before was still at 54F in the cooler. The product did not cool
properly. The soup was thrown away.

EHF17 cos HAND WASH WITH SOAP/TOWELS 7/1/2014

a)No paper towels at hand sink in kitchen.
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF953

Permit #

HF2496

Violation Code

EHF28

Violation Code

EHF28

ESTABLISHMENT

EAT RITE HEALTH FOOD
2425 W INTERSTATE 40

Status Code Description Comments Inspection Date Demerits

Cos ALL OTHER VIOLATIONS 7/2/2014 0

Inspection Type

HL1B

A)Clean vent covers in walk in refrigerator X 3 and walk in freezer in kitchen area. B)Repair or replace rusty
shelves in cold hold in salad bar area. C)Replace gasket on cold hold in salad bar area. D)Clean soda

dispenser. E)Clean soda dispenser.

EL DURANGO BAR
5410 E AMARILLO BLVD

Status Code Description Comments Inspection Date Demerits

H90 DAY ALL OTHER VIOLATIONS 7/2/2014 0

Hand washing signs needed in the mens restoom in English and Spanish.
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Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF1837

Permit #

HF1898

Violation Code

EHF21

Violation Code

EHF28

EHF25

Status Code

Status Code

Cos

Cos

ESTABLISHMENT

FAMOUS DAVES
8518 W INTERSTATE 40

Description Comments Inspection Date Demerits
MANUAL WARE WASHING 6/27/2014 0
Corrected.

GEORGIA MANOR NURSING HOME
2611 SW 46TH AVE

Description Comments Inspection Date Demerits

ALL OTHER VIOLATIONS 6/30/2014 3

Thawing meat in stagnant water.

FOOD CONTACT SURFACES 6/30/2014

Nozzles on drink dispensers needed to be taken apart and cleaned.
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Inspection Type

HFOL

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF1268

Violation Code

EHF20

ESTABLISHMENT

GREAT AMERICAN COOKIE CO
7701 W INTERSTATE 40

Status Code Description Comments Inspection Date

Cos TOXIC ITEMS 6/30/2014

a)Labels on chemicals must have the common name and be legible.
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Demerits

Inspection Type

HL1B



7/9/2014

EH115
Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14
ESTABLISHMENT
HOFFBRAU STEAKS
7203 W INTERSTATE 40
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF915 EHF15 H10DAY EQUIPMENT ADEQUATE 7/1/2014 6 HFOL

EHF25

EHF28

Make table refrigerator on cooks line is holding stagnant water in bottom.This contaminates all food
containers stored in water.This unit is not operating properly. Repair unit as needed. Repairs scheduled.

H10DAY FOOD CONTACT SURFACES 7/1/2014

Kitchen shelves not cleaned daily. Fd crumbs, dust, spills & splatter. Numerous cleaned dishes found w/food
particle & stickers attached. Dishes must be checked for food residue after washing. All dishes must be
clean to sight & touch.Dishes stacked wet.

H10DAY ALL OTHER VIOLATIONS 7/1/2014

Ice in bin for drinks must have a lid to protect ice when not in use.On order.
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7/9/2014

EH115
Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14
ESTABLISHMENT
HOMEWOOD SUITES BY HILTON
8800 W INTERSTATE 40
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF965 EHF28 H90 DAY ALL OTHER VIOLATIONS 7/2/2014 8 HL1B
a)Freezer is not keeping all items frozen.
EHF13 cos HACCP PLAN/TIME 7/2/2014
a)Date marks are needed on all leftovers.
EHF11 cos PROPER HANDLING RTE 7/2/2014
a)Handle of ice scoop must be kept up and out of ice.
EHF29 IN RECOGNITION 7/2/2014

a)The new management has corrected many issues that have been repeat violations in the past. Keep up
the great work!
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EH115 7/9/2014
Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14
ESTABLISHMENT
HUDS
4411 BELL ST
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF15 EHF28 H90 DAY ALL OTHER VIOLATIONS 6/27/2014 8 HL1B
Remove cardboard from storage shelf in walkin refrigerator. Spray nozzle at 3 compartment sink hanging
below flood lip. Change can opener blade. Clean light covers. Replace broken light cover in back area. Clean
return air covers and return air unit.
EHFO3 cos HOT HOLDING 6/27/2014
Chili with meat hot holding at 124F. All potentially hazardous food must be hot held at 135C or hotter.
Repeat. If not corrected by next inspection a $50 reinspection fee will be charged.
EHF25 cos FOOD CONTACT SURFACES 6/27/2014

