
ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

ABC LEARNING CENTER

2707 S BIVINS ST

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

IN COLD HOLDING 10/15/2014HFD71 EHF02  0 HL1B

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

ACCDC ST JOSEPH CAMPUS

4108 S BONHAM ST

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

COS MANUAL WARE WASHING 10/13/2014HFD35 EHF21  3 HL1B

a)Dishes only being washed with soapy water then rinsed. Must be washed, rinsed and then sanitized.

COS ALL OTHER VIOLATIONS 10/13/2014EHF28

a)Seal bare wood in kitchen.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

ALAMO SEASONING

401 S BUCHANAN ST

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

10/10/2014HFT5716  0 HL1B FOOD

ALL OF US

401 S BUCHANAN ST

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

10/10/2014HFT5138  0 HL1B FOOD
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

ALL THE CHILDRENS CAFE

901 S NELSON ST

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

COS FOOD CONTACT SURFACES 10/15/2014HF232 EHF25  6 HL1B

Microwave needed to be cleaned.

H10DAY SEWAGE/WASTEWATER 10/15/2014EHF23

Roof leaking above hand sink and needs to be repaired by next inspection.

ALLENS GOURMET NUTS

401 S BUCHANAN ST

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

10/10/2014HFT5148  0 HL1B FOOD
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

AMARILLO COURTYARD INN

8006 W INTERSTATE 40

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

COS MANAGER KNOWLEDGE/CERTIFIED 10/9/2014HF1358 EHF22  13 HL1B

No current food manager. A city of Amarillo food manager card is required. Must be a full time kitchen 

employee.

COS TOXIC ITEMS 10/9/2014EHF20

Food products stored on shelf with chemicals.

COS FOOD CONTACT SURFACES 10/9/2014EHF25

Food scoop stored in stagnant water. Scoop must be held hot at 135 degrees F. or cold at 41 degrees or 

below, or in a running dip well. b)Hot hold water not clean. Change water daily. c)Reach in cooler drawer 

gaskets not clean.

COS ALL OTHER VIOLATIONS 10/9/2014EHF28

Drawer gaskets broken. Replace. b)Dish washer outside not clean. c)Air intake vent dirty. d)Several ceiling 

panels out of place. Reset. e)Food product or equipment on floor. Must be 6"off floor.

COS SOUND CONDITION 10/9/2014EHF10

Product marked refrigerate after open found not refrigerated. b)Milk with expired dates.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

AMARILLO FAMILY YMCA NORTH

1330 NW 18TH AVE

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

COS HAND WASH WITH SOAP/TOWELS 10/14/2014HFD67 EHF17  3 HL1B

No paper towels at hand washing sink.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

AMBASSADOR HOTEL

3100 W INTERSTATE 40

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

COS ALL OTHER VIOLATIONS 10/9/2014HF2541 EHF28  14 HL1B

All walk in cooler door edges and gaskets must be cleaned. b)Walk in shelves need to be cleaned. c)Light 

cover needed in walk in cooler. d)Clean fans.

COS FOOD CONTACT SURFACES 10/9/2014EHF25

Stickers not being removed at dish wash. Pans must be clean to sight and touch. b)Tea nozzles not being 

disassembled during cleaning.

COS SOUND CONDITION 10/9/2014EHF10

Dented cans on rack for use.

COS GOOD HYGIENIC PRACTICES 10/9/2014EHF08

Open employee drinks on microwave.

COS EQUIPMENT ADEQUATE 10/9/2014EHF15

Small refrigerator is not commercial. All equipment must be NSF certified or equivalent.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

AMBASSADOR HOTEL

COS MANUAL WARE WASHING 10/9/2014HFK132 EHF21  3 HL1B

Dishwasher not sanitizing.

AMIGOS #524 DELI/BAKERY

3300 E INTERSTATE 40

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

COS FOOD CONTACT SURFACES 10/9/2014HF1815 EHF25  3 HL1B

A)Soda nozzles needed to be cleaned. B)Tea nozzle needed to be cleaned.

H10DAY ALL OTHER VIOLATIONS 10/9/2014EHF28

A)Walk in freezer in deli needs to have condensate ice removed. B)Walk in freezer in tortilleria needs to be 

defrosted.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

AMIGOS #524 GROCERY

3300 E INTERSTATE 40

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

COS FOOD CONTACT SURFACES 10/9/2014HF111 EHF25  3 HL1B

Cooler doors in meat market needed to be cleaned.

ARBORS, THE

7000 WOLFLIN AVE

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

10/13/2014HF1261  0 HL1B
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

BAHAMA BUCKS

1921 S WESTERN ST

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

COS FOOD CONTACT SURFACES 10/15/2014HF1354 EHF25  6 HL1B

Gaskets on reachin needed to be cleaned.

COS ALL OTHER VIOLATIONS 10/15/2014EHF28

Light shield needed in back room over ice block freezer.

COS THERMOMETERS 10/15/2014EHF24

No thermometer found in reach in refrigerator.

5509 BELL ST

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

H45 DAY ALL OTHER VIOLATIONS 10/14/2014HF1106 EHF28  8 HL1B

Post current food establishment permit.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

BAHAMA BUCKS

COS FOOD CONTACT SURFACES 10/14/2014HF1106 EHF25  8 HL1B

Soda gun moldy. Clean daily.

COS COLD HOLDING 10/14/2014EHF02

Cream sitting on counter at 45°F, must be kept below 41° at all times.

