
ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

ALL OF US

3301 SE 10TH AVE

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

H 2 HOUR THERMOMETERS 9/12/2014HFT8039 EHF24  5 HL1B FOOD

No thermometer in cooler where dips were being stored.

9/15/2014HFT8039  0 HL1B FOOD

Page 1 of 94



ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

AMARILLO CHAMBER OF COMMERCE

1000 S POLK ST

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

H 2 HOUR ALL OTHER VIOLATIONS 9/11/2014HFT4949 EHF28  3 HL1B FOOD

Desserts dished into bowls - need screened prep area.

H 2 HOUR RODENTS/ANIMALS/OPENINGS 9/11/2014EHF19

Cook team had open top grill - no cover.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

AMARILLO GERMAN ROASTED NUTS

3301 SE 10TH AVE

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

COS MANUAL WARE WASHING 9/14/2014HFT8025 EHF21  3 HL1B FOOD

Keep nuts covered. Sanitizer at 0ppm. Must be 100ppm chlorine.

9/12/2014HFT8025  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

ARCHIES CONCESSION

3301 SE 10TH AVE

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

9/15/2014HFT8005  0 HL1B FOOD

9/12/2014HFT8005  0 HL1B FOOD

9/16/2014HFT8005  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

B MAX CONCESSIONS

3301 SE 10TH AVE

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

COS RODENTS/ANIMALS/OPENINGS 9/14/2014HFT8006 EHF19  7 HL1B FOOD

Back door open. Service window open.

COS WATER SUPPLY 9/14/2014EHF14

Hot water turned off by owner. Once plugged in it worked. If seen unplugged again establishment will close.

9/12/2014HFT8006  0 HL1B FOOD

9/17/2014HFT8006  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

BOWIE MIDDLE SCHOOL

2905 TEE ANCHOR BLVD

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

H10DAY ALL OTHER VIOLATIONS 9/17/2014HF677 EHF28  0 HFOL

Condensate leak in walk in freezer needs to be repaired within 10 days.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

BOYDSTON BROTHERS CONCESSIONS

3301 SE 10TH AVE

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

9/15/2014HFT8007  0 HL1B FOOD

COS RODENTS/ANIMALS/OPENINGS 9/12/2014HFT8007 EHF19  13 HL1B FOOD

Door sweep on door.

COS WATER SUPPLY 9/12/2014EHF14

Attach back flow preventer.

COS ALL OTHER VIOLATIONS 9/12/2014EHF28

Paint bare wood on floor. Need lightshields.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

BOYDSTON BROTHERS CONCESSIONS

9/16/2014HFT8007  0 HL1B FOOD

9/15/2014HFT8030  0 HL1B FOOD

H 2 HOUR RODENTS/ANIMALS/OPENINGS 9/12/2014HFT8030 EHF19  20 HL1B FOOD

Back door must self close and seal.

H 2 HOUR HAND WASH FACILITIES ADEQUATE 9/12/2014EHF16

Hand sink must have hot water under pressure.

H 2 HOUR WATER SUPPLY 9/12/2014EHF14

Hot water needed.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

BOYDSTON BROTHERS CONCESSIONS

H 2 HOUR FOOD CONTACT SURFACES 9/12/2014HFT8030 EHF25  20 HL1B FOOD

Wipe down counters.

H 2 HOUR ALL OTHER VIOLATIONS 9/12/2014EHF28

Lightshields needed. Reseal bare spots on wood.

9/17/2014HFT8030  0 HL1B FOOD

9/15/2014HFT8031  0 HL1B FOOD

COS RODENTS/ANIMALS/OPENINGS 9/12/2014HFT8031 EHF19  15 HL1B FOOD

Door must seal completely.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

BOYDSTON BROTHERS CONCESSIONS

COS WATER SUPPLY 9/12/2014HFT8031 EHF14  15 HL1B FOOD

Hot water needed. Remove bin full of water that hot water heater is in.

COS COLD HOLDING 9/12/2014EHF02

No cooler here yet to keep food cold.

COS ALL OTHER VIOLATIONS 9/12/2014EHF28

Lightshields needed.

9/16/2014HFT8031  0 HL1B FOOD

COS THERMOMETERS 9/13/2014HFT8032 EHF24  13 HL1B FOOD

Thermometer broken. New thermometer needed within 30 minutes or establishment will close.

Page 10 of 94



ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

BOYDSTON BROTHERS CONCESSIONS

COS COLD HOLDING 9/13/2014HFT8032 EHF02  13 HL1B FOOD

Hot dogs sitting out at 53-57°. Discarded.

COS RODENTS/ANIMALS/OPENINGS 9/13/2014EHF19

Keep service window closed when not in use.

COS RODENTS/ANIMALS/OPENINGS 9/12/2014HFT8032 EHF19  19 HL1B FOOD

Seal door tightly.

COS PROPER HANDLING RTE 9/12/2014EHF11

Tissue paper needed.

COS COLD HOLDING 9/12/2014EHF02

Refrigerator must be turned on and at 41°F before opening.

COS FOOD CONTACT SURFACES 9/12/2014EHF25

Wipe down counters.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

BOYDSTON BROTHERS CONCESSIONS

COS ALL OTHER VIOLATIONS 9/12/2014HFT8032 EHF28  19 HL1B FOOD

Lightshields needed.

COS COLD HOLDING 9/14/2014HFT8033 EHF02  5 HL1B FOOD

Hotdogs sitting in cooler at 60°. Unit not properly holding temp. Do not use unit until proper temp is able to 

be maintained 41° or below. Holding at 40°.

