
ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

ABC LEARNING CENTER I

5901 HILLSIDE RD

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

IN COLD HOLDING 10/29/2014HFD30 EHF02  0 HL1B

A)Cooler holding at 40 degrees.

ABC LEARNING CENTER II

5709 SW 45TH AVE

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

H60 DAY ALL OTHER VIOLATIONS 10/29/2014HFD8 EHF28  0 HL1B

Keep all foods separated from non food equipment.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

AFC SUSHI @ UNITED #526

2530 S GEORGIA ST

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

10/23/2014HF1320  0 HL1B

ALCOHOLIC RECOVERY CENTER

412 SE 16TH AVE

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

IN COLD HOLDING 10/29/2014HF105 EHF02  0 HL1B

All cold hold units holding at 41F or below. In compliance.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

AMARILLO CLUB

600 S TYLER ST

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

10/29/2014HFK17  0 HL1B

AMARILLO COLLEGE CHILD DEV LAB

6222 SW 9TH AVE

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

10/27/2014HFD48  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

AMARILLO SENIOR CITIZENS ASSOC

1200 S POLK ST

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

H 6 HOUR ESTABLISHMENT PERMIT 10/23/2014HF34 EHF27  3 HOTHER

Permit expired 10/19/14. Please pay today.

AMERICOLD LOGISTICS

10300 SE 3RD AVE

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

10/24/2014HF63  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

AMIGOS #524 DELI/BAKERY

3300 E INTERSTATE 40

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

IN EQUIPMENT ADEQUATE 10/27/2014HF1815 EHF15  0 HFOL

Corrected from previous inspection.

AQUA ONE INC

4600 PARKSIDE DR

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

H90 DAY ALL OTHER VIOLATIONS 10/29/2014HF1028 EHF28  0 HL1B

Keep overhead door closed when not in use. b)Ceiling panel needs to be in place in dry storage room.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BAKER BROS AMERICAN DELI

3300 S SONCY RD

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

COS ALL OTHER VIOLATIONS 10/27/2014HF2245 EHF28  19 HL1B

a)Dust the ceiling around the vents.

COS GOOD HYGIENIC PRACTICES 10/27/2014EHF08

a)Bucket in front hand sink. Hand sinks may not be used for any other purposes.

COS HACCP PLAN/TIME 10/27/2014EHF13

a)Date marks missing on multiple ready to eat items.

COS HOT HOLDING 10/27/2014EHF03

a)Potato soup in the hot hold at 120F. Must be 135F or above.

COS THERMOMETERS 10/27/2014EHF24

a)Thermometers missing in 2 cold hold units.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BAKER BROS AMERICAN DELI

COS FOOD CONTACT SURFACES 10/27/2014HF2245 EHF25  19 HL1B

a)Clean the microwave inside and out. b)Clean the inside top of the ice machine. c)Clean the buildup from tea 

nozzles.

BIG STATE BEAUTY SUPPLY

2800 CIVIC CIR

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

10/29/2014HF659  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BITI PIES INC

604 S MARYLAND ST

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

10/27/2014HF1495  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BIZZY BEES CHILDCARE & PRESCHL

6500 OFFICE PARK DR

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

H10DAY ALL OTHER VIOLATIONS 10/29/2014HFD55 EHF28  9 HL1B

Dust tops of cabinets to prevent dust from falling onto cooking surfaces.All food must be stored at least 6" off 

floor.All thawing must be done either under cold running water or in refrigerator to maintain temp below 

41°.Employee food must be separate.

H10DAY FOOD CONTACT SURFACES 10/29/2014EHF25

Utensil tray dirty. Clean cooler handles. Clean out utensil drawers. TO GO utensil containers dirty. Clean 

food containers found with dead bug in it.

H10DAY THERMOMETERS 10/29/2014EHF24

Thermometer reading 9° in ice water. Must be calibrated to read 32° in ice water.

H10DAY TOXIC ITEMS 10/29/2014EHF20

Rat poison found in kitchen w/o mfg use directions included in labeling & for a pesticide,mfg label instructions 

that state the use is allowed in a food estab.Personal care items,medicines can't be stored on top of 

refrigerator.Chemicals stored w/therm.

IN COLD HOLDING 10/29/2014EHF02

Cooler holding foods at 40°.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BLUE SKY

4201 W INTERSTATE 40

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

10/29/2014HF976  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BRACEROS BAR AND GRILL

2822 SW 6TH AVE

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

H10DAY ALL OTHER VIOLATIONS 10/24/2014HF2152 EHF28  27 HL1B

Dirty shelves in food cooling. No test strips available. Personal clothing touching onions.

COS ADEQUATE HAND WASHING 10/24/2014EHF07

Cook was not washing hands when working with food.

H10DAY SOUND CONDITION 10/24/2014EHF10

Sugar container was stored open without a lid.

COS GOOD HYGIENIC PRACTICES 10/24/2014EHF08

Open drinks found in kitchen without lid.

COS HAND WASH FACILITIES ADEQUATE 10/24/2014EHF16

Hand sink blocked. Must be available for use.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BRACEROS BAR AND GRILL

H10DAY RODENTS/ANIMALS/OPENINGS 10/24/2014HF2152 EHF19  27 HL1B

Screen door needs to be sealed on top and bottom.

H10DAY MANUAL WARE WASHING 10/24/2014EHF21

Dishwasher not releasing sanitizing agent. Needs repair. Sanitizing solution not adequate. Must be chlorine 

100ppm or quat ammonia as label reads.

H10DAY THERMOMETERS 10/24/2014EHF24

Thermometers needed in all coolers and freezers.

H10DAY FOOD CONTACT SURFACES 10/24/2014EHF25

Food slicer stored on the floor. Onions stored on the floor. Microwave needs to be cleaned of splatter. Utensil 

tubs need cleaned. Reachin cooler gasket needs replaced.Telephone sitting inside of to go box.Cardboard 

box sitting on prep table when in use.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BRISTOLS BAR

1911 E INTERSTATE 40

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

H10DAY EQUIPMENT ADEQUATE 10/29/2014HF2283 EHF15  3 HL1B

Sinks not draining properly.

BROWNS PLAYHOUSE DAY CARE CNTR

605 4TH ST

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

COS HACCP PLAN/TIME 10/27/2014HFC113 EHF13  4 HL1B

A)Cooked ready to eat foods sitting in cooler with no preparation date.