BAPTIST ST ANTHONYS HOSPITAL

1600 WALLACE BLVD

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

10/15/2014HF2337  0 HL1B
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

BISHOP DEFALCO RETREAT CTR

2100 N SPRING ST

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

H90 DAY ALL OTHER VIOLATIONS 10/10/2014HF922 EHF28  0 HFOL

a)Condensate in walk in freezer needs to be repaired. Do not let ice build up on food items. Will reinspect in 

90 days. b) Light bulb was replaced in walk in freezer.

IN SEWAGE/WASTEWATER 10/10/2014EHF23

Ice dispenser in lobby repaired. Corrected from previous inspection.

BRADYS DAIRY QUEEN

1900 S WASHINGTON ST

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

IN EQUIPMENT ADEQUATE 10/15/2014HF146 EHF15  0 HFOL

Corrected from last inspection.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

BRAUMS ICE CREAM #186

1101 23RD ST

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

IN COLD HOLDING 10/13/2014HFC101 EHF02  7 HL1B

A)Eggs holding at 39 degrees.

IN HOT HOLDING 10/13/2014EHF03

A)Gravy holding at 161 degrees. B)Sausage holding at 165 degrees.

COS GOOD HYGIENIC PRACTICES 10/13/2014EHF08

A)Hand sink found being used for other purposes than hand washing.

COS FOOD CONTACT SURFACES 10/13/2014EHF25

A)Clean fruit and candy topping bins. B)Clean togo cup holder bins. C)Wipe off shelve above toppings.

H90 DAY ALL OTHER VIOLATIONS 10/13/2014EHF28

A)Replace missing wall tile by hand sink by next inspection.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

BURGER KING

7000 E INTERSTATE 40

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

10/13/2014HF831  0 HL1B

BURGER KING #13483

4900 S COULTER ST

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

COS FOOD CONTACT SURFACES 10/15/2014HF62 EHF25  3 HFOL

Store pitchers inverted so they won't hold stagnant water.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

BUSHLAND HIGH SCHOOL BOOSTER C

1201 S FM 2381

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

COS THERMOMETERS 10/10/2014HFP24 EHF24  14 HL1B

Thermometers required in all cold hold units.

COS HOT HOLDING 10/10/2014EHF03

Hamburger found at 120°F. Reheated to 165°F.

COS RODENTS/ANIMALS/OPENINGS 10/10/2014EHF19

Screen door screen torn.

H10DAY ALL OTHER VIOLATIONS 10/10/2014EHF28

Hair restraints required for all food workers. 3 comp sink found with sanitizer at 200ppm. Discusses proper 

warewashing & wipe down. Outside cookers require lids for insect & debri control. Volunteer seen washing 

hands in 2 comp prep sink.

H10DAY INSECT CONTAMINATION 10/10/2014EHF18

Fly control needs to be addressed.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

CAMP DON HARRINGTON

15401 FM 1541

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

10/10/2014HFR84  0 HL1B

CANYONVIEW ESTATES RETIREMENT

7404 WALLACE BLVD

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

COS HACCP PLAN/TIME 10/15/2014HF1968 EHF13  7 HL1B

a)Boiled eggs for salads were past the 7 day hold limit.

COS FOOD CONTACT SURFACES 10/15/2014EHF25

a)Tea nozzle had build up on it. Clean daily.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

CARVER EARLY CHILDHOOD ACADEMY

1800 N TRAVIS ST

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

10/13/2014HF849  0 HFOL

CBA CONCESSION

1501 28TH ST

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

COS ALL OTHER VIOLATIONS 10/11/2014HFC320 EHF28  0 HL1B

Cups found stored on floor must be at least 6 off the floor. b)Freezer needed to be cleaned.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

CHICK FIL A AT GEORGIA STREET

2525 S GEORGIA ST

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

H90 DAY ALL OTHER VIOLATIONS 10/15/2014HF2122 EHF28  7 HFOL

Replace broken gaskets on front of small coolers.

COS HACCP PLAN/TIME 10/15/2014EHF13

When chicken is cooling down time must be monitored to ensure chicken is cooled properly in time 135-70 in 

2 hrs 70-41 in 4 hrs. (REPEAT)

COS RODENTS/ANIMALS/OPENINGS 10/15/2014EHF19

Drive thru window being left open all the time without air curtain on. If window is left open, air curtain has to be 

on constantly. If seen again a $50 reinspection fee will be charged.

IN EQUIPMENT ADEQUATE 10/15/2014EHF15

Corrected.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

COLE MEMORIAL COMMUNITY CTR

300 16TH ST

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

IN COLD HOLDING 10/13/2014HFC219 EHF02  0 HL1B

Cooler holding at 37°.

COMPANYS COMIN

401 S BUCHANAN ST

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

10/10/2014HFT5172  0 HL1B FOOD
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

CONNER HOUSE

2 COTTONWOOD LN

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

COS ALL OTHER VIOLATIONS 10/13/2014HFC324 EHF28  4 HL1B

A)Dust air vents in kitchen.

IN COLD HOLDING 10/13/2014EHF02

A)Coolers holding at 40 degrees.

COS HACCP PLAN/TIME 10/13/2014EHF13

A)Several cut meats found being held past 7 days. All were discarded.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

CVS/PHARMACY #7762

2012 S WASHINGTON ST

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

10/15/2014HF754  0 HL1B

DENNYS RESTAURANT #6674

1710 E INTERSTATE 40

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

COS COLD HOLDING 10/9/2014HF392 EHF02  10 HL1B

French toast mix out of temperature.