Clean blower cover in refrigerator. Lime squeezer and stir spoons sitting in out of temp water. Water needs to
be 135F or hotter or 41F or below. Clean utensils in dirty container. Repeat. Clean all single use untensil
dispensers.
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF721

Violation Code

EHF25

EHF28

ESTABLISHMENT

HUMMERS
2600 PARAMOUNT BLVD

Status Code Description Comments Inspection Date

cos FOOD CONTACT SURFACES 7/1/2014

Demerits Inspection Type

3 HL1B

Clean all dish racks, can opener, utensils in dirty container. Scoop handles touching sugar and salt. Mold in

soda gun.

Cos ALL OTHER VIOLATIONS 7/1/2014

Clean storage shelves both walkin fridges, vent covers in walkin fridge, below vendhood, portable fans, behind
microwave, paper towel dispenser. Replace canopener blade & gaskets on cold hold. Repair/replace cover to

ice machine. Need handwashing sign.
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7/9/2014

EH115
Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14
ESTABLISHMENT
HUNGRY HOWIES
3300 S WASHINGTON ST

Permit # Violation Code Status Code Description Comments Inspection Date
HF1443 EHF28 cos ALL OTHER VIOLATIONS 6/27/2014

EHF10

EHF22

Food stored directly on floor in walk in cooler.

Cos SOUND CONDITION 6/27/2014

Severely dented can found on shelf in kitchen.

H10DAY MANAGER KNOWLEDGE/CERTIFIED 6/27/2014

Food manager card must be obtained through Amarillo Health Department at 821 S Johnson. Next class is

July 9, 2014 at 8am.

Page 26 of 65

Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF2153

Permit #

HF2099

Violation Code

EHF28

EHF25

Violation Code

ESTABLISHMENT

ICHIBAN RESTAURANT
3309 WIMBERLY RD

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 6/30/2014

Raw eggs found stored above ready to eat foods. COS

Cos FOOD CONTACT SURFACES 6/30/2014

Utensils found stored dirty with clean utensils. COS

JAM! THATS GOOD
3325 BELL ST

Status Code Description Comments Inspection Date

6/27/2014
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit # Violation Code
HF2041 EHF27

EHF11

EHF08

ESTABLISHMENT

JIMMY JOHNS
2330 S SONCY RD

Status Code Description Comments Inspection Date Demerits Inspection Type

H10DAY ESTABLISHMENT PERMIT 7/2/2014 1 HL1B

a)No current establishment permit. A duplicate copy must be purchased. The business must have a current
permit onsite.

Cos PROPER HANDLING RTE 7/2/2014

a)Handle of the ice scoop was down in the ice. Handle must be up and out of ice.

Cos GOOD HYGIENIC PRACTICES 7/2/2014

a)Back hand sink had chemicals, food and rags in it. This sink must be kept clear. This is the 3rd repeat of
this violation. If found again, a $50 reinspection fee will be charged.
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EHI115

Food Establishment Public Inspection Report

From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF2368

Permit #

HF1567

Violation Code

EHF28

Violation Code

EHF25

ESTABLISHMENT

LEGACY REHABILITATION & LIVING
4033 SW 51ST AVE

Status Code Description Comments Inspection Date

H90 DAY ALL OTHER VIOLATIONS 7/1/2014

Demerits Inspection Type

0 HFOL

Ceiling in kitchen is being repaired. Seal all cracks in ceiling to prevent dust and insects from entering
kitchen. Ceiling must be smooth and easily cleanable.Repairs to be completed by 7/15/14.

LES DISCOUNT STORE
903 E AMARILLO BLVD

Status Code Description Comments Inspection Date

Ccos FOOD CONTACT SURFACES 6/30/2014

a)Clean dill pickle tongs.
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Demerits Inspection Type

3 HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

Permit # Violation Code
HF283 EHF25

EHF28

EHF16

7/9/2014

ESTABLISHMENT

MALCOLMS ICE CREAM
2100 PARAMOUNT BLVD

Status Code Description Comments Inspection Date

cos FOOD CONTACT SURFACES 7/1/2014

Demerits Inspection Type

6 HL1B

A)Clean flour container lid. B)Clean dishes stored on dirty shelf. C)Clean utensils stored in dirty container.