IN COLD HOLDING 10/27/2014EHF02

A)Cooler holding at 40 degrees.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BUCKHORN FAMILY RESTAURANT

7000 E INTERSTATE 40

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

COS FOOD CONTACT SURFACES 10/23/2014HF801 EHF25  3 HL1B

Nozzles on soda fountain needed to be cleaned.

COS ALL OTHER VIOLATIONS 10/23/2014EHF28

A)Remove dust buildup from area around vent on server line. B)Raw eggs stored over RTE.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BURGER KING #3432

1314 ROSS ST

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

COS ALL OTHER VIOLATIONS 10/27/2014HF236 EHF28  7 HL1B

a)Invert all single use containers to prevent contamination. b)Cups found stored on floor in storage room. 

Must be at least 6" off the ground. c)Walk in cooler gasket replaced. Correction from previous inspection.

COS THERMOMETERS 10/27/2014EHF24

Thermometer broken in front reach in cooler.

COS HACCP PLAN/TIME 10/27/2014EHF13

Onions being held past the 4 hour time limit. Onions were discarded.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BUSHLAND BURGER

2300 WELLS ST

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

10/23/2014HFP48  0 HFOL
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BUSHLAND HIGH SCHOOL BOOSTER C

1201 S FM 2381

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

IN INSECT CONTAMINATION 10/24/2014HFP24 EHF18  0 HFOL

Fly control still a problem.

IN WATER SUPPLY 10/24/2014EHF14

Public water supply.

IN HOT HOLDING 10/24/2014EHF03

Hot Dogs at 167°F. Hamburgers 140°F.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BUTLERS MARTINI BAR

703 S POLK ST

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

10/25/2014HF1993  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BYOB BURGER COMPANY

6200 HILLSIDE RD

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

COS ALL OTHER VIOLATIONS 10/23/2014HF2140 EHF28  21 HL1B

Waste grease bin open when not in use. Bin must stay closed. Area around waste grease bin must be clean. 

b)Top of reach in freezer dirty.(outside).

COS FOOD CONTACT SURFACES 10/23/2014EHF25

Reach in coolers and freezer gaskets not clean.

COS SOUND CONDITION 10/23/2014EHF10

Dented can on shelf for use.

COS ADEQUATE HAND WASHING 10/23/2014EHF07

Hands not washed before putting on gloves.

COS PROPER HANDLING RTE 10/23/2014EHF11

Touching cheese with bare hands. Cheese is ready to eat food. No bare hand contact.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

BYOB BURGER COMPANY

COS THERMOMETERS 10/23/2014HF2140 EHF24  21 HL1B

No thermometer in reach in freezer.

COS TOXIC ITEMS 10/23/2014EHF20

Nicotene solution and smoking apparatus setting on food prep table. b)Two containers chemical cleaner on 

food rack.

CANYON BOOSTER CLUB

19501 US HIGHWAY 87

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

10/24/2014HFC205  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

CARNICERIA LA POPULAR

1505 SE 3RD AVE

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

COS FOOD CONTACT SURFACES 10/28/2014HF87 EHF25  19 HL1B

a)Utensil containers needed to be cleaned. b)Pot holders found stored on top of clean pans. c)Do not store 

knives in crack between table and wall. d)Cups found stored on cloth towel. e)Pork skins stored in cardboard 

box. Use plastic container instead.

COS ALL OTHER VIOLATIONS 10/28/2014EHF28

a)Gasket on walk in freezer door needs to be repaired. b)Food found stored on floor in walk in freezer. c)Cup 

being used as scoop in rice. All scoops must have a handle.

COS TOXIC ITEMS 10/28/2014EHF20

a)Bleach stored above food items on shelf for sale. b)Beans found stored next to glass cleaner.

COS MANUAL WARE WASHING 10/28/2014EHF21

Store all sanitizer rags in sanitizer bucket when not in use.

COS EQUIPMENT ADEQUATE 10/28/2014EHF15

Produce cooler holding at 48F and needs to be repaired. Should be 41F or below. Produce was discarded.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

CARNICERIA LA POPULAR

COS HAND WASH WITH SOAP/TOWELS 10/28/2014HF87 EHF17  19 HL1B

Paper towels needed at hand sink.

COS SOUND CONDITION 10/28/2014EHF10

Can found stored for use dented and without a label.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

CECILS LAST CHANCE

12800 S US HWY 287

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

IN WATER SUPPLY 10/24/2014HFP2 EHF14  0 HL1B

Water sample tests required monthly.  Monthly sample ok.

H90 DAY ALL OTHER VIOLATIONS 10/24/2014EHF28

Electrical boxes in walkin, exposed wires no covers,  3rd notice. $50 reinspection fee if not corrected. Seal 

holes in kitchen and ware washing, 3rd notice. $50 reinspection fee if not corrected.

NO COOLING FOR COOKED FOOD 10/24/2014EHF01

Chili found on stove at 100°F. Discussed proper cooking methods. One hr left placed in walkin.(2hrs 

135°-71°/4hrs 71°-41°).
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

CHEETAHS

3437 W INTERSTATE 40

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

H10DAY ALL OTHER VIOLATIONS 10/25/2014HF1497 EHF28  16 HL1B

No test strips for sanitizer.

H10DAY FOOD CONTACT SURFACES 10/25/2014EHF25

Ice machine dirty.  Ice scoop dirty. Soda gun and holster not clean.

COS ADEQUATE HAND WASHING 10/25/2014EHF07

Hand sink blocked.

COS TOXIC ITEMS 10/25/2014EHF20

Chemical stored with glasses.

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 10/25/2014EHF22

No food manager. Food mgr class Nov 12th. Test Nov 14th.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

CHEETAHS

H10DAY SEWAGE/WASTEWATER 10/25/2014HF1497 EHF23  16 HL1B

a)Leaks in ice machine room. b)Roof leaks at stage. Repair as needed. c)Leak at bar. Repair as needed.

CHOP CHOP JAPANESE STEAKHOUSE

3300 S COULTER ST

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

COS THERMOMETERS 10/27/2014HF1476 EHF24  3 HL1B

a)Thermometer needed for small front cooler.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

CIELITO LINDO RESTAURANT

2618 E AMARILLO BLVD

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

COS TOXIC ITEMS 10/27/2014HF2576 EHF20  22 HL1B

a)Chlorine sanitizing solution for cleaning surfaces was more than 200ppm. Must be 100ppm for cleaning. 

b)Unapproved pest control agent found in kitchen. Pest control sprays must be approved for food 

establishments.

COS SOUND CONDITION 10/27/2014EHF10

Onions stored on floor next to mop sink. Must be at least 6 inches off the floor away from chemicals/cleaning 

areas.