COS HOT HOLDING 10/9/2014EHF03

Grits temped at 110F. Must hold above 135F.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

DOLLAR GENERAL #4285

3412 S GEORGIA ST

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

H 3 DAYS WATER SUPPLY 10/13/2014HF725 EHF14  4 HFOL

No hot water at hand sink.  Must be repaired by 10/16/14.  If not repaired, a $50 reinspection fee will be 

charged.

DOLLAR GENERAL STORE #11624

4308 S WASHINGTON ST

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

COS ALL OTHER VIOLATIONS 10/14/2014HF1876 EHF28  0 HL1B

Bottom of cooler needed to be cleaned.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

DOLLAR GENERAL STORE #12590

3611 NE 24TH AVE

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

IN RODENTS/ANIMALS/OPENINGS 10/15/2014HF2008 EHF19  0 HFOL

Back door sweeps are repaired. Corrected from previous inspection.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

DOLLAR GENERAL STORE #14181

1430 W AMARILLO BLVD

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

H10DAY WATER SUPPLY 10/13/2014HF2352 EHF14  9 HL1B

No hot water in restrooms.

COS HAND WASH WITH SOAP/TOWELS 10/13/2014EHF17

a)No paper towels in womens restroom. b)No paper towels in mens restroom.

H10DAY FOOD CONTACT SURFACES 10/13/2014EHF25

Refrigerator with eggs needs to be cleaned out.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

DON HARRINGTON DISCOVERY CTR

1200 STREIT DR

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

10/14/2014HF1755  0 HL1B
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

DONUT STOP INC

100 23RD ST

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

COS GOOD HYGIENIC PRACTICES 10/13/2014HFC259 EHF08  11 HL1B

A)Employee drinks found without a lid or a straw. B)Hand sink being used to clean dishes, hand sinks are for 

hand washing only.

COS ALL OTHER VIOLATIONS 10/13/2014EHF28

A)Keep coffee filters covered.

COS HAND WASH WITH SOAP/TOWELS 10/13/2014EHF17

A)Hand sink found without hand soap.

COS WATER SUPPLY 10/13/2014EHF14

A)Hot water turned off at wall because it drips, drip must be fixed, hot water can not be turned off.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

DRURY INN & SUITES

8540 W INTERSTATE 40

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

COS APPROVED SOURCE/LABELING 10/15/2014HF1448 EHF09  7 HL1B

a)Bulk cereal that is available for consumer self dispensing shall be prominently labeled with the 

manufacturer's label or a sign of some sort that has the common name, ingredients and nutrition label.

COS ALL OTHER VIOLATIONS 10/15/2014EHF28

a)Boxes in freezer and dry storage must be 6" off ground. b)1 correction from last inspection.

COS INSECT CONTAMINATION 10/15/2014EHF18

a)Excessive flies in kitchen. b)Dead flies in ice scoop holder.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

EASTRIDGE LANES INC

5405 E AMARILLO BLVD

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

COS ALL OTHER VIOLATIONS 10/9/2014HF186 EHF28  20 HL1B

a)Grease from the grill needs to be disposed. b)Can opener blade needs to be sharpened or replaced.

COS FOOD CONTACT SURFACES 10/9/2014EHF25

Tea nozzle smells sour and had buildup on it. Clean daily.

COS PROPER HANDLING RTE 10/9/2014EHF11

Scoop handle for the ice needs to be kept out of the ice, handle up.

COS HACCP PLAN/TIME 10/9/2014EHF13

Cooked hamburger meat must have a date marked.

COS THERMOMETERS 10/9/2014EHF24

Need a thermometer in the refrigerator.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

EASTRIDGE LANES INC

COS MANAGER KNOWLEDGE/CERTIFIED 10/9/2014HF186 EHF22  20 HL1B

Food manager card needs to be posted.

COS ESTABLISHMENT PERMIT 10/9/2014EHF27

No permit on site. Duplicate copy must be purchased if not found.

EL PUENTE

4027 E AMARILLO BLVD

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

10/9/2014HFM352  0 HL1B
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

ELMOS DRIVE INN

2618 SW 3RD AVE

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

10/14/2014HF11  0 HL1B

EMERITUS @ SEVILLE ESTATES

7401 SEVILLE DR

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

COS FOOD CONTACT SURFACES 10/14/2014HF499 EHF25  3 HL1B

a)Clean the tea nozzle.

COS ALL OTHER VIOLATIONS 10/14/2014EHF28

a)Clean the fan in the kitchen. b)Hand wash sign needed at front hand sink.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

EVOCATION COFFEE ROASTERS CO

4132 BUSINESS PARK DR

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

IN COLD HOLDING 10/9/2014HF2222 EHF02  0 HL1B

Cooler holding at 34°.

FAMILY DISCOUNT #2

2601 CANYON DR

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

COS ALL OTHER VIOLATIONS 10/14/2014HF2094 EHF28  0 HL1B

Post last inspection.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

FAMOUS DAVES

8518 W INTERSTATE 40

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

IN RECOGNITION 10/14/2014HF1837 EHF29  3 HL1B

a)All food temperatures were spot on.  Employee seen cleaning sinks/walls after normal duties were done.  

Management does a great job

COS THERMOMETERS 10/14/2014EHF24

a)Thermometers missing in several units.

