
ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

BEEF O BRADYS BEEFS AT THE BAL

3901 S GRAND ST

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

COS HAND WASH WITH SOAP/TOWELS 8/10/2015HF2362 EHF17  6 HL1B

Handsoap needed at handsink.

COS FOOD CONTACT SURFACES 8/10/2015EHF25

a)Panini press needed to be cleaned. b)Gaskets on reachin coolers needed to be cleaned.

BRAUMS ICE CREAM #186

1101 23RD ST

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

IN ALL OTHER VIOLATIONS 8/6/2015HFC101 EHF28  0 HFOL

Corrected.

Page 1 of 18



ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

BURGER KING #1583

415 E AMARILLO BLVD

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

H10DAY MANAGER KNOWLEDGE/CERTIFIED 8/12/2015HF83 EHF22  9 HL1B

Food manager card holder no longer works at establishment. Need to have a current food manager on file.

H10DAY SEWAGE/WASTEWATER 8/12/2015EHF23

a)AC wasterwater is leaking on floor, needs to be repaired. b)Pipe from soda machine needs to reach floor 

drain.

H10DAY FOOD CONTACT SURFACES 8/12/2015EHF25

a)Clean bottom of reach-in coolers. b)Replace slicer blade.cos c)Clean grease build up on fry holder. d)Clean 

shake lid holder. e)Replace or paint shelves in walk-in.(90days)

H10DAY ALL OTHER VIOLATIONS 8/12/2015EHF28

Clean all walls/floors.Clean all air vents. Replace floor coving in drive thru area. (90days) Replace/regrout tiles 

behind soda machine (90days) Clean top of soda & ice cream machine.Clean vent hoods. Replace gasket in 

salad reach-in. Need light shields.
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

CAKES N MORE

2812 SE 27TH AVE

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

COS TOXIC ITEMS 8/10/2015HF1718 EHF20  6 HL1B

Wipe down bleach sanitizer mixed above 200 ppm. Should be  mixed at 100 ppm.

H10DAY SEWAGE/WASTEWATER 8/10/2015EHF23

Walk in freezer has condensate leak that needs to be repaired. Repair within 10 days.

COS ALL OTHER VIOLATIONS 8/10/2015EHF28

Pans found stored on floor. Store pans at least 6" off the ground.
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

CATTLEMANS CAFE

3801 E AMARILLO BLVD

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

COS ADEQUATE HAND WASHING 8/12/2015HF1936 EHF07  4 HINVEST

Hands need to be washed before placing gloves on and before touching ready to eat foods. b)Gloves need to 

be worn when working with ready to eat foods.

CHICK FIL A S COULTER

4510 S COULTER ST

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

COS FOOD CONTACT SURFACES 8/10/2015HF2446 EHF25  3 HINVEST

Tea nozzles needed to be cleaned. Clean daily.

IN ALL OTHER VIOLATIONS 8/10/2015EHF28

Hair nets and hats are being worn. Suggest longer hair be put in a hair net and hat.
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

DAYS INN EAST

1701 E INTERSTATE 40

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

IN EQUIPMENT ADEQUATE 8/11/2015HF2693 EHF15  0 HFOL

A)Corrected.

IN MANUAL WARE WASHING 8/11/2015EHF21

A)Corrected.

IN ESTABLISHMENT PERMIT 8/11/2015EHF27

A)Corrected.

IN ALL OTHER VIOLATIONS 8/11/2015EHF28

A)Corrected.
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

FRIENDSHIP RANCH

1108 24TH ST

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

COS HACCP PLAN/TIME 8/12/2015HFC136 EHF13  7 HL1B

Potentially hazardous foods being stored in cooler past 7 days. Food was discarded.

H10DAY EQUIPMENT ADEQUATE 8/12/2015EHF15

Cooler holding at 50F. All potentially hazardous foods were discarded.

COS ALL OTHER VIOLATIONS 8/12/2015EHF28

Eggs stored above ready to eat foods. Store eggs below all RTE foods to prevent cross contamination.
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

FRUTI GLEZ

4511 E AMARILLO BLVD

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

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 8/10/2015HF2397 EHF22  3 HFOL

Food manager card needs to be displayed in the establishment.

HIGH PLAINS FOOD BANK

815 ROSS ST

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

8/7/2015HF291  0 HL1B
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

KIDS CAFE KITCHEN

2199 SE 8TH AVE

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

COS GOOD HYGIENIC PRACTICES 8/7/2015HF2590 EHF08  4 HL1B

Handsink was used for purposes other than hand washing.
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

KIDS LEARNING ACADEMY DBA JUST

4407 CANYON DR

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

IN EQUIPMENT ADEQUATE 8/6/2015HFD66 EHF15  0 HFOL

Corrected.