COS ALL OTHER VIOLATIONS 9/11/2014HFT8033 EHF28  9 HL1B FOOD

Replace light switch.

COS FOOD CONTACT SURFACES 9/11/2014EHF25

Re-cover unsmooth counter surface. Wipe down counters.

COS RODENTS/ANIMALS/OPENINGS 9/11/2014EHF19

Seal bottom of back door.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

BOYDSTON BROTHERS CONCESSIONS

COS RODENTS/ANIMALS/OPENINGS 9/12/2014HFT8034 EHF19  3 HL1B FOOD

Ants present in trailer. Trailer was sprayed and all items were washed, rinsed and sanitized.

COS WATER SUPPLY 9/16/2014HFT8034 EHF14  4 HL1B FOOD

No hot water.

COS SEWAGE/WASTEWATER 9/14/2014HFT8035 EHF23  8 HL1B FOOD

Waste drain line not draining.

COS THERMOMETERS 9/14/2014EHF24

Thermometer reading 35° in hot hold cabinet. Calibrate to 32°in ice water.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

BOYDSTON BROTHERS CONCESSIONS

COS HAND WASH FACILITIES ADEQUATE 9/13/2014HFT8036 EHF16  4 HL1B FOOD

Hotdogs found in hand sink. Hand sinks are for hand washing only.

COS ALL OTHER VIOLATIONS 9/11/2014HFT8036 EHF28  9 HL1B FOOD

Lightshields.

COS FOOD CONTACT SURFACES 9/11/2014EHF25

Wipe down counters.

COS RODENTS/ANIMALS/OPENINGS 9/11/2014EHF19

Sealing on door must be consistent.

H 2 HOUR COLD HOLDING 9/17/2014HFT8036 EHF02  8 HL1B FOOD

Refrigerator is at 70°F with food at 66°F. Must repair to 41°F or find alternative means to keep food cold 

mechanically. Must repair cooler in 1 hour. Weiners are being kept in freezer.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

BOYDSTON BROTHERS CONCESSIONS

COS RODENTS/ANIMALS/OPENINGS 9/17/2014HFT8036 EHF19  8 HL1B FOOD

Door is not self closing.

COS MANUAL WARE WASHING 9/15/2014HFT8037 EHF21  3 HL1B FOOD

No bleach in sanitizer water.

COS HAND WASH WITH SOAP/TOWELS 9/12/2014HFT8037 EHF17  10 HL1B FOOD

Paper towels needed at hand sink.

COS RODENTS/ANIMALS/OPENINGS 9/12/2014EHF19

Door must self close.

COS FOOD CONTACT SURFACES 9/12/2014EHF25

Wipe down counters.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

BOYDSTON BROTHERS CONCESSIONS

9/17/2014HFT8037  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

BSR VENDING

3301 SE 10TH AVE

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

9/14/2014HFT8008  0 HL1B FOOD

9/17/2014HFT8008  0 HL1B FOOD

COS RODENTS/ANIMALS/OPENINGS 9/13/2014HFT8038 EHF19  3 HL1B FOOD

Fly control must be addressed.

9/17/2014HFT8038  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

BSR VENDING

BURGER KING #4796

4210 W INTERSTATE 40

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

9/16/2014HF493  0 HFOL

BUSHLAND HIGH SCHOOL BOOSTER C

1201 S FM 2381

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

H90 DAY ALL OTHER VIOLATIONS 9/16/2014HFP24 EHF28  0 HL1B

Repair battery for hand soap dispenser.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

CAMPUS CAFE THE

910 9TH AVE

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

IN ALL OTHER VIOLATIONS 9/16/2014HFC281 EHF28  0 HFOL

Corrected.

IN WATER SUPPLY 9/16/2014EHF14

Corrected.

CANYON HIGH SCHOOL

1701 23RD ST

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

9/16/2014HFC134  0 HFOL
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

CANYON INTERMEDIATE SCHOOL

506 8TH ST

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

COS COLD HOLDING 9/16/2014HFC201 EHF02  5 HL1B

Frozen ham in the cooler with signs of temperature abuse. Four ham packages had crystals in the packages 

and were discolored from other packages. (Discarded)

IN HOT HOLDING 9/16/2014EHF03

A)Chicken nuggets holding at 155 degrees.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

CANYON JUNIOR HIGH

910 9TH AVE

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

IN WATER SUPPLY 9/16/2014HFC200 EHF14  0 HFOL

A)Corrected.

IN ALL OTHER VIOLATIONS 9/16/2014EHF28

A)Corrected.

CARDUCCI CONCESSION

3301 SE 10TH AVE

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

9/11/2014HFT8045  0 HL1B FOOD

Page 21 of 94



ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

CARRANZA/2 GUYS BURGERS

3301 SE 10TH AVE

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

COS ALL OTHER VIOLATIONS 9/15/2014HFT8052 EHF28  3 HL1B FOOD

Keep cups stored 6" off the floor.

COS RODENTS/ANIMALS/OPENINGS 9/12/2014HFT8052 EHF19  10 HL1B FOOD

Door must self close. Kill flies.

COS HAND WASH WITH SOAP/TOWELS 9/12/2014EHF17

Soap for hand sink.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

CARRANZA/CANDY LANE

3301 SE 10TH AVE

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

H 2 HOUR RODENTS/ANIMALS/OPENINGS 9/14/2014HFT8051 EHF19  3 HL1B FOOD

Back door needs to be self-closing. Fix within 20 minutes or booth will close.