FLOWERS BAKING COMPANY

3530 NE 24TH AVE

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

H10DAY RODENTS/ANIMALS/OPENINGS 10/13/2014HF1548 EHF19  3 HL1B

Roof leaks need to be repaired.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

FROSTY TREATS OF TEXAS INC

1017 SW 4TH AVE

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

10/15/2014HFM272  0 HL1B
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

GOLDEN CORRAL #533

7220 W INTERSTATE 40

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

H10DAY INSECT CONTAMINATION 10/9/2014HF1378 EHF18  26 HL1B

A)Large amounts of flys in the establishment, rid establishment of flys by 10-20-14.

H10DAY ALL OTHER VIOLATIONS 10/9/2014EHF28

A)Chocolate fountain must be fully behind sneeze shield by 10-20-14.

H10DAY FOOD CONTACT SURFACES 10/9/2014EHF25

A)Shelving in meat refrigerator moldy. B)Several clean dishes found with food debris still on them. C)Ice 

machine moldy. D)Soda nozzles sticky. E)Dough mixer dirty from day before. All must be washed, rinsed, 

sanitized, air dried.

H10DAY RODENTS/ANIMALS/OPENINGS 10/9/2014EHF19

A)Door to dry storage has a large gap underneath it, new door must be installed or gap fixed by 10-20-14.

COS COLD HOLDING 10/9/2014EHF02

A)Raw chicken holding at 60 degrees. B)Fish 45 degrees. C)Tomatoes 50 degrees. D)Sour cream 56 

degrees.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

GOLDEN CORRAL #533

COS PROPER COOKING TEMPERATURES 10/9/2014HF1378 EHF04  26 HL1B

A)Chicken breasts cooked to 156 before being made ready to eat. Chicken must be cooked to 165 degrees.

COS ADEQUATE HAND WASHING 10/9/2014EHF07

A)Employee seen not washing hands before gloves.

H10DAY SEWAGE/WASTEWATER 10/9/2014EHF23

A)Drain pan for condensor in meat walk in is rusted out causing waste water to drain on product. Drain pan 

must be replaced by 10-20-14. All product must be moved from underneath the leak.

GOURMET TEXAS PASTA

401 S BUCHANAN ST

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

10/10/2014HFT5726  0 HL1B FOOD
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

GRACE LEARNING CENTER

4214 RIDGECREST CIR

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

10/13/2014HFD69  0 HL1B

HAPPY BURRITO

908 E AMARILLO BLVD

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

IN EQUIPMENT ADEQUATE 10/13/2014HF1226 EHF15  0 HFOL

a)All food in cooler was at 41F or below.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

HASTINGS HARDBACK CAFE

5512 GEM LAKE RD

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

10/15/2014HF1097  0 HFOL

HEALTH KYK! NUTRITION

2805 WOLFLIN AVE

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

IN COLD HOLDING 10/14/2014HF2105 EHF02  0 HL1B

Cold hold units holding at 41F or less.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

HEATH HUT THE

5114 S WESTERN ST

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

COS EQUIPMENT ADEQUATE 10/10/2014HF2553 EHF15  6 HL1B

Refrigerator not at proper temperature. Adjusted. Check every 4 hours.

COS FOOD CONTACT SURFACES 10/10/2014EHF25

Ice scoop holder not clean.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

HERNANDEZ BAKERY

1421 N NELSON ST

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

H10DAY ALL OTHER VIOLATIONS 10/10/2014HF2463 EHF28  3 HL1B

a)Light bulb needs to be replaced in storage room. b)Outside of bulk containers needs to be cleaned. COS 

c)If backdoor is open for ventilation it must be screened.

H10DAY SEWAGE/WASTEWATER 10/10/2014EHF23

Condensate is leaking under reachin cooler. Needs to be repaired.

HICKORY PIT

501 S MCMASTERS ST

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

10/14/2014HF1744  0 HL1B
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

HOMEWOOD SUITES BY HILTON

8800 W INTERSTATE 40

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

COS ALL OTHER VIOLATIONS 10/15/2014HF965 EHF28  15 HL1B

a)Ice level to keep cream cheese cold must be up to the product level. b)Ice scoop may not be stored in a 

self-replenishing ice machine. c)1 correct from last inspection. d)Clean out utensil drawer.

COS MANUAL WARE WASHING 10/15/2014EHF21

a)Dishwasher not sanitizing. Sanitizer was empty.

COS FOOD CONTACT SURFACES 10/15/2014EHF25

a)Tea nozzle had large amount of build up.  Clean daily.

COS HACCP PLAN/TIME 10/15/2014EHF13

a)Dates must be on all ready to eat potetentially hazardous food prepped in the kitchen.

COS HOT HOLDING 10/15/2014EHF03

a)Sausage was in a hot hold at 66F.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

HONEY POT THE

401 S BUCHANAN ST

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

10/10/2014HFT5174  0 HL1B FOOD

HUDSON HOUSE CANYON, INC

20 SPUR 48

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

IN COLD HOLDING 10/13/2014HFC221 EHF02  4 HL1B

A)Cooler holding at 40 degrees.

COS HACCP PLAN/TIME 10/13/2014EHF13

A)Opened/cut meats found in the cooler with no date marking. B)Opened ham being held longer than 

manufacturers use by date. Establishment must prove that the use by date is not for food safety to be able to 

continue doing that.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

J DAWGS

7651 S WHITAKER RD

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

COS PROPER HANDLING RTE 10/11/2014HFT5151 EHF11  5 HL1B FOOD

All foods must be made fresh at temp. events daily.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

JOE DADDYS

2108 PARAMOUNT BLVD

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

COS RODENTS/ANIMALS/OPENINGS 10/15/2014HF2300 EHF19  20 HL1B

Back door open when not in use. b)Back door has no self closer. All exterior doors must have a self closer.