Cos ALL OTHER VIOLATIONS 7/1/2014

Clean in microwave, soda dispenser,fire suppressant above cook station, ice machine, storage shelves,
walls, portable fan, airvents. Repair/replace lid on chest freezer & wooden shelves in warewash area.Replace

missing vent cover & wall tiles.

cos HAND WASH FACILITIES ADEQUATE 7/1/2014

Hand washing sink in kitchen area blocked by several items.
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EHI115

Food Establishment Public Inspection Report

From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF2264

Permit #

HFM431

Violation Code

Violation Code

EHF08

EHF28

Status Code

Status Code

Cos

Cos

ESTABLISHMENT

MARTINEZ GROCERY
2010 S ARTHUR ST

Description Comments Inspection Date

6/27/2014

OASIS
4200 S COULTER ST

Description Comments Inspection Date

GOOD HYGIENIC PRACTICES 7/1/2014

Keep hand sink clear of all items.

ALL OTHER VIOLATIONS 7/1/2014

Change outside numbers to HFM431.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF2044

Violation Code

EHF28

ESTABLISHMENT

OLD BUSTERS LOUNGE
2204 SE 27TH AVE

Status Code Description Comments Inspection Date

IN ALL OTHER VIOLATIONS 7/1/2014

Walk in cooler seal replaced.
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Demerits

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit # Violation Code
HF1498 EHF28

EHF08

EHF17

ESTABLISHMENT

PEI WEI ASIAN DINER
3350 S SONCY RD

Status Code Description Comments Inspection Date

H90 DAY ALL OTHER VIOLATIONS 7/2/2014

a)Signs are needed at all hand washing sinks. b)New food manager needs to register certification with the

city of Amarillo.

Cos GOOD HYGIENIC PRACTICES 7/2/2014

a)A scrub brush was in the hand sink in the ware wash area.

cos HAND WASH WITH SOAP/TOWELS 7/2/2014

a)Paper towels are needed at hand sink on the line.
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Demerits

7

Inspection Type

HL1B



7/9/2014

Demerits Inspection Type

3 HL1B

Remove cardboard in coldhold under prep table. Replace cold hold door gasket. Thorough cleaning needed
thruout kitchen. Repair/replace rusted shelves in stainless steel fridge.Change blade on canopener. Remove

EH115
Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14
ESTABLISHMENT
PIZZA PLANET
2400 PARAMOUNT BLVD
Permit # Violation Code Status Code Description Comments Inspection Date
HF726 EHF28 cos ALL OTHER VIOLATIONS 6/27/2014
masking tape in stainless steel fridge.
EHF25 cos FOOD CONTACT SURFACES 6/27/2014

Clean inside and outside of venthood. b)Clean dishes on dirty surface. c)Utensils stored in dirty containers.

d)Clean can opener. €)Clean all dish racks.
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF2026

Violation Code

EHF21

EHF28

ESTABLISHMENT

POTATO FACTORY
2808 SW 34TH AVE

Status Code Description Comments Inspection Date

cos MANUAL WARE WASHING 7/2/2014

Wipe down sanitizer Oppm. Wipe down sanitizer should be 100ppm.

Cos ALL OTHER VIOLATIONS 7/2/2014

Demerits

Inspection Type

HL1B

A)Clean straw holder at drive thru. B)Clean inside and outside of ice machine. C)Clean ceiling vents.
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF2319

Violation Code

EHF28

EHF21

EHF22

EHF08

EHF24

Status Code

H10DAY

H10DAY

H10DAY

Cos

Cos

ESTABLISHMENT

RED ROBIN
8720 W INTERSTATE 40

Description Comments Inspection Date Demerits Inspection Type

ALL OTHER VIOLATIONS 7/2/2014 13 HL1B

a)A covered trash is needed in the ladies restroom.

MANUAL WARE WASHING 7/2/2014

a)Food employee rinsed dishes without following up with the sanitizer. COS b)Dishwasher not sanitizing.

MANAGER KNOWLEDGE/CERTIFIED 7/2/2014

a)Register a new food manager with the city of Amarillo.

GOOD HYGIENIC PRACTICES 7/2/2014

a)Tongs found in a hand sink. Keep hand sink clear of all items.