COS SEWAGE/WASTEWATER 9/12/2014HFT8051 EHF23  6 HL1B FOOD

Wastewater was not connected.

COS RODENTS/ANIMALS/OPENINGS 9/12/2014EHF19

Several flies in booth.

9/17/2014HFT8051  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

CARRANZA/INTL COOKHOUSE

3301 SE 10TH AVE

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

COS PROPER HANDLING RTE 9/15/2014HFT8054 EHF11  5 HL1B FOOD

Ready to eat foods being prepared without gloves.

COS RODENTS/ANIMALS/OPENINGS 9/12/2014HFT8054 EHF19  3 HL1B FOOD

Door not sealed good. One broken window needs to be prepared.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

CARRANZA/PIZZA PARLOR

3301 SE 10TH AVE

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

COS ALL OTHER VIOLATIONS 9/12/2014HFT8053 EHF28  6 HL1B FOOD

Black endcap is needed for light in trailer.

COS RODENTS/ANIMALS/OPENINGS 9/12/2014EHF19

Kill flies.

COS WATER SUPPLY 9/11/2014HFT8053 EHF14  10 HL1B FOOD

No hot water.

COS RODENTS/ANIMALS/OPENINGS 9/11/2014EHF19

Keep flap at bottom of unit closed.

COS SEWAGE/WASTEWATER 9/11/2014EHF23

Leak on bottom.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

CARRANZA/PIZZA PARLOR

Page 26 of 94



ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

CHANS CONCESSION

3301 SE 10TH AVE

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

COS WATER SUPPLY 9/12/2014HFT8009 EHF14  9 HL1B FOOD

Backflow protector required.

COS THERMOMETERS 9/12/2014EHF24

Thermometers required in all cold hold units. Freezers in tent no thermometer.

9/16/2014HFT8009  0 HL1B FOOD

COS CROSS CONTAMINATION 9/17/2014HFT8009 EHF12  5 HL1B FOOD

Keep handle of ice scoop up and out of ice.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

COMPANYS COMIN

3301 SE 10TH AVE

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

9/12/2014HFT8059  0 HL1B FOOD

COS ALL OTHER VIOLATIONS 9/15/2014HFT8059 EHF28  3 HL1B FOOD

Keep all food products at least 6" off the ground.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

COWBOY TATERS OF TEXAS

3301 SE 10TH AVE

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

9/15/2014HFT8010  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

CRABTREE AMUSEMENTS

3301 SE 10TH AVE

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

COS ALL OTHER VIOLATIONS 9/14/2014HFT8047 EHF28  3 HL1B FOOD

Lightshields need to be taped to end caps.

9/12/2014HFT8047  0 HL1B FOOD

9/13/2014HFT8048  0 HL1B FOOD

9/12/2014HFT8048  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

CRABTREE AMUSEMENTS

COS RODENTS/ANIMALS/OPENINGS 9/17/2014HFT8048 EHF19  3 HL1B FOOD

Windows were open without fly screens on.

CRESTVIEW ELEMENTARY

80 HUNSLEY RD

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

IN COLD HOLDING 9/16/2014HFC207 EHF02  0 HL1B

A)Milk coolers holding at 40 degrees.

COS ALL OTHER VIOLATIONS 9/16/2014EHF28

A)Ceiling tiles need to be put back in place.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

CURLY Q TATOR

3301 SE 10TH AVE

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

9/11/2014HFT8001  0 HL1B FOOD

9/16/2014HFT8001  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

D1-TEAFCS

3301 SE 10TH AVE

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

9/17/2014HFT8040  0 HL1B FOOD

DESPERADOS CATERING

701 S PIERCE ST

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

IN HOT HOLDING 9/17/2014HFK36 EHF03  0 HL1B

Brisket 166F.

IN COLD HOLDING 9/17/2014EHF02

Potato salad 38F.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

FEATHERHUT

3301 SE 10TH AVE

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

9/11/2014HFT8016  0 HL1B FOOD

9/14/2014HFT8016  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

FELDMANS TOO

5120 CANYON DR

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

H90 DAY ALL OTHER VIOLATIONS 9/11/2014HF2591 EHF28  0 H PREOPEN

Ceiling must be smooth in prep area.

9/11/2014HFK138  0 H PREOPEN
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

FIFTH SEASON INN

6801 W INTERSTATE 40

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

COS ALL OTHER VIOLATIONS 9/16/2014HF1689 EHF28  0 HL1B

Food manager card not posted.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

FOOD BOX

3301 SE 10TH AVE

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

COS FOOD CONTACT SURFACES 9/11/2014HFT8011 EHF25  3 HL1B FOOD

Clean out ice bin at soda machine.

COS FOOD CONTACT SURFACES 9/13/2014HFT8011 EHF25  3 HL1B FOOD

Ice scoop found on soda drain grill. Store in ice handle up or on approved surface.

COS GOOD HYGIENIC PRACTICES 9/17/2014HFT8011 EHF08  3 HL1B FOOD

Employee drinks must have a lid and straw.

COS THERMOMETERS 9/13/2014HFT8041 EHF24  11 HL1B FOOD

Thermometer required in all cold hold units.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

FOOD BOX

COS FOOD CONTACT SURFACES 9/13/2014HFT8041 EHF25  11 HL1B FOOD

Ice scoop found on soda drain grill. Store ice handle up or on approved surface.