COS APPROVED SOURCE/LABELING 10/15/2014EHF09

Bulk flour container not labeled. b)Sugar stored in baggies not labeled.

COS SOUND CONDITION 10/15/2014EHF10

Cookies stored overnight not covered.

COS HAND WASH WITH SOAP/TOWELS 10/15/2014EHF17

No paper towels in employee restroom. b)No paper towels at bar hand sink.

COS TOXIC ITEMS 10/15/2014EHF20

Sanitizer over 200ppm. Chlorine sanitizer must be between 100 and 200 for table wipe down. Chemical 

cleaner stored with food equipment.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

JOE DADDYS

H10DAY ALL OTHER VIOLATIONS 10/15/2014HF2300 EHF28  20 HL1B

Door to bar from kitchen & shelves in walk in coolers dirty.Kitchen floor drain cleanouts holding stagnant 

water after cleaning.Splash shield needed at handsink next to food containers.Plastic lightshield needed. Ice 

bin needs lid. No test strips.

JUST ADD WATER

401 S BUCHANAN ST

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

10/10/2014HFT5173  0 HL1B FOOD
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

KALEIDO SCOOPS

6010 SW 34TH AVE

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

COS ALL OTHER VIOLATIONS 10/15/2014HF1274 EHF28  3 HL1B

a)Spanish hand wash sign needed in restroom per city ordinance.

COS MANUAL WARE WASHING 10/15/2014EHF21

a)Quat sanitizer for dish washingt must be at 200 ppm.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

KATHYS KITCHEN

4517 STATE HIGHWAY 136

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

H10DAY MANAGER KNOWLEDGE/CERTIFIED 10/10/2014HFP50 EHF22  3 HL1B

Certified food mgr required by 10/16/14.

H10DAY ALL OTHER VIOLATIONS 10/10/2014EHF28

Finish baseboard cove mold in kitchen. Hair restraints required for food prep employee.

KIMBLE LEARNING CENTER

2200 SE 10TH AVE

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

10/9/2014HFD16  0 HL1B
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

LIL DADZ LOUNGE

4001 E INTERSTATE 40

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

IN MANAGER KNOWLEDGE/CERTIFIED 10/14/2014HF2100 EHF22  0 HFOL

Corrected from previous inspection.

LITTLE NEST

1400 SW 10TH AVE

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

COS FOOD CONTACT SURFACES 10/14/2014HFD70 EHF25  3 HL1B

Containers holding clean utensils needed to be cleaned.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

LUPITAS GRILL

3221 S WESTERN ST

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

IN INSECT CONTAMINATION 10/10/2014HF2218 EHF18  0 HFOL

Corrected from previous inspection.

H90 DAY ALL OTHER VIOLATIONS 10/10/2014EHF28

Front door needs self closing mechanism. (90 Days)
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

MALCOLMS ICE CREAM

2100 PARAMOUNT BLVD

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

COS ALL OTHER VIOLATIONS 10/14/2014HF283 EHF28  18 HL1B

a)Eggs and chicken found stored above ready to eat foods. b)Cups found stored on floor. Must be stored at 

least 6" off the ground.

COS THERMOMETERS 10/14/2014EHF24

Thermometer broken in back room reach in cooler and needed to be replaced.

H10DAY MANUAL WARE WASHING 10/14/2014EHF21

Dish washing machine at above 200ppm and needs to be repaired.

COS TOXIC ITEMS 10/14/2014EHF20

Wipe down sanitizer above 200 ppm. Should be 100 ppm.

COS SOUND CONDITION 10/14/2014EHF10

Lemons found distressed in storage room. Lemons were removed.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

MALCOLMS ICE CREAM

COS HOT HOLDING 10/14/2014HF283 EHF03  18 HL1B

Gravy found sitting at room temperature. Must either be stored at 41F or below or 135F or above. Gravy was 

discarded.

MARBLE SLAB CREAMERY

201 WESTGATE PKWY WEST

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

COS APPROVED SOURCE/LABELING 10/15/2014HF855 EHF09  4 HL1B

a)Pie prepared in a private home may not be used or offered for food at a permitted food establishment.

COS ALL OTHER VIOLATIONS 10/15/2014EHF28

a)Keep waffle cones in storage covered.

Page 49 of 83



ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

MCCARTY-HULL INC

4714 NE 24TH AVE

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

COS ALL OTHER VIOLATIONS 10/14/2014HF957 EHF28  0 HL1B

Food items stored in boxes on the floor in walkin freezer. Must be at least 6 inches off the floor.

MUDD RACK

500 E HASTINGS AVE

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

COS FOOD CONTACT SURFACES 10/10/2014HF2134 EHF25  3 HL1B

a)Ice scoop in bar stored with bottles. Store scoop in ice with handle up. b)Inside of ice machine needed to 

be cleaned. c)Utensil container needed to be cleaned.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

MURPHY EXPRESS #8685

2109 S WESTERN ST

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

H5DAYS ESTABLISHMENT PERMIT 10/15/2014HF2254 EHF27  3 HFOL

Food establishment permit needs to be posted on site. Renewal form is not acceptable. A copy can be 

purchased for $25 at our office. If permit is not posted in 3 days a $50 reinspection fee will be charged.

IN MANUAL WARE WASHING 10/15/2014EHF21

Corrected.