THERMOMETERS 7/2/2014

a)No thermometer in a refrigeration unit.
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HFD6

Violation Code

EHF02

ESTABLISHMENT

REGION 16 CLEVELAND HEADSTART
1601 S CLEVELAND ST

Status Code Description Comments Inspection Date

IN COLD HOLDING 6/27/2014

Reach in coolers holding at 41F and below. In compliance.
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Demerits

Inspection Type

HL1B



EHI115

7/9/2014
Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

Permit #

HF244

Violation Code

EHF07

EHF08

EHF20

EHF13

EHF28

Status Code

Cos

Cos

Cos

Cos

H90 DAY

ESTABLISHMENT

ROBINSONS BBQ
5920 HILLSIDE RD

Description Comments Inspection Date Demerits Inspection Type

ADEQUATE HAND WASHING 7/2/2014 15 HL1B

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

GOOD HYGIENIC PRACTICES 7/2/2014

A)Opened employee drink found sitting on cutting board. B)Employee personal items stored with food. Store
away from food and food contact surfaces.

TOXIC ITEMS 7/2/2014

A)Unknown chemical found in spray bottle. B)Fly spray found stored with togo dishes.

HACCP PLAN/TIME 7/2/2014

A)Cut meat found without any preparation date on them.

ALL OTHER VIOLATIONS 7/2/2014

A)End caps needed on light shields in kitchen.
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EHI115

7/9/2014
Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

Permit #

HF867

Permit #

HF51

Violation Code

EHF28

EHF10

Violation Code

ESTABLISHMENT

SAMS CLUB #8279
2201 ROSS-OSAGE DR

Status Code Description Comments Inspection Date Demerits Inspection Type

cos ALL OTHER VIOLATIONS 7/1/2014 4 HL1B

Hand sink found blocked in meat dept. COS

Cos SOUND CONDITION 7/1/2014

Strawberries found distressed in produce dept. Strawberries were removed. COS

SLEEP INN AMARILLO
2401 E INTERSTATE 40

Status Code Description Comments Inspection Date Demerits Inspection Type

7/1/2014 0 HL1B
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HFRM462

Violation Code

EHF28

ESTABLISHMENT

SNACK ATTACK
1203 S CLEVELAND ST

Status Code Description Comments Inspection Date

H10DAY ALL OTHER VIOLATIONS 6/27/2014

Demerits

0

Inspection Type

H PREOPEN

Vehicle must have 3" ID letters RM462 on 2 sides. Keep this inspection and future inspections in vehicle.

Keep permit in vehicle.
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EHI115

7/9/2014
Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

Permit # Violation Code
HF737 EHF25

EHF28

EHF13

EHF10
Permit # Violation Code

ESTABLISHMENT

SONIC DRIVE IN
2220 ROSS-OSAGE DR

Status Code Description Comments Inspection Date Demerits Inspection Type

cos FOOD CONTACT SURFACES 7/1/2014 1 HL1B

Containers used to store clean utensils needed to be cleaned. COS

Cos ALL OTHER VIOLATIONS 7/1/2014

a)All shelves need to be wiped down. b)All reach in coolers need to be wiped out.

Cos HACCP PLAN/TIME 7/1/2014

Chicken found stored in reach in cooler without date mark. COS

Cos SOUND CONDITION 7/1/2014

Peeled banana found distressed with whole bananas. Banana discarded. COS

2707 S GEORGIA ST

Status Code Description Comments Inspection Date Demerits Inspection Type
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

HF52

Permit #

HF838

EHF20

EHF28

EHF25

Violation Code

EHF25

EHF28

Cos

Cos

Cos

Status Code

Cos

Cos

SONIC DRIVE IN

TOXIC ITEMS

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

ALL OTHER VIOLATIONS

A)Repair broken freezer door. B)Clean all storage shelves. C)Dust top of ice machine.

ESTABLISHMENT

FOOD CONTACT SURFACES

Clean ice scoop holder.

7/9/2014

6/26/2014

6/26/2014

6/26/2014

3600 S WASHINGTON ST

Description

Comments

FOOD CONTACT SURFACES

Inspection Date

7/1/2014

Demerits

3

HL1B

Inspection Type

HL1B

Ice scoop handle touching ice in ice bin. b)Store utensils handle up. c)Can opener holder needed to be

cleaned.