IN THERMOMETERS 8/6/2015EHF24

Corrected.

IN ALL OTHER VIOLATIONS 8/6/2015EHF28

Corrected.
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

MCDONALDS

1720 ROSS ST

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

IN SEWAGE/WASTEWATER 8/10/2015HF1602 EHF23  0 HFOL

Condensate leak repaired in reach in cooler.
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

MI CASA

2618 E AMARILLO BLVD

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

H24 HOUR WATER SUPPLY 8/6/2015HFM704 EHF14  0 H PREOPEN

Hot and cold running water needed.

H24 HOUR EQUIPMENT ADEQUATE 8/6/2015EHF15

All hot and cold hold equipment must be working. b)Freezer must be NSF certified commercial.

H24 HOUR ALL OTHER VIOLATIONS 8/6/2015EHF28

Permit numbers must be on two sides of truck. b)Hole in waste tank must be patched or waste tank 

replaced.
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

PALO DURO CREEK GOLF CLUB

50 COUNTRY CLUB DR

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

H10DAY EQUIPMENT ADEQUATE 8/6/2015HFC268 EHF15  3 HFOL

Make table is still leaking and pooling water inside the unit. Cooler must be fixed or replaced within 10 days. 

(Repeat). If not repaired or fixed within 10 days a $50 reinspection fee will be charged.

H10DAY ALL OTHER VIOLATIONS 8/6/2015EHF28

Clean ceiling around air vent. b)Corrected. c)Fix ceiling spot with water damage.

PLUM CREEK PLACE

6800 PLUM CREEK DR

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

COS FOOD CONTACT SURFACES 8/12/2015HF2462 EHF25  3 HL1B

Can opener needed to be cleaned.
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

ST LAURANCE PARISH

2300 N SPRING ST

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

8/8/2015HFT5556  0 HL1B FOOD

COS HAND WASH FACILITIES ADEQUATE 8/8/2015HFT5557 EHF16  4 HL1B FOOD

Basins needed to wash hands. COS.

COS HAND WASH FACILITIES ADEQUATE 8/8/2015HFT5558 EHF16  4 HL1B FOOD

Basins needed for hand washing. COS.
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

ST LAURANCE PARISH

IN HOT HOLDING 8/8/2015HFT5559 EHF03  0 HL1B FOOD

Pork meat was 142F.

COS COLD HOLDING 8/8/2015HFT5560 EHF02  5 HL1B FOOD

Sour cream holding at 50F. More ice was added.

COS HAND WASH FACILITIES ADEQUATE 8/8/2015HFT5561 EHF16  4 HL1B FOOD

Basins needed to wash hands.COS
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

ST LAURENCE PARISH

2300 N SPRING ST

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

8/8/2015HFT5555  0 HL1B FOOD

STARS DRIVE IN

2216 SE 27TH AVE

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

COS FOOD CONTACT SURFACES 8/10/2015HF816 EHF25  7 HL1B

a)Can opener needed to be cleaned. b)Dicer needed to be cleaned. c)Shelf below tea urns needed to be 

cleaned.

COS SOUND CONDITION 8/10/2015EHF10

Dented cans found stored on shelf for use. Cans were removed.
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

TAQUERIA SAN CARLOS

3510 NE 24TH AVE

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

H10DAY ALL OTHER VIOLATIONS 8/12/2015HF1678 EHF28  0 HFOL

a)Fire suppression system needs to be reinspected. Waiting on Fire Marshall to sign off on 

corrections/repairs made. b)Venthood has been replaced with appropriate size.
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ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115

TWISTED T

5120 CANYON DR

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

H10DAY SEWAGE/WASTEWATER 8/7/2015HF2707 EHF23  0 H PREOPEN

Walkin freezer and cooler has leaks that need to be repaired.

H10DAY RODENTS/ANIMALS/OPENINGS 8/7/2015EHF19

Back door in kitchen needs new door seal.

H10DAY MANUAL WARE WASHING 8/7/2015EHF21

Wire racks needed to hold clean and dirty dishes in snack bar.

H10DAY ALL OTHER VIOLATIONS 8/7/2015EHF28

a)Fire suppression sys. is red tagged must be inspected prior to opening.b)Smooth ceiling tiles needed in 

snack bar kitchen and bar area.c)Light shield needed in snack bar.d)Repair hole in wall in snack 

bar.e)Replace all missing/damaged floor coving.

H10DAY FOOD CONTACT SURFACES 8/7/2015EHF25

All rusted wire shelves must be either repaired or removed.

Page 17 of 18



ESTABLISHMENT

8/19/2015

Food Establishment Public Inspection Report

From 8/6/15  thru  8/12/15

EH115
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