COS RODENTS/ANIMALS/OPENINGS 9/13/2014EHF19

Fly control must be addressed.

COS FOOD CONTACT SURFACES 9/11/2014HFT8041 EHF25  3 HL1B FOOD

Mixer blade dirty, wipe out cooler.

COS WATER SUPPLY 9/16/2014HFT8041 EHF14  4 HL1B FOOD

Initially had no water.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

FRIENDLY DISCOUNT

2900 S WESTERN ST

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

H24 HOUR ESTABLISHMENT PERMIT 9/17/2014HF1381 EHF27  3 HL1B

Permit is expired. Permit must be renewed by noon 9/18/14 to avoid closure.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

GARDEN FRESH FUTERIA LA HACIEN

1821 SE 3RD AVE

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

IN THERMOMETERS 9/17/2014HF2538 EHF24  6 HFOL

Thermometers added to produce cooler. Correction from previous inspection.

IN APPROVED SOURCE/LABELING 9/17/2014EHF09

All food items are labeled. Corrected from previous inspection.

COS EQUIPMENT ADEQUATE 9/17/2014EHF15

Produce cooler holding at 60F. Must be 41F of below. Temperature was adjusted.

IN HAND WASH WITH SOAP/TOWELS 9/17/2014EHF17

Soap dispenser repaired at handsink. Correction from previous inspection.

COS RODENTS/ANIMALS/OPENINGS 9/17/2014EHF19

Doors found proped open at time of inspection. All doors must remain closed when not in use.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

GRAND DISCOUNT

1619 N GRAND ST

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

H90 DAY ALL OTHER VIOLATIONS 9/16/2014HF1071 EHF28  0 HL1B

Clean inside ice machine.

GRAND PHARMACY

3500 NE 24TH AVE

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

COS SOUND CONDITION 9/16/2014HF2439 EHF10  3 HL1B

Baby formula out of date.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

HAPS AUTHENTIC BBQ SAUCE

1001 N POLK ST

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

9/11/2014HFT5137  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

HAYASHI JAPANESE STEAKHOUSE

3401 W INTERSTATE 40

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

H24 HOUR ALL OTHER VIOLATIONS 9/17/2014HF1934 EHF28  41 HL1B

Floor is dirty. Walk in shelves are dirty. Ceiling panel out of place over ice machine. A $50 reinspection fee 

must be pd by noon 9/18/14.

H24 HOUR FOOD CONTACT SURFACES 9/17/2014EHF25

Numerous food contact surfaces in kitchen are not clean. All reach in gaskets dirty. Shelves for foods are 

dirty. Ice machine has hole in the top of the ice compartment. Seal to prevent contamination of ice.

COS CROSS CONTAMINATION 9/17/2014EHF12

Foods in sink thawing being splashed with wash water from cutting board being washed. All foods must be 

removed from all sinks before using sink to wash dishes.

COS HACCP PLAN/TIME 9/17/2014EHF13

No HACCP dates on any potentially hazardous foods stored in walk in cooler or reach in cooler.

COS SOUND CONDITION 9/17/2014EHF10

Foods marked refrigerate after open found not refrigerated after opening.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

HAYASHI JAPANESE STEAKHOUSE

COS ADEQUATE HAND WASHING 9/17/2014HF1934 EHF07  41 HL1B

Employee not washing hands before working with foods.

COS APPROVED SOURCE/LABELING 9/17/2014EHF09

Non easily identifiable foods not labeled. All foods that are not easily identifiable must be labeled to prevent 

misuse.

COS GOOD HYGIENIC PRACTICES 9/17/2014EHF08

Hand sink blocked. Do not put items on the hand sink.

COS COLD HOLDING 9/17/2014EHF02

Shrimp thawing in sink under running water found over 41°F. Foods thawing under cold running water must 

not warm above 41°F.

H24 HOUR MANAGER KNOWLEDGE/CERTIFIED 9/17/2014EHF22

Manager on duty not knowledgable of food establishment rules. No current food manager at this location.

COS HAND WASH WITH SOAP/TOWELS 9/17/2014EHF17

No paper towels at hand sink at bar.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

HAYASHI JAPANESE STEAKHOUSE

COS RODENTS/ANIMALS/OPENINGS 9/17/2014HF1934 EHF19  41 HL1B

Back door screen broken. b)Back door propped open when not in use.

Page 45 of 94



ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

HOOP CONCESSIONS INC

3301 SE 10TH AVE

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

9/12/2014HFT8012  0 HL1B FOOD

COS COLD HOLDING 9/14/2014HFT8012 EHF02  5 HL1B FOOD

Hot dogs sitting out of refrigeration. Ranch must be refrigerated after open per the bottle label.

COS RODENTS/ANIMALS/OPENINGS 9/13/2014HFT8042 EHF19  6 HL1B FOOD

Air curtain must be on if window is to remain open. Fly control must be addressed. Step up fly control.

COS WATER SUPPLY 9/12/2014HFT8042 EHF14  4 HL1B FOOD

Backflow protector required. Roof leak.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

HOOP CONCESSIONS INC

COS SOUND CONDITION 9/17/2014HFT8042 EHF10  10 HL1B FOOD

Ranch dressing must be refrigerated after opening, per the bottle lable.