COS COLD HOLDING 10/27/2014EHF02

Raw beef holding at 66F degrees.

COS HACCP PLAN/TIME 10/27/2014EHF13

a)Food items stored in refrigerator without dates and labels. b)Food items found out of date in refrigerator. 

Must be kept no longer than 7 days.

H10DAY RODENTS/ANIMALS/OPENINGS 10/27/2014EHF19

Screen door off kitchen needs to be sealed at bottom. Follow up 11-6-14.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

CIELITO LINDO RESTAURANT

COS FOOD CONTACT SURFACES 10/27/2014HF2576 EHF25  22 HL1B

a)Take out containers needed to be inverted. b)Utensil drawers need to be cleaned and free of items not 

intended for food contact. c)Gaskets on reachin cooler need to be cleaned.

COS ALL OTHER VIOLATIONS 10/27/2014EHF28

Eggs found stored above ready to eat foods in refrigerator.

COCANUTZ

3605 OLSEN BLVD

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

H90 DAY ALL OTHER VIOLATIONS 10/23/2014HF1587 EHF28  3 HL1B

Lights in cooler need to be covered or have shatter resistant bulbs, Current Food Manager card must be 

posted.

COS FOOD CONTACT SURFACES 10/23/2014EHF25

Holder for ice scoop needed to be cleaned.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

CONNER PLACE

2 COTTONWOOD LN

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

H10DAY ESTABLISHMENT PERMIT 10/27/2014HFC324 EHF27  6 HL1B

Permit has been expired since 10/21/14. A $2000 a day fine can be charged for not renewing this permit. An 

inspection is needed when hot water is restored.

H24 HOUR WATER SUPPLY 10/27/2014EHF14

Establishment has had no hot water since Friday. Establishment is still operating without hot water. No food 

can be prepared without hot water.

CORNERSTONE OUTREACH CENTER

1111 N BUCHANAN ST

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

H90 DAY ALL OTHER VIOLATIONS 10/28/2014HF1138 EHF28  0 HL1B

Light shield needed in walkin freezer.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

CRUSH WINE BAR & DELI

701 S POLK ST

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

H10DAY FOOD CONTACT SURFACES 10/24/2014HF1670 EHF25  23 HL1B

a)Food items found on floor. Must be at least 6 inches off floor. b)Defrost freezer. c)Clean can openers. 

d)Take out containers must be inverted. e)Utensil drawers need cleaned. f)Microwave, freezer, cooler, panini 

press need cleaned.

H10DAY WATER SUPPLY 10/24/2014EHF14

Hand sink in kitchen does not have hot water. Needs to be repaired by 11/3/14.

COS HACCP PLAN/TIME 10/24/2014EHF13

Ready to eat foods out of date. Employee trashed them.

COS HAND WASH WITH SOAP/TOWELS 10/24/2014EHF17

Paper towels needed at hand sink.

COS COLD HOLDING 10/24/2014EHF02

Sliced tomatoes holding at 48F degrees. Need to be 41F degrees or below.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

CRUSH WINE BAR & DELI

COS SOUND CONDITION 10/24/2014HF1670 EHF10  23 HL1B

Moldy food found in walkin cooler.

CURTIS FLEMMING LEARNING CTR

3001 WOLFLIN AVE

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

COS TOXIC ITEMS 10/29/2014HFD62 EHF20  3 HL1B

a)Do not store chemicals on food prep tables.

COS ALL OTHER VIOLATIONS 10/29/2014EHF28

a)Wipe out bottom of right refrigerator.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

DENNYS #8557

9601 E INTERSTATE 40

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

COS ALL OTHER VIOLATIONS 10/29/2014HF1966 EHF28  3 HL1B

Walls and ceilings needed to be cleaning.

COS FOOD CONTACT SURFACES 10/29/2014EHF25

Dirty ladle found stored with clean dishes.

DOBBINS PAULA

4515 S GEORGIA ST

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

10/25/2014HFT5189  0 HL1B FOOD
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

DOLLAR GENERAL STORE #14106

203 E WILLOW CREEK DR

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

COS FOOD CONTACT SURFACES 10/27/2014HF2390 EHF25  13 HL1B

Bottom of reachin coolers need to be cleaned out.

COS ALL OTHER VIOLATIONS 10/27/2014EHF28

Women's bathroom needs to have a covered trash can.

COS THERMOMETERS 10/27/2014EHF24

Thermometers needed in each reachin cooler.

COS SOUND CONDITION 10/27/2014EHF10

Dented cans found on shelves.

H10DAY RODENTS/ANIMALS/OPENINGS 10/27/2014EHF19

Back door sweep needs to be replaced. Followup in 10 days.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

EDDIES NAPOLIS

2301 12TH AVE

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

COS COLD HOLDING 10/23/2014HFC331 EHF02  24 HL1B

Sliced tomatoes holding at 44F degrees. Need to be 41F degrees or lower.

IN HOT HOLDING 10/23/2014EHF03

Sausage meatballs holding at 145F degrees.

COS MANUAL WARE WASHING 10/23/2014EHF21

Sanitizer did not have sanitizing agent. Chlorine or Quat ammonia sanitizing solution can be used. Chlorine 

100ppm, Quat as label states.

COS GOOD HYGIENIC PRACTICES 10/23/2014EHF08

a)Open drinks found in kitchen without lids or straws. b)Employee found washing hands in three 

compartment sink. Hand washing must be done in hand sink only.

COS TOXIC ITEMS 10/23/2014EHF20

Unapproved fly spray found in kitchen. Must be approved product for food establishment.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

EDDIES NAPOLIS

H30 DAY MANAGER KNOWLEDGE/CERTIFIED 10/23/2014HFC331 EHF22  24 HL1B

Food manager card must be obtained by a full-time employee within 30 days. Next class is November 12, 

2014 at 8:00 at 821 S. Johnson.

COS FOOD CONTACT SURFACES 10/23/2014EHF25

a)Utensils need to be inverted, handle up. b)All take out containers and dishes must be inverted.

H90 DAY ESTABLISHMENT PERMIT 10/23/2014EHF27

Food establishment permit not available. If permit cannot be found a copy must be purchased for $25 by next 

inspection.

FAIRFIELD INN AMA AIRPORT

1740 AIRPORT BLVD

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

COS ALL OTHER VIOLATIONS 10/27/2014HF2600 EHF28  0 HL1B

Disposable plates and napkins found stored on floor. Must be stored at least 6" off the ground.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

FAST STOP #25

890 S FM 1912

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

H10DAY ALL OTHER VIOLATIONS 10/24/2014HFP31 EHF28  3 HL1B

Light fixture in grease hood has build up of grease. Clean and install cover. Repair/replace floor tile cracked 

broken. Clean floor and back soda box closet.