ALL OTHER VIOLATIONS

Floor needed to be swept.
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EH115 7/9/2014
Food Establishment Public Inspection Report

From 6/26/14 thru 7/2/14

ESTABLISHMENT

SONIC DRIVE IN

Page 43 of 65



EH115 7/9/2014
Food Establishment Public Inspection Report

From 6/26/14 thru 7/2/14

ESTABLISHMENT

SOUTH DOCK CAFETERIA
1401 FARMERS AVE

Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF1949 EHFO8 cos GOOD HYGIENIC PRACTICES 7/2/2014 13 HL1B

Employee drinks in kitchen without a lid and straw.

EHF20 Cos TOXIC ITEMS 7/2/2014

Three compartment sink sanitizer over 300ppm.

EHF21 cos MANUAL WARE WASHING 7/2/2014

A)Ware wash machine not sanitizing.

EHF28 Ccos ALL OTHER VIOLATIONS 7/2/2014

A)Replace gaskets on cold hold under prep table. B)Clean inside ice machine.

EHF25 Ccos FOOD CONTACT SURFACES 7/2/2014

Mold on soda nozzles.
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF2347

Violation Code

EHF02

ESTABLISHMENT

SOUTHWEST BAPTIST CHURCH
8201 CANYON DR

Status Code Description Comments Inspection Date

IN COLD HOLDING 7/2/2014

Coolers holding at 37°.

Page 45 of 65

Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

Permit #

HF2242

HFK134

Violation Code

EHF02

EHF03

EHF02

EHF03

Status Code

7/9/2014

ESTABLISHMENT

SPICY MIKES BAR-B-Q HAVEN
7028 S WESTERN ST

Description

COLD HOLDING

Comments Inspection Date

7/2/2014

Potato salad holding at 40°.

HOT HOLDING

Brisket holding at 180°.

COLD HOLDING

Ham holding at 40°.

HOT HOLDING

Sausage holding at 184°

7/2/2014

7/2/2014

7/2/2014
. Brisket holding at 179°.
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Demerits

Inspection Type

HL1B

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF1657

Violation Code

ESTABLISHMENT

SPLASH AMARILLO WATER PARK
1415 SUNRISE DR

Status Code Description Comments Inspection Date

6/27/2014
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HFT4860

Violation Code

EHF02

EHF09

EHF14

EHF19

EHF25

Status Code

H 2 HOUR

H 2 HOUR

H 2 HOUR

H 2 HOUR

H 2 HOUR

ESTABLISHMENT

SPROUSE SHRADER SMITH PLLC
500 S FILLMORE ST

Description Comments Inspection Date
COLD HOLDING 7/2/2014

Cole slaw at 45°F at 10 am.

APPROVED SOURCE/LABELING 7/2/2014

Foods (meats and sauce) made at individuals home.

WATER SUPPLY 7/2/2014

No hot water.

RODENTS/ANIMALS/OPENINGS 7/2/2014

Screen enclosure not closed during prep.

FOOD CONTACT SURFACES 7/2/2014

Meat rack in smoker heavily encrusted with old food/grease.
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Demerits

23

Inspection Type

HL1B FOOD



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

HFT4860

Permit #

HF1616

EHF28

Violation Code

EHF02

EHF03

ESTABLISHMENT

SPROUSE SHRADER SMITH PLLC
Ccos ALL OTHER VIOLATIONS 7/2/2014

Food service items stored on ground. Hair restraints needed.

SUBWAY
6000 S WESTERN ST

Status Code Description Comments Inspection Date
IN COLD HOLDING 7/2/2014

A)Tomatoes holding at 40 degrees.

IN HOT HOLDING 7/2/2014

Meatballs cooked to 170 degrees.
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23

Demerits

HL1B FOOD

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF1230

Violation Code

EHF08

EHF25

EHF24

ESTABLISHMENT

TACO BELL
2010 ROSS-OSAGE DR

Status Code Description Comments Inspection Date

Cos GOOD HYGIENIC PRACTICES 6/30/2014

Demerits

10

Hand washing sink being used for other purposes than hand washing. COS

Cos FOOD CONTACT SURFACES 6/30/2014

Soda nozzles needed to be cleaned. COS

Cos THERMOMETERS 6/30/2014

Thermometer needed in reach in cooler. COS
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Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF750

Permit #

HF1143

Violation Code

EHF25

EHF28

Violation Code

EHF15

Status Code

Cos

Cos

Status Code

H30 DAY

ESTABLISHMENT
TACO VILLA #3

1826 S GEORGIA ST

Description Comments Inspection Date Demerits Inspection Type

FOOD CONTACT SURFACES 7/2/2014 3 HL1B

A)Single use utensils in dirty containers. B)Utensil dispenser in lobby dirty. C.Marker in container with single
use knives.