COS THERMOMETERS 9/17/2014EHF24

Thermometer needed in cooler.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

KATHYS KITCHEN

4517 STATE HIGHWAY 136

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

H30 DAY ALL OTHER VIOLATIONS 9/16/2014HFP50 EHF28  3 HL1B

Finish baseboard cove mold in kitchen. Install new mop sink within 30 days

H30 DAY MANAGER KNOWLEDGE/CERTIFIED 9/16/2014EHF22

Certified food manager required.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

LA ESQUINA

1500 N MIRROR ST

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

COS APPROVED SOURCE/LABELING 9/16/2014HF2092 EHF09  7 HL1B

Foods being sold with no label. Foods must be manufactered at a permited establishment. Food sold from a 

vendor must come from a state permitted facility. Discontinue selling unlabeled foods. Future violations will 

incur a reinspection fee.

COS FOOD CONTACT SURFACES 9/16/2014EHF25

Soda nozzles moldy. Repeat violation.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

LA MICHOACANA

802 E AMARILLO BLVD

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

COS FOOD CONTACT SURFACES 9/17/2014HF2567 EHF25  18 HL1B

Spoons for ice cream in room temperature water. Water must be 135°F or constantly filtered, like dip well.

COS ALL OTHER VIOLATIONS 9/17/2014EHF28

Refrigerate all items that state refrigerate after opening. Handle of spoons down in granola and coconut. Lid is 

needed for trash in restroom. Two corrections from last inspection.

COS GOOD HYGIENIC PRACTICES 9/17/2014EHF08

Personal water sitting on a cutting board.

COS COLD HOLDING 9/17/2014EHF02

Shredded cabbage at room temperature. b)Sliced tomatoes 50°F. Must be 41°F or below.

H10DAY EQUIPMENT ADEQUATE 9/17/2014EHF15

Refrigerator at 48°F with food 47-50°F. Must be 41°F or below.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

LA MICHOACANA

COS HAND WASH FACILITIES ADEQUATE 9/17/2014HF2567 EHF16  18 HL1B

Back hand sink is blocked by prep tables.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

LA QUINTA INN #0639

2108 S COULTER ST

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

COS HAND WASH WITH SOAP/TOWELS 9/17/2014HF1338 EHF17  19 HL1B

a)No paper towels at hand sink (repeat).

H90 DAY MANAGER KNOWLEDGE/CERTIFIED 9/17/2014EHF22

a)No certified food manager. Must be in the October class on October 8th, 2014.  8 a.m. 821 S. Johnson.

H10DAY MANUAL WARE WASHING 9/17/2014EHF21

a)Quat sanitizer machine at 100ppm. Must be 200 ppm.

H10DAY APPROVED SOURCE/LABELING 9/17/2014EHF09

a)Bulk food that is available for consumer self-dispensing must be labeled with the manufacturers' label or a 

card or sign that includes the information.

H10DAY ALL OTHER VIOLATIONS 9/17/2014EHF28

a)Invert plastic spoons and knives so that handles are facing upwards. COS  b)Single service bowls must be 

stored 6" off the ground. COS c)A sign is needed for the back hand sink (repeat).
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

LA QUINTA INN #0639

COS THERMOMETERS 9/17/2014HF1338 EHF24  19 HL1B

a)No thermometer in the refrigerator (repeat).

H10DAY POSTING OF ADVISORIES 9/17/2014EHF26

a)A sign must be put at the buffet line stating that consumers must use a clean plate upon each visit to the 

buffet line.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

MARTYS CONCESSION

3301 SE 10TH AVE

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

COS HAND WASH FACILITIES ADEQUATE 9/13/2014HFT8043 EHF16  4 HL1B FOOD

Hand sink is broken and not working. Booth is only serving pre-packaged foods. Booth cannot serve anything 

except prepackaged foods. Hot water at hand sink corrected.

9/12/2014HFT8043  0 HL1B FOOD

9/11/2014HFT8044  0 HL1B FOOD

9/14/2014HFT8044  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

MARTYS CONCESSION

MARTYS CONCESSIONS

3301 SE 10TH AVE

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

COS FOOD CONTACT SURFACES 9/12/2014HF782 EHF25  9 HL1B

Soda nozzles needed to be cleaned. b)Can opener blades needed to be cleaned.

COS INSECT CONTAMINATION 9/12/2014EHF18

Excessive gnats around soda machine in concession stand, due to leaking soda syrup.

COS HAND WASH WITH SOAP/TOWELS 9/12/2014EHF17

Paper towels needed at hand sink in bar.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

MARYTS CONCESSION

3301 SE 10TH AVE

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

COS HOT HOLDING 9/14/2014HFT8022 EHF03  5 HL1B FOOD

Corn dogs holding at 118°. Must be kept at 135°F or above. Unit turned up.

9/11/2014HFT8022  0 HL1B FOOD

COS SOUND CONDITION 9/17/2014HFT8022 EHF10  10 HL1B FOOD

Hot dogs sitting in water in sink. Must be under cold running water if thawing.

COS COLD HOLDING 9/17/2014EHF02

Diced tomatoes 50°F, must be 41°F.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

MERCADO LATINO

3500 E AMARILLO BLVD

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

COS ALL OTHER VIOLATIONS 9/16/2014HF1180 EHF28  0 HFOL

Stickers must be removed from dishes during dish wash. b)Blower covers in walk in cooler not clean.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

MOMMA LUS

3301 SE 10TH AVE

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

9/13/2014HFT8013  0 HL1B FOOD

9/11/2014HFT8013  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

NATIONAL FOOD CONCESSION

3301 SE 10TH AVE

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

COS ALL OTHER VIOLATIONS 9/12/2014HFT8055 EHF28  9 HL1B FOOD

Lightshields missing end caps.