H5DAYS ALL OTHER VIOLATIONS 10/15/2014EHF28

Bleach test strips needed by follow up.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

OPPORTUNITY SCHOOL SVC KITCHEN

1100 S HARRISON ST

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

H10DAY EQUIPMENT ADEQUATE 10/14/2014HFD72 EHF15  3 HL1B

Dishwasher not sanitizing properly.  It needs to test at 50 ppm. Currently testing at less than 10 ppm.

PAK A SAK #18

5703 GEM LAKE RD

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

COS FOOD CONTACT SURFACES 10/15/2014HF1911 EHF25  3 HL1B

a)Soda nozzles at drink station needed to be cleaned.  b)Soda nozzles at drive up needed to be cleaned.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

PALACE COFFEE CO

817 S POLK ST

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

10/10/2014HF2513  0 HL1B

PALO DURO CREEK GOLF CLUB

50 COUNTRY CLUB DR

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

IN COLD HOLDING 10/13/2014HFC268 EHF02  0 HL1B

Turkey holding at 39°F.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

PAVILLARD LEARNING CENTER

2404 SW 45TH AVE

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

10/10/2014HFD11  0 HL1B

PIE IN THE SKY

401 S BUCHANAN ST

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

10/10/2014HFT5725  0 HL1B FOOD

Page 54 of 83



ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

PIZZA HUT

7000 E INTERSTATE 40

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

IN COLD HOLDING 10/13/2014HF844 EHF02  0 HL1B

Sausage was 38.6F

POPEYES

7000 E INTERSTATE 40

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

COS FOOD CONTACT SURFACES 10/13/2014HF890 EHF25  6 HL1B

a)Utensil containers need to be cleaned out. b)Food splatter needs to be cleaned off of clean containers 

stored on dish rack.

COS THERMOMETERS 10/13/2014EHF24

Thermometer needed in reach in cooler.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

POTATO FACTORY

2808 SW 34TH AVE

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

COS THERMOMETERS 10/14/2014HF2026 EHF24  3 HL1B

Thermometer needed in reach in cooler.

COS ALL OTHER VIOLATIONS 10/14/2014EHF28

Store all employee items in a separate location away from kitchen items. b)Store all single use items 

inverted to prevent contamination.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

PUBLIC HOUSE AMARILLO

3333 S COULTER ST

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

COS ALL OTHER VIOLATIONS 10/14/2014HF2543 EHF28  10 HL1B

a)A hand wash sign is needed at the hand sink at the bar.

COS THERMOMETERS 10/14/2014EHF24

a)Thermometer missing in cold hold unit.

COS FOOD CONTACT SURFACES 10/14/2014EHF25

a)Ice cream scoop may not be stored in room temperature, un-moving water. Must be in a dip well or water 

above 135F. b)Clean inside top of microwave.

COS HACCP PLAN/TIME 10/14/2014EHF13

a)All potentially hazardous, ready to eat food in the walk in cooler must be date marked.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

QUALITY INN

1515 E INTERSTATE 40

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

IN MANAGER KNOWLEDGE/CERTIFIED 10/9/2014HF2577 EHF22  0 HFOL

Corrected from previous inspection.

RANCH HOUSE

7117 RIVER RD

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

COS ESTABLISHMENT PERMIT 10/9/2014HF1707 EHF27  3 HL1B

Food establishment permit is expired. Pay by 12:00 noon tomorrow.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

ROBINSONS BBQ

5920 HILLSIDE RD

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

COS TOXIC ITEMS 10/9/2014HF244 EHF20  6 HL1B

A)Bleach bottle used as a sanitizer found well over 200ppm, must be 100ppm for cleaning. B)Chemicals 

found hanging with clean dishes. Store all chemicals separatly.

COS RODENTS/ANIMALS/OPENINGS 10/9/2014EHF19

A)Doors and windows are being left open to outside smoker area. This area is also used to cut meat. 

Windows and doors must remain closed.

IN COLD HOLDING 10/9/2014EHF02

A)Ham holding at 30 degrees.

IN PROPER COOKING TEMPERATURES 10/9/2014EHF04

A)Sausage cooked to 171 degrees.

COS ALL OTHER VIOLATIONS 10/9/2014EHF28

A)Clean ceiling fan. B)Clean chemical rack.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

ROCKIN NUTRITION

3428 S WESTERN ST

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

H90 DAY ALL OTHER VIOLATIONS 10/15/2014HF2371 EHF28  0 HFOL

NSF certified cooler needed by next inspection.

IN WATER SUPPLY 10/15/2014EHF14

Corrected.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

SNACKS TO GO

213 SW 7TH AVE

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

COS ALL OTHER VIOLATIONS 10/15/2014HF1842 EHF28  3 HL1B

Floor needs to be swept.

H10DAY INSECT CONTAMINATION 10/15/2014EHF18

Establishment needs to be treated by a licensed pest control specialist.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

SONIC #12

4151 HILLSIDE RD

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

COS ALL OTHER VIOLATIONS 10/14/2014HF1004 EHF28  10 HL1B

Chip off condensate in small freezer. b)Clean air vents.

COS ADEQUATE HAND WASHING 10/14/2014EHF07

Hands must be washed and gloves changed after touching dirty hat.

COS THERMOMETERS 10/14/2014EHF24

Small make table needs thermometer.

COS FOOD CONTACT SURFACES 10/14/2014EHF25

Clean soda nozzles (moldy).Clean dishes found with food debris still on them. Clean out all coolers. Clean 

grill area. Ice cream cone holder dirty. Top dust all units/shelving.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

SPUDNUTS

312 S MCMASTERS ST

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

10/13/2014HF2250  0 HL1B

STOP N GO DISCOUNT STORE

2903 W AMARILLO BLVD

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

H10DAY HAND WASH FACILITIES ADEQUATE 10/13/2014HF2075 EHF16  6 HL1B

a)No water at hand washing sink in restroom. b)No water at hand washing sink in ware washing area.