H10DAY THERMOMETERS 10/24/2014EHF24

Thermometer required in chest freezer at food prep and outside storage.

IN WATER SUPPLY 10/24/2014EHF14

Water sample tests required monthly.  Samples ok. Must collect monthly.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

FOUNTAIN OF HEALTH

4151 SW 34TH AVE

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

COS ALL OTHER VIOLATIONS 10/29/2014HF2558 EHF28  0 HL1B

a)English and Spanish hand wash signs needed in restroom. b)Label employee refrigerator.

FRIENDSHIP RANCH

1108 24TH ST

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

IN COLD HOLDING 10/27/2014HFC136 EHF02  0 HL1B

A)Cheese holding at 29 degrees.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

GEORGIA MANOR NURSING HOME

2611 SW 46TH AVE

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

COS FOOD CONTACT SURFACES 10/23/2014HF1898 EHF25  3 HL1B

Nozzles on glass drink urns needed to be cleaned.

GEOS FOOD

1111 N BUCHANAN ST

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

COS ALL OTHER VIOLATIONS 10/28/2014HF2147 EHF28  3 HL1B

Utensil storage containers needed to be cleaned out.

H30 DAY MANAGER KNOWLEDGE/CERTIFIED 10/28/2014EHF22

Food manager card must be obtained within 30 days. The next class is 11-12-14 at 8:00am at 821 S. 

Johnson.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

GOONEYS BAR & GRILL

705 S POLK ST

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

COS TOXIC ITEMS 10/29/2014HF2334 EHF20  10 HL1B

Medication not stored properly. Keep medications in a closed container labeled as personal medication. 

Sanitizer over 200ppm. Sanitizer for wipe down solution must be at 100ppm. Use test strips.

COS GOOD HYGIENIC PRACTICES 10/29/2014EHF08

Open employee drinks in kitchen.

COS FOOD CONTACT SURFACES 10/29/2014EHF25

Employee touched inside bowl with bare hands. Touch only the outside of the bowl or use gloves. Glasses 

being stored on paper towels. Paper is a porous surface. Glasses must be stored on non-porous surface 

such as glass, plastic or metal.

H90 DAY ALL OTHER VIOLATIONS 10/29/2014EHF28

Cook not wearing hair restraint.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

GUITARS & CADILLACS

3601 OLSEN BLVD

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

H 3 DAYS WATER SUPPLY 10/23/2014HF2495 EHF14  4 HL1B

No hot water in bar, you can not operate without hot water.

IN WATER SUPPLY 10/23/2014HF2495 EHF14  0 HFOL

Water heater replaced.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

HEALTHY LIFE CLUB

3511 SE 12TH AVE

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

H10DAY MANAGER KNOWLEDGE/CERTIFIED 10/28/2014HF2535 EHF22  0 H PREOPEN

Food manager needed at establishment.

H10DAY ALL OTHER VIOLATIONS 10/28/2014EHF28

English hand washing sign needed in restroom. Covered trash can needed in restroom. Hand washing sign 

needed at hand sink.

HERNANDEZ BAKERY

1421 N NELSON ST

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

IN ALL OTHER VIOLATIONS 10/24/2014HF2463 EHF28  0 HFOL

Light bulb replaced in storage room.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

HILS BURGERS

1300 23RD ST

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

H10DAY SEWAGE/WASTEWATER 10/23/2014HFC225 EHF23  17 HL1B

Condensate leak in walkin freezer needs to be repaired.

COS TOXIC ITEMS 10/23/2014EHF20

Chlorine sanitizer solution must be 100ppm for cleaning surfaces.

H10DAY FOOD CONTACT SURFACES 10/23/2014EHF25

a)Inside of ice maker needs to be cleaned out. b)Ice maker lid and front cover needs to be replaced. c)Blower 

covers/ceiling/shelves need to be cleaned in walkin cooler. d)Soda nozzles need to be cleaned. e)Clean 

gaskets on walkin cooler and freezer.

H10DAY RODENTS/ANIMALS/OPENINGS 10/23/2014EHF19

Flies found in walkin cooler and walkin freezer gaskets. Licensed pesticide control professional needs to treat 

the area by 11/3/14.

COS COLD HOLDING 10/23/2014EHF02

Diced tomatoes holding at 50F degrees. Must be 41F degrees or lower.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

HOOTS PUB

2426 HOBBS RD

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

COS HAND WASH WITH SOAP/TOWELS 10/23/2014HF2470 EHF17  13 HL1B

No soap and towels at hand washing sink in back.

COS HAND WASH FACILITIES ADEQUATE 10/23/2014EHF16

Hand washing sink in bar being used as dump sink, sink is for hand washing only.

COS PROPER HANDLING RTE 10/23/2014EHF11

Gallon of orange juice in ice used for drinks, ice used for drinks can not be used for cooling.

COS FOOD CONTACT SURFACES 10/23/2014EHF25

Soda gun stored in water with scum on top of water.

COS ALL OTHER VIOLATIONS 10/23/2014EHF28

a)No hand washing signs in womens restroom. b)No hand washing signs in mens restroom. c)Door closer on 

womens restroom needs to be adjusted to close door.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

HUMMERS

2600 PARAMOUNT BLVD

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

IN ALL OTHER VIOLATIONS 10/28/2014HF721 EHF28  0 HL1B

HUNGRY HOWIES

3300 S WASHINGTON ST

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

IN EQUIPMENT ADEQUATE 10/27/2014HF2602 EHF15  0 HFOL

Corrected from previous inspection.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

INTER FAITH HUNGER PROJECT

200 S TYLER ST

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

10/29/2014HF907  0 HL1B

J DAWGS

7651 S WHITAKER RD

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

10/25/2014HFT5151  0 HL1B FOOD
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

JERSEY MIKES SUBS

2311 S GEORGIA ST

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

10/24/2014HF2578  0 H PREOPEN

JIMMY JOHNS

2330 S SONCY RD

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

10/27/2014HF2041  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

JNB QUICKI SHOP 2

4809 RIVER RD

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

COS ALL OTHER VIOLATIONS 10/27/2014HF287 EHF28  9 HL1B

a)Defrost reachin freezers. b)Sweep and mop floor in dry storage.