ALL OTHER VIOLATIONS 7/2/2014

A)Clean soda dispenser in drive thru. B)Stacking sanitized dishes before they are dry. C)Clean straw
containers in lobby. D)Clean ceiling vent in lobby. E)Refried beans stored under wet dishes.

TAQUERIA RIVERA
2602 SE 3RD AVE

Description Comments Inspection Date Demerits Inspection Type

EQUIPMENT ADEQUATE 6/27/2014 0 HFOL

Reach in cooler holding at 60F. No potentially hazardous foods being stored in cooler until cooler can be
repaired.
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF756

Violation Code

EHF22

EHF28

ESTABLISHMENT

TARGET STORE #221
8201 W INTERSTATE 40

Status Code Description Comments Inspection Date

H90 DAY MANAGER KNOWLEDGE/CERTIFIED 6/30/2014

Demerits

3

Inspection Type

HFOL

a)A food manager is needed for the store. If not corrected by September 2014, a $50 reinspection fee will be

issued.

IN ALL OTHER VIOLATIONS 6/30/2014

a)Corrected.
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit # Violation Code
HF2277 EHF28

EHF25

EHF20

ESTABLISHMENT

TEXAS STEAK EXPRESS
2600 S KENTUCKY ST

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 7/2/2014

Demerits Inspection Type

6 HL1B

A)Clean inside of ice machine. B)Hand washing signs needed at hand washing sinks. C)English and Spanish

hand washing signs needed in restroom.

Cos FOOD CONTACT SURFACES 7/2/2014

A)Single use items in dirty containers. B)Clean ice scoop holder.

Cos TOXIC ITEMS 7/2/2014

A)Wipe down sanitizer over 400ppm. Wipe down sanitizer should be 100ppm. B)Unlabeled chemical bottles.
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF628

Permit #

HF455

Violation Code

EHF13

Violation Code

EHF03

ESTABLISHMENT

TOOT N TOTUM #21
1300 SE 10TH AVE

Status Code Description Comments Inspection Date

Cos HACCP PLAN/TIME 7/2/2014

No date marks found on opened packages of hotdogs.

TOOT N TOTUM #57
301 ROSS ST

Status Code Description Comments Inspection Date

IN HOT HOLDING 6/30/2014

Corndog holding at 168F. Hotdog holding at 156F. In compliance.

Page 54 of 65

Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF866

Permit #

HF343

Violation Code

EHF28

Violation Code

EHF28

ESTABLISHMENT

TOOT N TOTUM #81
2601 PARAMOUNT BLVD

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 7/1/2014

A)Clean soda dispenser. B)Remove tape on soda dispenser.

TOOT N TOTUM #84
4041 S WASHINGTON ST

Status Code Description Comments Inspection Date

H10DAY ALL OTHER VIOLATIONS 7/2/2014

Dust and soda syrup needs to be cleaned off of roof of walk in cooler.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF2011

Permit #

HF2485

Violation Code

EHF03

Violation Code

ESTABLISHMENT

TOOT N TOTUM #93
8772 S COULTER ST

Status Code Description Comments Inspection Date

IN HOT HOLDING 7/2/2014

Demerits

0

A)BBQ sand. holding at 159 degrees. B)Sausage rolls holding at 161 degrees.

TOOT N TOTUM DBA TANGOS TACOS
2207 S WESTERN ST

Status Code Description Comments Inspection Date

6/26/2014
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Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit # Violation Code
HF2511 EHF17

EHF28

EHF22

EHF24

Status Code

H10DAY

H10DAY

H10DAY

H10DAY

ESTABLISHMENT

TORCHYS TACOS
3562 S SONCY RD

Description Comments Inspection Date

HAND WASH WITH SOAP/TOWELS 6/30/2014

a)Soap and paper towels needed for bar hand sink.

ALL OTHER VIOLATIONS 6/30/2014

a)Spanish hand washing sign needed in restrooms.

MANAGER KNOWLEDGE/CERTIFIED 6/30/2014

a)Food manager needs to register with city of Amairillo.

THERMOMETERS 6/30/2014

a)Probe thermometer needed on site.