H10DAY FOOD CONTACT SURFACES 10/13/2014EHF25

a)Soda nozzles need to be cleaned. b)Ice machine needs to be cleaned.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

SUBWAY

6000 S WESTERN ST

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

IN COLD HOLDING 10/14/2014HF1616 EHF02  4 HL1B

Ham holding at 31°, tomatoes 55°.

COS GOOD HYGIENIC PRACTICES 10/14/2014EHF08

Hand sinks being used for other purposes than hand washing.

H90 DAY ALL OTHER VIOLATIONS 10/14/2014EHF28

Replace front cooler gaskets at front cooler. b)Chip off condensate in freezer.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

SUNSHINE CHILD CARE

2108 13TH AVE

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

IN COLD HOLDING 10/13/2014HFC114 EHF02  0 HL1B

Cooler holding at 39°.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

SYBIL B HARRINGTON LEARNING CT

2500 DALE ST

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

H24 HOUR WATER SUPPLY 10/9/2014HFD23 EHF14  4 HL1B

Hand sink needs to have hot water at 100 degrees or higher.

COS ALL OTHER VIOLATIONS 10/9/2014EHF28

Hand washing signs are needed at hand sink.

IN WATER SUPPLY 10/10/2014HFD23 EHF14  0 HFOL

Hot water available at hand sink. Correction from previous inspection.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

TACO VILLA #16

6601 BELL ST

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

COS GOOD HYGIENIC PRACTICES 10/9/2014HF545 EHF08  23 HL1B

Open employee drinks in kitchen.

COS COLD HOLDING 10/9/2014EHF02

Diced tomatoes at 65°F. Tomatoes are potentially hazardous and must be kept at 41°F.

COS ADEQUATE HAND WASHING 10/9/2014EHF07

Employee did not wash hands before putting on gloves.

COS SOUND CONDITION 10/9/2014EHF10

Seam dented can on rack for use.

H10DAY FOOD CONTACT SURFACES 10/9/2014EHF25

Inside ice machine not clean. Food splatter on bottom of shelf over food prep.(from prev. day) Frayed 

spatulas. Do not use utensils that are frayed, worn or not easily cleanable. Coffee filters not stored covered.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

TACO VILLA #16

COS TOXIC ITEMS 10/9/2014HF545 EHF20  23 HL1B

Spray can chemical with no label. Cans of spray paint stored over soda bag and box.

H10DAY ALL OTHER VIOLATIONS 10/9/2014EHF28

Ceiling panels not set properly.Clean ice buckets, fans, tops of equip, walk in freezer gasket, grill, tortilla 

press warmer & fryer units.Remove grease buildup. Spatulas & tongs are worn & not easily cleanable. 

Replace. Ice machine panel exposing ice.

TAILWIND AMA POST-SECURITY

10801 AIRPORT BLVD

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

COS FOOD CONTACT SURFACES 10/13/2014HF2355 EHF25  7 HL1B

Soda nozzle holster needed to be cleaned.

COS GOOD HYGIENIC PRACTICES 10/13/2014EHF08

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

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

TAILWIND AMA PRE-SECURITY

10801 AIRPORT BLVD

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

COS FOOD CONTACT SURFACES 10/13/2014HF2354 EHF25  3 HL1B

a)Bulk sugar container needed a scoop with a handle. Cups can not be used. b)Tea filter being stored on a 

cloth towel. Use disposable towels instead.

COS ALL OTHER VIOLATIONS 10/13/2014EHF28

Store employee items in seperate location away from kitchen prep areas.

TASTE DESSERT BAR

1909 S GEORGIA ST

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

10/9/2014HF2487  0 HL1B
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

TEJANO ROSE

1111 SE 10TH AVE

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

COS ALL OTHER VIOLATIONS 10/9/2014HF2458 EHF28  0 HL1B

Top of ice machine needed to be cleaned.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

TEJANO WILD WEST

1200 SE 10TH AVE

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

H90 DAY ALL OTHER VIOLATIONS 10/10/2014HF2383 EHF28  10 HL1B

Trash can with lid needed in womens restroom.

COS FOOD CONTACT SURFACES 10/10/2014EHF25

Inside of ice machine needed to be cleaned.

COS TOXIC ITEMS 10/10/2014EHF20

Chemicals found stored with food items. Unapproved insecticide being used in establishment. Must be 

restaurant approved.

COS GOOD HYGIENIC PRACTICES 10/10/2014EHF08

Knives stored in hand sink. Hand sink is for hand washing only.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

TEJAS CAFE

1401 ROSS ST

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

IN MANAGER KNOWLEDGE/CERTIFIED 10/9/2014HF2560 EHF22  0 HFOL

Obtained food managers card. Correction from previous inspection.

TEXAS JAK

401 S BUCHANAN ST

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

10/10/2014HFT5727  0 HL1B FOOD
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

THAI ARAWAN

2834 WOLFLIN AVE

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

COS HAND WASH FACILITIES ADEQUATE 10/15/2014HF2249 EHF16  7 HL1B

Hand wash sink in kitchen leaks. Hot water was shut off due to leak. Repair sink to operate as intended.