COS HAND WASH WITH SOAP/TOWELS 10/27/2014EHF17

Paper towels needed at hand sink.

COS FOOD CONTACT SURFACES 10/27/2014EHF25

a)Food items stored on floor. Must be at least 6 inches off the floor. b)Ice maker in dry storage needs to be 

cleaned out. c)Soda and tea nozzles need to be cleaned and sanitized. d)Soda machines need to be 

cleaned. e)Clean ceiling in walkin cooler.

COS MANUAL WARE WASHING 10/27/2014EHF21

Sanitizing solution needs sanitizing agent. Chlorine 100ppm or Quat Ammonia 200ppm.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

KIDS CAFE KITCHEN CATERING

2199 SE 8TH AVE

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

IN HOT HOLDING 10/23/2014HFK140 EHF03  0 HL1B

Brisket holding at 181°F. In compliance.

COS ALL OTHER VIOLATIONS 10/23/2014EHF28

Do not leave food unattended outside. Food must be attended at all times.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

KIDS KOLLEGE

2620 RUSSELL LONG BLVD

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

COS ALL OTHER VIOLATIONS 10/23/2014HFC276 EHF28  7 HL1B

a)Hair restraint must be worn when working with food. b)Lids are needed for ready to eat foods when being 

stored.

COS GOOD HYGIENIC PRACTICES 10/23/2014EHF08

Hand sink being used for items other than hand washing.

COS TOXIC ITEMS 10/23/2014EHF20

Chlorine santizing solution over 200ppm. Needs to be 100ppm for cleaning.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

KIDS LEARNING ACADEMY DBA JUST

4407 CANYON DR

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

H90 DAY ALL OTHER VIOLATIONS 10/28/2014HFD66 EHF28  0 HL1B

A)Raw eggs over ready to eat food in cooler. B)Items stored in hand sink. C)Sinking ceiling tiles over stove 

needed to be replaced.(90 days)
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

LA BELLA PIZZA

700 23RD ST

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

H90 DAY ALL OTHER VIOLATIONS 10/27/2014HFC329 EHF28  6 HL1B

Partition needed between hand sink and fryers by next inspection.

COS TOXIC ITEMS 10/27/2014EHF20

Sanitizer well over 200ppm. Must be 100ppm for cleaning, 50ppm for dishes.

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 10/27/2014EHF22

Food manager needed within 45 days.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

LA FRONTERA

1401 S ARTHUR ST

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

COS ALL OTHER VIOLATIONS 10/24/2014HF411 EHF28  0 HL1B

Portable fans need to be dusted.

LA MILPA

4511 E AMARILLO BLVD

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

IN COLD HOLDING 10/28/2014HF950 EHF02  0 HL1B

Reachin cooler holding at 41F degrees.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

LEGEND THE

600 W AMARILLO BLVD

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

COS HAND WASH FACILITIES ADEQUATE 10/27/2014HF2593 EHF16  6 HL1B

Hand washing sink in kitchen was blocked and could not be used.

H90 DAY ALL OTHER VIOLATIONS 10/27/2014EHF28

Lights in kitchen need to have light shields, restrooms needed Spanish hand washing signs. You will need to 

have someone take Food Manager Class 11-12 and test 11-14 (see handout).

COS INSECT CONTAMINATION 10/27/2014EHF18

Several flies in kitchen.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

LOVES TRAVEL STOP #261

8615 CANYON DR

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

IN ALL OTHER VIOLATIONS 10/29/2014HF614 EHF28  4 HL1B

A)Corrected from last inspection.

COS GOOD HYGIENIC PRACTICES 10/29/2014EHF08

A)Employees eating on preparation table. Eating must be done at managers station or in the lobby.

IN COLD HOLDING 10/29/2014EHF02

A)Ham holding at 39 degrees.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

MAKE ME A SANDWICH

2300 N WESTERN ST

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

COS HACCP PLAN/TIME 10/27/2014HF2596 EHF13  4 HL1B

Potentially hazordous foods stored refrigerated must be date marked if kept over 24 hours.

H45 DAY ALL OTHER VIOLATIONS 10/27/2014EHF28

You will need to bring Learn 2 Serve certificate to our office and register as Food Manager.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

MARSHALL COFFEE

4709 BELL ST

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

H10DAY ALL OTHER VIOLATIONS 10/28/2014HF1886 EHF28  9 HL1B

Small freezer needs to be defrosted. Personal coat on counter used for food prep or storage. No ammonia 

test strips available for ammonia sanitizer.

H10DAY RODENTS/ANIMALS/OPENINGS 10/28/2014EHF19

No self closer on back door.

COS TOXIC ITEMS 10/28/2014EHF20

Sanitizer reading over 200ppm for chlorine sanitizer. Chlorine sanitizer must be at 100pm for tables, counters 

and 50ppm for food contact utensils. b)Ammonia sanitizer over 400 ppm. Ammonia sanitizer must be used at 

200ppm to 400ppm.

COS FOOD CONTACT SURFACES 10/28/2014EHF25

Reach in shelves have spills and rust. Shelves must be clean and rust free.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

MAXWELLS MUNCHIES

12908 BELL ST

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

H10DAY INSECT CONTAMINATION 10/25/2014HFR77 EHF18  3 HL1B

Fly control must be addressed.

H180 DAY ALL OTHER VIOLATIONS 10/25/2014EHF28

Ye Olde German Kettle Corn working for Maxwells set up as temp. No running water. Will discuss proper 

setup for next year.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

MCDONALDS

1815 S GRAND ST

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

COS FOOD CONTACT SURFACES 10/24/2014HF2321 EHF25  3 HL1B

Soda nozzle in driveway needed to be cleaned.

2910 S SONCY RD

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

COS THERMOMETERS 10/27/2014HF2020 EHF24  10 HL1B

a)No thermometer in the whipped cream cooler.

H10DAY MANUAL WARE WASHING 10/27/2014EHF21

a)Dishwasher dispensing less than 50 ppm chlorine.

COS HACCP PLAN/TIME 10/27/2014EHF13

a)Open pack of ham in the cooler was dated to be thrown away on October 24. Management stated this date 

was wrong.  Dates must be put on correctly, otherwise they are useless.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

MCDONALDS

COS ALL OTHER VIOLATIONS 10/27/2014HF2020 EHF28  10 HL1B

a)Wet rags must be stored in sanitizer solution when not in use.