COS SEWAGE/WASTEWATER 9/12/2014EHF23

Drain line not connected to trailer or in drain.

COS FOOD CONTACT SURFACES 9/12/2014EHF25

Tea nozzles needed to be cleaned. Fry basket handles needed to be cleaned.

H24 HOUR RODENTS/ANIMALS/OPENINGS 9/16/2014HFT8055 EHF19  21 HL1B FOOD

Door does not close properly and needs self closing hinge. Excessive flies.

H24 HOUR CROSS CONTAMINATION 9/16/2014EHF12

Must use scoop with handle in sugar - no cups.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

NATIONAL FOOD CONCESSION

H24 HOUR WATER SUPPLY 9/16/2014HFT8055 EHF14  21 HL1B FOOD

No hot water cannot operate without hot water.

H24 HOUR ALL OTHER VIOLATIONS 9/16/2014EHF28

Sink not draining properly. Cannot operate 9/16/14. Will reopen 9/17/14 when repairs are made.

H24 HOUR FOOD CONTACT SURFACES 9/16/2014EHF25

Invert single service items to prevent contamination.

H 2 HOUR SEWAGE/WASTEWATER 9/17/2014HFT8055 EHF23  6 HL1B FOOD

Sinks not draining properly & dripping water onto ground. Booth is closed until reinspected by a sanitarian. 

Reopening w/o permission of a sanitarian may result in permanent closure of the business for the remainder 

of the fair. Booth water is draining.

H 2 HOUR ALL OTHER VIOLATIONS 9/12/2014HFT8056 EHF28  6 HL1B FOOD

Lightshields and lightshield end caps needed. Label chemical bottles.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

NATIONAL FOOD CONCESSION

COS RODENTS/ANIMALS/OPENINGS 9/12/2014HFT8056 EHF19  6 HL1B FOOD

Self closing door hinge needed. Bungee will be used.

COS RODENTS/ANIMALS/OPENINGS 9/13/2014HFT8056 EHF19  22 HL1B FOOD

Back door must be self-closing. Air curtains not being used. Large amounts of flies. Business closed until 

back door is fixed and flies are removed. All corrections made est can open.

COS HAND WASH FACILITIES ADEQUATE 9/13/2014EHF16

Hand sink found with dirty towel, ice, food.

COS HOT HOLDING 9/13/2014EHF03

Hots dogs at 83°.

COS ADEQUATE HAND WASHING 9/13/2014EHF07

Employee did not wash hands before gloves,after cleaning.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

NATIONAL FOOD CONCESSION

COS RODENTS/ANIMALS/OPENINGS 9/12/2014HFT8057 EHF19  3 HL1B FOOD

Screen with holes needed to be repaired. Screen needed at door.

COS ALL OTHER VIOLATIONS 9/17/2014HFT8057 EHF28  6 HL1B FOOD

Clean both fans.

COS RODENTS/ANIMALS/OPENINGS 9/17/2014EHF19

Door does not seal completely.

COS RODENTS/ANIMALS/OPENINGS 9/13/2014HFT8057 EHF19  13 HL1B FOOD

Out openings not protected. Screen is loose. Replaced with framed screen. Door not self closing. Does not 

seal. Fly control must be addressed.

COS WATER SUPPLY 9/13/2014EHF14

Water supply leaking. Back Flow protector required.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

NATIONAL FOOD CONCESSION

9/13/2014HFT8058  0 HL1B FOOD

COS RODENTS/ANIMALS/OPENINGS 9/15/2014HFT8058 EHF19  3 HL1B FOOD

Several flies needed to be removed.

9/16/2014HFT8058  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

NATURAL GROCERS BY VITAMIN COT

7400 SW 34TH AVE

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

COS SEWAGE/WASTEWATER 9/17/2014HF1724 EHF23  3 HL1B

a)No toilet paper in ladies restroom.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

ORANGELLY CATERING

2300 N WESTERN ST

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

COS ALL OTHER VIOLATIONS 9/17/2014HF2310 EHF28  0 HL1B

Ensure thermometer is calibrated to 32 degrees F. in ice water. b)Chlorine sanitizer at 50 ppm dishes and 

100 ppm table wipe down. c)Chicken must reach 165 degrees F. d)Hand wash before gloves each time.

9/17/2014HFK117  0 HL1B
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

PARADISE AMUSEMENTS

3301 SE 10TH AVE

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

9/15/2014HFT8023  0 HL1B FOOD

9/12/2014HFT8023  0 HL1B FOOD

9/16/2014HFT8023  0 HL1B FOOD

COS RODENTS/ANIMALS/OPENINGS 9/12/2014HFT8049 EHF19  7 HL1B FOOD

Fly control must be addressed.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

PARADISE AMUSEMENTS

COS WATER SUPPLY 9/12/2014HFT8049 EHF14  7 HL1B FOOD

Water hose connection to hydrant leaking.

H 2 HOUR RODENTS/ANIMALS/OPENINGS 9/14/2014HFT8049 EHF19  14 HL1B FOOD

Door must be self-closing. Service window must be shut when not in service.

H 2 HOUR SEWAGE/WASTEWATER 9/14/2014EHF23

Wastewater leaking under booth.

H 2 HOUR THERMOMETERS 9/14/2014EHF24

No probe thermometer on site.