H90 DAY ALL OTHER VIOLATIONS 10/15/2014EHF28

Walk in cooler door handle has food buildup. Clean daily. Fan dirty. Blower unit in walk in cooler is dusty. 

Vent hood has grease droplets.

COS SOUND CONDITION 10/15/2014EHF10

Food product marked refrigerate after open found not refrigerated.

IN HOT HOLDING 10/15/2014EHF03

Egg drop soup found at 180°F.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

THAI SIAM

717 S FILLMORE ST

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

10/9/2014HF1836  0 HFOL

TOOT N TOTUM #35

4224 SW 34TH AVE

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

COS TOXIC ITEMS 10/14/2014HF645 EHF20  3 HL1B

a)Bleach bottle labeled improperly. b)Bleach mixed above 200ppm. Should be mixed at 50 ppm.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

TOOT N TOTUM #38

2015 S WESTERN ST

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

10/15/2014HF803  0 HL1B

TOOT N TOTUM #54

3601 NE 24TH AVE

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

COS ALL OTHER VIOLATIONS 10/15/2014HF82 EHF28  0 HFOL

Hand washing signs at hand sinks. Corrected.

IN EQUIPMENT ADEQUATE 10/15/2014EHF15

Walk in cooler is 34 degrees. Corrected from previous inspection.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

TOOT N TOTUM #55

5901 BELL ST

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

COS HACCP PLAN/TIME 10/9/2014HF450 EHF13  4 HL1B

Hot dogs held past 7 days.

H90 DAY ALL OTHER VIOLATIONS 10/9/2014EHF28

Seal all wooden shelving in walk in by next inspection.

TOOT N TOTUM #64

2621 S OSAGE ST

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

IN HOT HOLDING 10/15/2014HF415 EHF03  0 HL1B

Hot dogs holding at 161F. In compliance.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

TRAVELODGE

2035 PARAMOUNT BLVD

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

10/13/2014HF2089  0 HL1B

TRAVIS MIDDLE SCHOOL

2815 MARTIN RD

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

IN TOXIC ITEMS 10/10/2014HF669 EHF20  0 HFOL

Sanitizer dispenser repaired. Correction from previous inspection.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

VIBRA REHAB HOSPITAL OF AMA

7200 SW 9TH AVE

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

COS FOOD CONTACT SURFACES 10/13/2014HF2447 EHF25  3 HL1B

Can opener needed to be cleaned.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

WENDY'S #4102

2000 ROSS-OSAGE DR

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

COS ALL OTHER VIOLATIONS 10/15/2014HF494 EHF28  3 HFOL

Onions found stored on floor. Must be stored at least 6" off the ground.

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 10/15/2014EHF22

Food manager card needed. Obtain by 11/28/14.

IN EQUIPMENT ADEQUATE 10/15/2014EHF15

Condensate leak repaired in reach in cooler.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

WESLEYS BEAN POT & BBQ

6406 RIVER RD

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

COS RODENTS/ANIMALS/OPENINGS 10/14/2014HF1341 EHF19  13 HL1B

Screens and door openings need to be sealed in the smoke room.

COS HACCP PLAN/TIME 10/14/2014EHF13

Potato salad and coleslaw need to be labeled with dates.

COS TOXIC ITEMS 10/14/2014EHF20

Chemicals are being stored with food items. Must be moved to a different location.

COS FOOD CONTACT SURFACES 10/14/2014EHF25

Utensil storage containers need to be cleaned out.
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ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

WESTGATE ENTERPRISE #2

2608 S GEORGIA ST

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

COS ALL OTHER VIOLATIONS 10/13/2014HF894 EHF28  6 HL1B

a)English and Spanish hand wash signs must be in restroom.

COS ESTABLISHMENT PERMIT 10/13/2014EHF27

a)No current permit posted. If current permit cannot be found a duplicate copy must be purchased for $25.

COS TOXIC ITEMS 10/13/2014EHF20

a)Unlabeled chemical spray bottle. b)Sunscreen stored with coffee.

Page 81 of 83



ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

WHATABURGER #114

4111 SW 45TH AVE

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

COS THERMOMETERS 10/9/2014HF422 EHF24  14 HL1B

No thermometer in small reach in cooler.

COS ALL OTHER VIOLATIONS 10/9/2014EHF28

Walk in door gasket is broken. Replace gasket. b)Outside ice machine lid not clean. Hang mops handle up 

to dry.

H10DAY FOOD CONTACT SURFACES 10/9/2014EHF25

Soda and tea nozzles have buildup. Soda and tea nozzles must be disassembled, washed, rinsed, sanitized 

and air dried daily. b)Reach in gaskets not clean. c)Ice machine near door is not clean and has loose parts 

inside. d)Hot hold water not clean.

COS CROSS CONTAMINATION 10/9/2014EHF12

Liquid egg product stored over ready to eat lettuce in walk in cooler.

COS GOOD HYGIENIC PRACTICES 10/9/2014EHF08

Open employee drink on food counter. Drinks must have a lid and straw or sport cap. b)Employee drink 

setting on ice machine. Store drinks away from food and food equipment.

Page 82 of 83



ESTABLISHMENT

10/22/2014

Food Establishment Public Inspection Report

From 10/9/14  thru  10/15/14

EH115

WILLIS CHILI SEASONING

401 N BUCHANAN ST

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

10/10/2014HFT5169  0 HL1B FOOD

YELLOW CITY STREET FOOD

909 S MADISON ST

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

IN ALL OTHER VIOLATIONS 10/10/2014HF2380 EHF28  0 HFOL

Corrected from previous inspection.
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