Page 57 of 65

Demerits

Inspection Type

H PREOPEN



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HFK96

Violation Code

ESTABLISHMENT
TYLERS BARBEQUE
2014 PARAMOUNT BLVD
Status Code Description Comments Inspection Date

6/27/2014
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF2471

HF2472

HF2473

Violation Code

EHF08

EHF21

EHF25

ESTABLISHMENT

UNITED SUPERMARKET #530
3552 S SONCY RD

Status Code Description Comments Inspection Date

Cos GOOD HYGIENIC PRACTICES 7/2/2014

Demerits Inspection Type

7 HL1B

a)Dirty rags hanging on sink in seafood area. b)Dirty rag hanging on sink in meat market. Hand sinks must

be kept free of all items. They are for hand washing only.

Cos MANUAL WARE WASHING 7/2/2014

a)Sanitizer was out in the seafood area.

cos FOOD CONTACT SURFACES 7/2/2014

a)Clean the can opener blade.

7/1/2014
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3 HL1B

0 HL1B



7/9/2014

EH115
Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14
ESTABLISHMENT
UNITED SUPERMARKET #530
VINCES PIZZA
2413 S WESTERN ST
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF600 EHF19 Cos RODENTS/ANIMALS/OPENINGS 6/26/2014 11 HL1B
Drive thru window open when not in use. Drive thru window needs to be closed when not in use.
EHFO1 cos COOLING FOR COOKED FOOD 6/26/2014
Improper thawing of beef.
EHF25 cos FOOD CONTACT SURFACES 6/26/2014
Clean can opener.
EHF28 Cos ALL OTHER VIOLATIONS 6/26/2014

Clean bottom of freezer, fridge, venthood, ingredient bins in storate area, pipe in storage area, inside
coldhold. Repair/replace rusty shelves in fridge, handle on chest freezer,doors-coldhold.Remove unused
items from kitchen.Need lightshield tip.
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EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit # Violation Code
HF239
Permit # Violation Code
HF362

ESTABLISHMENT

VIVIANS NURSING HOME
508 N TAYLOR ST

Status Code Description Comments Inspection Date

6/30/2014

WAL-MART #822 BAKERY
3700 E INTERSTATE 40

Status Code Description Comments Inspection Date

7/2/2014
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit # Violation Code
HF379
Permit # Violation Code
HF532

ESTABLISHMENT

WAL-MART #822 DELI
3700 E INTERSTATE 40

Status Code Description Comments Inspection Date

7/2/2014

WAL-MART #822 GROCERY
3700 E INTERSTATE 40

Status Code Description Comments Inspection Date

7/2/2014
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF355

Violation Code

EHF28

ESTABLISHMENT

WAL-MART #822 MEAT & SEAFOOD
3700 E INTERSTATE 40

Status Code Description Comments Inspection Date

H10DAY ALL OTHER VIOLATIONS 7/2/2014

Ceiling tile in seafood cooler room needs to be replaced.
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 6/26/14 thru 7/2/14

7/9/2014

Permit #

HF494

Violation Code

EHF28

EHF24

EHF15

ESTABLISHMENT

WENDY'S #4102
2000 ROSS-OSAGE DR

Status Code Description Comments Inspection Date Demerits Inspection Type

H10DAY ALL OTHER VIOLATIONS 7/2/2014 6 HL1B

a)All coolers need to be wiped out. b)Excessive grease build up around back freezer needs to be removed.

Cos THERMOMETERS 7/2/2014

Reach in cooler needed thermometer. COS

H10DAY EQUIPMENT ADEQUATE 7/2/2014

Reach in cooler has condensate leak and needs to be repaired.
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EH115 7/9/2014
Food Establishment Public Inspection Report

From 6/26/14 thru 7/2/14

ESTABLISHMENT

YE OLDE PANCAKE STATION
2800 S VIRGINIA ST

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

HF961 EHF20 cos TOXIC ITEMS 6/26/2014 10 HL1B

Wipe down sanitizer over 400ppm. Wipe down sanitizer should be 100ppm.

EHFO8 cos GOOD HYGIENIC PRACTICES 6/26/2014

Employee drink without lid and straw in ware wash area.

EHF25 cos FOOD CONTACT SURFACES 6/26/2014

Clean all dish racks.

EHF28 Ccos ALL OTHER VIOLATIONS 6/26/2014

A)Clean portable fans. B)Bandana in freezer. C)Employee drink stored in freezer with customer food. D)Clean
can opener. E)Clean inside black freezer.
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