9/17/2014HFT8049  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

PARADISE AMUSEMENTS

COS WATER SUPPLY 9/12/2014HFT8050 EHF14  4 HL1B FOOD

Backflow protector installed.

H 2 HOUR RODENTS/ANIMALS/OPENINGS 9/13/2014HFT8050 EHF19  3 HL1B FOOD

Fly control must be addressed.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

PATS YUM YUM HUT

3301 SE 10TH AVE

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

COS RODENTS/ANIMALS/OPENINGS 9/11/2014HFT8027 EHF19  3 HL1B FOOD

Finish cleaning unit. Put screen on door.

9/14/2014HFT8027  0 HL1B FOOD

9/17/2014HFT8027  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

PIERRES TRANDAFIR CONCESSION

3301 SE 10TH AVE

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

9/13/2014HFT8000  0 HL1B FOOD

9/11/2014HFT8000  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

PLEASANT VALLEY ELEMENTARY

4413 RIVER RD

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

IN EQUIPMENT ADEQUATE 9/17/2014HF654 EHF15  0 HFOL

Corrected from previous inspection.

PURE WATER TECH WEST

7400 SW 34TH AVE

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

9/17/2014HF1733  0 HL1B
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

RAFTER G BARBECUE

25390 STOREY ST

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

IN HOT HOLDING 9/13/2014HFRK76 EHF03  0 HL1B

Potatoe cassarole - 166°F, Pork loin 157°F, Chicken 138°F, green beans 166°F. Caterer stated she would be 

at event between 5-5:30-was around 6:10.

RAGLEY CONCESSION

3301 SE 10TH AVE

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

COS ALL OTHER VIOLATIONS 9/15/2014HFT8015 EHF28  3 HL1B FOOD

Plates stored on floor must be at least 6" off the ground.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

RANDALL HIGH EAST

9000 VALLEYVIEW DR

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

IN MANUAL WARE WASHING 9/16/2014HF472 EHF21  0 HFOL

Unit levels were corrected.

IN MANAGER KNOWLEDGE/CERTIFIED 9/16/2014EHF22

Corrected.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

RIBS N ROUX

3301 SE 10TH AVE

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

H 2 HOUR RODENTS/ANIMALS/OPENINGS 9/13/2014HFT8029 EHF19  3 HL1B FOOD

Fly control must be addressed.

9/11/2014HFT8029  0 HL1B FOOD

9/17/2014HFT8029  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

SANBORN ELEMENTARY

700 S ROBERTS ST

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

H10DAY EQUIPMENT ADEQUATE 9/16/2014HF683 EHF15  3 HFOL

Condensate leak and gaskets need to be repaired in milk cooler. Must be repaired within 10 days or a $50 

reinspection fee will be charged.

SOUTHLAWN ELEMENTARY

4719 BOWIE ST

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

IN HOT HOLDING 9/17/2014HF664 EHF03  0 HL1B

Lasagna 151F, mini corn dogs 141F.

IN COLD HOLDING 9/17/2014EHF02

Salads 38F.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

SOUTHWEST OPTIMIST CLUB

3301 SE 10TH AVE

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

9/16/2014HFT8017  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

ST MATTHEW UNITED METHODIST CH

3301 SE 10TH AVE

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

9/11/2014HFT8018  0 HL1B FOOD

9/15/2014HFT8018  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

SUGARS CONCESSION

3301 SE 10TH AVE

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

9/11/2014HFT8002  0 HL1B FOOD

9/15/2014HFT8002  0 HL1B FOOD

9/11/2014HFT8003  0 HL1B FOOD

9/16/2014HFT8003  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

SUGARS CONCESSION

COS HOT HOLDING 9/11/2014HFT8004 EHF03  3 HL1B FOOD

Seal hole in floor.

COS PROPER HANDLING RTE 9/14/2014HFT8004 EHF11  16 HL1B FOOD

Employee made nachos with bare hands. Must use gloves.

COS CROSS CONTAMINATION 9/14/2014EHF12

Ice scoop was down in ice.

COS RODENTS/ANIMALS/OPENINGS 9/14/2014EHF19

Fly screen was not on. Door was not self closing.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

TACO BELL #28925

4116 W INTERSTATE 40

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

H10DAY ALL OTHER VIOLATIONS 9/16/2014HF2344 EHF28  6 HL1B

Mops not hung to dry. Mops will not dry properly if not hung. b)Floor drains not cleaned.

H10DAY FOOD CONTACT SURFACES 9/16/2014EHF25

Coffee mix spoon not being cleaned. b)Mold on soda and tea nozzles. Nozzles must be cleaned daily. 

c)Splatter from previous days on bottom of shelf over hot hold.

COS RODENTS/ANIMALS/OPENINGS 9/16/2014EHF19

Drive up window open when not in use.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

TACO BELL #28928

611 23RD ST

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

IN INSECT CONTAMINATION 9/16/2014HFC317 EHF18  0 HFOL

Corrected.

IN EQUIPMENT ADEQUATE 9/16/2014EHF15

Corrected.

IN WATER SUPPLY 9/16/2014EHF14

Corrected.

IN ALL OTHER VIOLATIONS 9/16/2014EHF28

Corrected.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

TAQUERIA RIVERA

2602 SE 3RD AVE

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

IN HOT HOLDING 9/12/2014HFM1 EHF03  0 HL1B

Meat holding at 146°F.