715 S LAKESIDE ST

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

COS ALL OTHER VIOLATIONS 10/24/2014HF1901 EHF28  0 HL1B

A)Raw eggs over ready to eat food in walk in cooler. B)Dining room needed to be swept.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

MCLELLAN LEARNING CENTER

401 S VAN BUREN ST

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

COS SOUND CONDITION 10/28/2014HFD20 EHF10  7 HL1B

Food marked refrigerate after open found not refrigerated.

COS TOXIC ITEMS 10/28/2014EHF20

Chemicals stored over food counter. Store below all food.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

MEXICO LINDO

4515 S GEORGIA ST

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

COS TOXIC ITEMS 10/29/2014HF1853 EHF20  25 HL1B

a)Medicine stored in cooler with food. b)Bleach water for wipe down over 200 ppm.

H10DAY MANUAL WARE WASHING 10/29/2014EHF21

a)Dishwasher at 0 ppm chlorine sanitizer. Must be 50 ppm.

COS THERMOMETERS 10/29/2014EHF24

a)Thermometer missing in cold hold unit.

COS SOUND CONDITION 10/29/2014EHF10

a)Produce was no longer in sound condition.

COS COLD HOLDING 10/29/2014EHF02

a)Butter must be kept refrigerated, per label. b)Mayo must be kept refrigerated after opening, per label. 

c)Lettuce and cheese in cooler at 56F.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

MEXICO LINDO

COS PROPER HANDLING RTE 10/29/2014HF1853 EHF11  25 HL1B

a)A bin of beans was inside of the ice machine where the ice is used for drinks. Never store food in contact 

with ice used for customers.

COS ALL OTHER VIOLATIONS 10/29/2014EHF28

a)Do not store ice scoop on soda boxes.  b)Wipe down racks in the large walk in cooler while it is not in use.

COS ESTABLISHMENT PERMIT 10/29/2014EHF27

a)Post current permit.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

MICROTEL INN & SUITES

1501 ROSS ST

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

COS ALL OTHER VIOLATIONS 10/24/2014HF1001 EHF28  3 HL1B

Food and single use items found stored on floor in storage room. Must be stored at least 6" off the ground.

COS FOOD CONTACT SURFACES 10/24/2014EHF25

Apples being stored on cloth towel. Cloth is not a sanitary surface, use disposable towel instead.

MY POLLO & MIMIS RESTAURANT

1400 ROSS ST

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

COS FOOD CONTACT SURFACES 10/24/2014HF1824 EHF25  3 HL1B

Can opener needed to be cleaned.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

OPPORTUNITY SCHOOL

1525 N GRAND ST

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

COS FOOD CONTACT SURFACES 10/27/2014HFD42 EHF25  3 HL1B

a)Shelves in refrigerator need to be cleaned. b)Handles on refrigerator and freezer need to be cleaned.

COS ALL OTHER VIOLATIONS 10/27/2014EHF28

Eggs stored over ready to eat foods in refrigerator. Must be placed on bottom shelf.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

OSCARS

4214 SW 45TH AVE

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

H10DAY ALL OTHER VIOLATIONS 10/29/2014HF2181 EHF28  3 HL1B

Walkin cooler shelves need to be cleaned. b)Blower covers in walkin cooler need to be cleaned. c)Waste 

cans not clean. d)Air intake at dishwasher room not clean. e)Back door has gap. Seal gap to prevent insects 

and dust.

H10DAY FOOD CONTACT SURFACES 10/29/2014EHF25

Can opener and carrier not clean. b)Splatter on shelf bottom above grill.

PALACE COFFEE CO

817 S POLK ST

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

10/25/2014HFK135  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

PALACE COFFEE COMPANY

420 15TH ST

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

H90 DAY ALL OTHER VIOLATIONS 10/27/2014HFC299 EHF28  6 HL1B

A)Ice scoop cannot be left in ice machine that is self replenishing. B)All shelving must be smooth and easily 

cleanable. Shelf covered in a cloth material must be fixed.

COS THERMOMETERS 10/27/2014EHF24

A)Thermometer broken in cooler under coffee machine.

COS TOXIC ITEMS 10/27/2014EHF20

A)All chemical bottles must be labeled at all times.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

PANDA EXPRESS #2100

4710 S COULTER ST

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

COS MANUAL WARE WASHING 10/28/2014HF2256 EHF21  14 HL1B

a Date mark stickers must be removed during the ware wash process.

H90 DAY MANAGER KNOWLEDGE/CERTIFIED 10/28/2014EHF22

a)No current food manager.  If found again, a $50 reinspection fee will be charged.

COS COLD HOLDING 10/28/2014EHF02

a)Garlic/ginger mixtures is labeled as "keep refrigerated". It is being held on the wok at room temperature. 

Maintain at 41F or below.

H90 DAY ESTABLISHMENT PERMIT 10/28/2014EHF27

a)No current copy of food establishment permit. If found again, a $50 reinspection fee will be charged.

Page 68 of 97



ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

PETRO DUNKIN DONUTS 307

8500 E INTERSTATE 40

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

COS FOOD CONTACT SURFACES 10/23/2014HF2320 EHF25  3 HL1B

A)Back prep table needed to be cleaned. B)Frosting/donut glaze needed to be cleaned off of appliances.

PETRO STOPPING CENTERS I S R

8500 E INTERSTATE 40

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

COS ALL OTHER VIOLATIONS 10/23/2014HF1559 EHF28  0 HL1B

A)Cook's line needed to be swept. B)Dust needed to be cleaned off of ceiling on cook's line.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

PIPPAS COFFEE SHOP/LIBRARY

2402 4TH AVE

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

H 3 DAYS HAND WASH FACILITIES ADEQUATE 10/27/2014HFC280 EHF16  3 HL1B

A)The only hand sink in the kitchen has been broken for 3+ weeks. This hand sink is required by law to sell 

anything other than prepackaged foods. Hand sink must be fixed by 10/29/14.

PIZZA HUT

6019 S COULTER ST

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

10/28/2014HF1725  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

PIZZA PLANET

2400 PARAMOUNT BLVD

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

COS ALL OTHER VIOLATIONS 10/28/2014HF726 EHF28  3 HL1B

A) Clean the dust out of the walk in cooler. B) Keep all food stored at least 6 inches off the floor.

H 3 DAYS EQUIPMENT ADEQUATE 10/28/2014EHF15

Pizza topping cooler not functioning properly.

POTTER HOUSE

6800 PLUM CREEK DR

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

10/23/2014HF2462  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

R BAR

2616 E AMARILLO BLVD

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

H90 DAY ALL OTHER VIOLATIONS 10/28/2014HF2372 EHF28  0 HL1B

Womens bathroom needs a covered trash.