3301 SE 10TH AVE

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

9/12/2014HFT8046  0 HL1B FOOD

COS HOT HOLDING 9/16/2014HFT8046 EHF03  5 HL1B FOOD

Meat holding at 98°F. Meat reheated and held hot on griddle.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

TIMBER WOLF TRADING

3301 SE 10TH AVE

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

9/13/2014HFT8024  0 HL1B FOOD

9/12/2014HFT8024  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

TOP OF TEXAS YOUTH FOOTBALL

1 BLACK HAWK DR

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

H10DAY ALL OTHER VIOLATIONS 9/13/2014HFP25 EHF28  9 HL1B

Concrete floor must be sealed.

H10DAY THERMOMETERS 9/13/2014EHF24

Thermometer required in freezer in grill area.

H10DAY INSECT CONTAMINATION 9/13/2014EHF18

Fly control must be stepped up. Fly strips are not allowed in food prep area.

H10DAY RODENTS/ANIMALS/OPENINGS 9/13/2014EHF19

Door closer must be adjusted to close door.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

TORNADO TATERS LP

3301 SE 10TH AVE

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

9/12/2014HFT8019  0 HL1B FOOD

COS ALL OTHER VIOLATIONS 9/16/2014HFT8019 EHF28  3 HL1B FOOD

Single use items stored on floor must be at least 6 inches off ground.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

TREATS GOURMET EATS

3301 SE 10TH AVE

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

COS TOXIC ITEMS 9/11/2014HFT8020 EHF20  5 HL1B FOOD

Remove unknown chemical.

9/16/2014HFT8020  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

TURKEY LEGS

3301 SE 10TH AVE

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

9/11/2014HFT8026  0 HL1B FOOD

COS ALL OTHER VIOLATIONS 9/14/2014HFT8026 EHF28  3 HL1B FOOD

Resecure light shields.

9/16/2014HFT8026  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

WAFFLE HOUSE #1169

6310 HOLLYWOOD RD

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

H10DAY ALL OTHER VIOLATIONS 9/11/2014HF1296 EHF28  9 HL1B

Chopping block on order, ice machine splash guard. If make table is ever out of temp again, a $50 

reinspection fee will be charged and establishment will be closed for 3 days.If repeated 2x estab. will be 

taken to Municipal Court for up to a $2000 fine.

IN FOOD CONTACT SURFACES 9/11/2014EHF25

A thru G corrected. (7 corrections)

IN TOXIC ITEMS 9/11/2014EHF20

Corrected.

IN MANAGER KNOWLEDGE/CERTIFIED 9/11/2014EHF22

Corrected.

H10DAY SEWAGE/WASTEWATER 9/11/2014EHF23

Drip pan on order. b)Corrected. c)Corrected. c)Corrected. e)On order, will re-check.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

WAFFLE HOUSE #1169

IN RODENTS/ANIMALS/OPENINGS 9/11/2014HF1296 EHF19  9 HL1B

Corrected.

H10DAY INSECT CONTAMINATION 9/11/2014EHF18

Establishment will bomb building on Tuesday.

IN HAND WASH WITH SOAP/TOWELS 9/11/2014EHF17

Corrected.

IN HOT HOLDING 9/11/2014EHF03

Gravy holding at 146°F.

IN COLD HOLDING 9/11/2014EHF02

Cooler holding at 39°F.

IN GOOD HYGIENIC PRACTICES 9/11/2014EHF08

Corrected.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

WAFFLE HOUSE #1169

IN EQUIPMENT ADEQUATE 9/11/2014HF1296 EHF15  9 HL1B

Unit holding at 39°

IN CROSS CONTAMINATION 9/11/2014EHF12

Corrected.

IN HACCP PLAN/TIME 9/11/2014EHF13

Corrected.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

WESLEY COMMUNITY DAY CARE

1615 S ROBERTS ST

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

COS SOUND CONDITION 9/17/2014HFD27 EHF10  4 HL1B

Cut bananas found stored on shelf. Store cut bananas in refrigerator.

COS ALL OTHER VIOLATIONS 9/17/2014EHF28

Inside of ice machine needed to be cleaned.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

WHEELER CONCESSION

3301 SE 10TH AVE

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

COS FOOD CONTACT SURFACES 9/13/2014HFT8021 EHF25  3 HL1B FOOD

Bowl used for potatoes needs to be washed, rinsed and sanitized.

9/16/2014HFT8021  0 HL1B FOOD
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

WOODEN NICKEL CAFE

701 S TAYLOR ST

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

H 3 DAYS ESTABLISHMENT PERMIT 9/17/2014HF1857 EHF27  6 HL1B

Establishment permit needs to be renewed.

H 3 DAYS FOOD CONTACT SURFACES 9/17/2014EHF25

A)Bottom of coolers needed to be cleaned out. B)Tea nozzle needed to be cleaned out.
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ESTABLISHMENT

9/24/2014

Food Establishment Public Inspection Report

From 9/11/14  thru  9/17/14

EH115

WTAMU KIMBROUGH CONCESSIONS

19501 US HIGHWAY 87

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

H90 DAY ALL OTHER VIOLATIONS 9/13/2014HFC315 EHF28  3 HL1B

East concessions have exposed wall framework that is not sealed. Seal all framework,light shields needed 

on all lights over food areas by next inspection. Service window needs re-screened. East sides and West 

sides.

COS RODENTS/ANIMALS/OPENINGS 9/13/2014EHF19

Keep all serving windows closed when not in use.

Page 94 of 94