RED LOBSTER #0168

3311 W INTERSTATE 40

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

H90 DAY ALL OTHER VIOLATIONS 10/28/2014HF2561 EHF28  0 HL1B

Light tubes need covers in walk in cooler. b)Light tubes near salad cooler need covered and cover at wait staff 

area broken - replace. Lid for salad bar.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

REGION 16 CLEVELAND HEADSTART

1601 S CLEVELAND ST

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

IN HOT HOLDING 10/27/2014HFD6 EHF03  0 HL1B

Peas holding at 173F. In compliance.

ROCK N ROLL SODA SHOPPE

404 15TH ST

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

IN COLD HOLDING 10/27/2014HFC325 EHF02  3 HL1B

A)Cooler holding at 40 degrees.

COS FOOD CONTACT SURFACES 10/27/2014EHF25

A)Clean to go utensil holders.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

RUDYS COUNTRY STORE & BAR B Q

3751 W INTERSTATE 40

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

COS COLD HOLDING 10/23/2014HF1658 EHF02  5 HL1B

Turkey thawing improperly. Turkey cannot thaw above 41 degrees F. Turkey at 59 degrees F.

COS ALL OTHER VIOLATIONS 10/23/2014EHF28

Obtain a City of Amarillo Food Manager Card.

SAIGON RESTAURANT

2909 W INTERSTATE 40

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

10/28/2014HF2381  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

SALTGRASS STEAKHOUSE

8300 W INTERSTATE 40

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

IN EQUIPMENT ADEQUATE 10/27/2014HF1910 EHF15  0 HFOL

a)Corrected.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

SKY WEST ASSISTED LIVING CTR

2623 12TH AVE

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

COS ADEQUATE HAND WASHING 10/23/2014HFC285 EHF07  14 HL1B

Employee did not wash hands before putting on gloves.

COS SOUND CONDITION 10/23/2014EHF10

Dented cans in dry storage.

COS FOOD CONTACT SURFACES 10/23/2014EHF25

Tongs were sitting on cooked chicken. Tongs must be stored handle out.

COS TOXIC ITEMS 10/23/2014EHF20

Chlorine santitizing solution tested at over 200ppm. Needs to be 100ppm for cleaning surfaces.

H60 DAY ALL OTHER VIOLATIONS 10/23/2014EHF28

a) Light shield in kitchen needs to be repaired. b) Ceiling in kitchen over dishwashing station needs to be 

repaired.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

SLEEP INN WEST MEDICAL CENTER

6915 W INTERSTATE 40

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

H30 DAY ALL OTHER VIOLATIONS 10/27/2014HF2601 EHF28  7 HL1B

a)Cabinet next to refrigerators need to have bare wood painted or sealed. b)Single service items must be 

stored off of floor.

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 10/27/2014EHF22

You will need to have someone take Food Manager Class (see handout).

H24 HOUR APPROVED SOURCE/LABELING 10/27/2014EHF09

Labeling required for food placed for self service, must include manufacturer name, ingredients and nutritional 

claims.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

SNACKS TO GO

213 SW 7TH AVE

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

IN INSECT CONTAMINATION 10/27/2014HF1842 EHF18  0 HFOL

Corrected from previous inspection.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

SONIC DRIVE IN

7417 SW 34TH AVE

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

COS ALL OTHER VIOLATIONS 10/28/2014HF593 EHF28  6 HL1B

a)Empty the crumb bin at the fryer.

H90 DAY ESTABLISHMENT PERMIT 10/28/2014EHF27

a)Establishment permit must be paid by 5:00 pm 10/28/14 or a $50 fee will be applied.

COS MANUAL WARE WASHING 10/28/2014EHF21

a)All sanitizer buckets at 100 ppm quat. Must be 200 ppm.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

SPROUSE SHRADER SMITH PLLC

800 N FM 2381

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

10/25/2014HFT5183  0 HL1B FOOD

STOCKYARDS CAFE

100 N MANHATTAN ST

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

COS FOOD CONTACT SURFACES 10/29/2014HF2450 EHF25  6 HL1B

a)Can opener blade needed to be cleaned. b)Knives stored under wooden box on table top. Store knives in 

container instead.

COS THERMOMETERS 10/29/2014EHF24

Thermometer in reach in cooler not accurate and needs to be replaced.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

SUBWAY

1701 N 23RD ST

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

IN COLD HOLDING 10/27/2014HFC251 EHF02  0 HL1B

A)Turkey holding at 38 degrees. B)Ham 37 degrees.

IN HOT HOLDING 10/27/2014EHF03

A)Meatballs holding at 175 degrees.

COS ALL OTHER VIOLATIONS 10/27/2014EHF28

A)Fly strips cannot be placed anywhere over any food contact surface. So no where in the kitchen because 

of size. B)To go bags need to be stored at least 6 inces off the ground.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

SUBWAY #

2004 S COULTER ST

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

H90 DAY ALL OTHER VIOLATIONS 10/28/2014HF1198 EHF28  0 HL1B

a)The floor in front of the ice machine must be made to be smooth and easily cleanable.

SUBWAY #57312

1900 SE 34TH AVE

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

COS FOOD CONTACT SURFACES 10/23/2014HF2369 EHF25  3 HL1B

a)Scales found stored dirty. b)Inside of reach in coolers needed to be cleaned. c)Remove all writing from the 

outside of pans when washing.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

SUBWAY/TRAVEL CENTER #436

715 S LAKESIDE ST

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

H30 DAY MANAGER KNOWLEDGE/CERTIFIED 10/24/2014HF709 EHF22  3 HL1B

Full time employee needs to take and pass food manager class with the City of Amarillo.

TACO VILLA #16

6601 BELL ST

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

H 3 DAYS ALL OTHER VIOLATIONS 10/23/2014HF545 EHF28  0 HFOL

Clean: fryer units - grease deposits must be removed, walk in gaskets & tortilla press warmer, grill not 

properly cleaned. Remove all food particles from grill and waste chute. Foods marked keep refrigerated must 

be held at 41° or less.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

TACOS GARCIA

1100 ROSS ST

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

COS ALL OTHER VIOLATIONS 10/23/2014HF185 EHF28  25 HL1B

Ceiling and blower covers need to be dusted in all walk in coolers.

H10DAY SEWAGE/WASTEWATER 10/23/2014EHF23

Rain water leaking into building. Wall must be repaired to stop leak.

COS MANUAL WARE WASHING 10/23/2014EHF21

Store all wipe down rags in sanitizer buckets when not in use.

COS THERMOMETERS 10/23/2014EHF24

Thermometer needed in keg cooler in bar.

COS FOOD CONTACT SURFACES 10/23/2014EHF25

a)Inside reach in coolers and cooler gaskets needed to be cleaned. b)Inside back ice machine needed to be 

cleaned. c)Tea nozzles needed to be cleaned.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

TACOS GARCIA

COS HOT HOLDING 10/23/2014HF185 EHF03  25 HL1B

Cooked vegetables found sitting out at room temp. Must either be held above 135F or below 41F.

COS SOUND CONDITION 10/23/2014EHF10

Dented cans found stored on shelf for use. Store on a seperate shelf labeled "dented cans".

COS GOOD HYGIENIC PRACTICES 10/23/2014EHF08

Employee drinks found without lids and straws.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

TAQUERIAYPALETERIA EL MEXICANO

4509 E AMARILLO BLVD

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

COS ALL OTHER VIOLATIONS 10/29/2014HF2069 EHF28  0 HL1B

Needed to chip off excess condensate in reach in freezers.

10/29/2014HFM366  0 HL1B

10/29/2014HFM367  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

TAQUERIAYPALETERIA EL MEXICANO

10/29/2014HFM368  0 HL1B

10/29/2014HFM369  0 HL1B

10/29/2014HFM370  0 HL1B

COS ALL OTHER VIOLATIONS 10/29/2014HFM371 EHF28  0 HL1B

Replace permit numbers on side of cart.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

TAQUERIAYPALETERIA EL MEXICANO

10/29/2014HFM372  0 HL1B

10/29/2014HFM373  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

TASTE OF THAI

1900 SE 34TH AVE

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

COS ALL OTHER VIOLATIONS 10/28/2014HF1961 EHF28  3 HL1B

a)Spanish hand washing sign needed in restroom. b)Outside of microwave needed to be cleaned.

COS FOOD CONTACT SURFACES 10/28/2014EHF25

a)Can opener needed to be cleaned. b)Utensil containers needed to be cleaned. c)Shelf above prep table 

needed to be cleaned.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

TEXAS STEAK EXPRESS

2600 S KENTUCKY ST

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

COS HAND WASH WITH SOAP/TOWELS 10/28/2014HF2277 EHF17  3 HL1B

No paper towels at hand sink near back door.

COS ALL OTHER VIOLATIONS 10/28/2014EHF28

Blower covers needed to be cleaned in walk in cooler.

TODAY DISCOUNT #3

2210 E FM 1151

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

H90 DAY ALL OTHER VIOLATIONS 10/23/2014HFR24 EHF28  0 HFOL

Repair door latch - cooler. Install cleanout - broken. Pickup debris - back.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

TOOT N TOTUM #14

1735 S NELSON ST

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

IN HOT HOLDING 10/23/2014HF584 EHF03  0 HL1B

Hot dogs holding at 141F. In compliance.

TOOT N TOTUM #32

1701 S EASTERN ST

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

COS TOXIC ITEMS 10/29/2014HF598 EHF20  3 HL1B

a)Chemicals found stored above food in storage room. b)Sanitizer bottle found mixed above 400 ppm. Should 

be 200ppm.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

TOOT N TOTUM #77

421 TASCOSA RD

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

10/27/2014HF159  0 HL1B

TOYS R US

2403 S SONCY RD

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

10/23/2014HF500  0 HL1B
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

WAFFLE HOUSE #1354

2804 SW 45TH AVE

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

COS ALL OTHER VIOLATIONS 10/23/2014HF1298 EHF28  7 HL1B

Floor drains have buildup. Clean daily. b)Coffee bean plastic tub is broken. Replace tub. c)Top of coffee 

makers not clean. d)Thermometers must be in the warmest part of the cooler. The door area. Where cold air 

blows out is the coldest part of the unit.

COS FOOD CONTACT SURFACES 10/23/2014EHF25

Toasters have heavy buildup. Clean daily. b)Small reach in gaskets not clean. c)Water standing in bottom of 

small reach in cooler.

COS CROSS CONTAMINATION 10/23/2014EHF12

Syrup bottles stored in room temperature water. This is a very dangerous practice. Water from bottles will 

drip on food, possibly spreading dangerous bacteria. A $50 reinspection fee will be charged if this is ever 

observed again.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

WENDY'S #4101

4613 S WESTERN ST

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

H90 DAY ALL OTHER VIOLATIONS 10/28/2014HF65 EHF28  0 HFOL

Put dates on filters to ice machine/soda lines. b)Replace dish racks that are peeling or rusted.

WHATABURGER #371

3401 S COULTER ST

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

COS ALL OTHER VIOLATIONS 10/28/2014HF954 EHF28  0 HL1B

a)Single service items must be 6" off the ground. b)Do not store ice scoop in self-replenishing ice machine. 

c)Hand wash sign needed at back hand sink.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

WHATABURGER #427

734 N PIERCE ST

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

COS ALL OTHER VIOLATIONS 10/28/2014HF285 EHF28  3 HL1B

a)Soda machine needed to be cleaned. b)Condensate on ceiling and door of walkin freezer needed to be 

chipped off and disposed of.

COS FOOD CONTACT SURFACES 10/28/2014EHF25

a)Inside of ice maker needed to be cleaned. b)Blower covers in walkin cooler needed to be cleaned.

WIENERSCHNITZEL #303

600 E AMARILLO BLVD

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

COS FOOD CONTACT SURFACES 10/27/2014HF2524 EHF25  3 HL1B

Soda nozzles needed to be cleaned.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

WILD CARD

715 S POLK ST

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

H10DAY FOOD CONTACT SURFACES 10/25/2014HF1950 EHF25  15 HL1B

Food contact surfaces not clean/sanitized. Inside ice machine not clean.

H10DAY THERMOMETERS 10/25/2014EHF24

Thermometers needed in all cold hold units.

H10DAY TOXIC ITEMS 10/25/2014EHF20

Chemicals with no labels.

H10DAY MANUAL WARE WASHING 10/25/2014EHF21

Not using sanitizer on glasses.

H10DAY MANAGER KNOWLEDGE/CERTIFIED 10/25/2014EHF22

Employees not knowledgable of food safety. Mgr must train employees.
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ESTABLISHMENT

11/5/2014

Food Establishment Public Inspection Report

From 10/23/14  thru  10/29/14

EH115

WILD CARD

H10DAY ALL OTHER VIOLATIONS 10/25/2014HF1950 EHF28  15 HL1B

Test strips needed for sanitizer.
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