
ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

7 BAR AND GRILL

3130 S SONCY RD

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

H10DAY EQUIPMENT ADEQUATE 1/27/2015HF2023 EHF15  3 HL1B

a)Reach in cooler at 50F with food inside at 50F.  Must be 41F or below.

ADVANTAGE SALES & MARKETING

1701 N 23RD ST

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

1/25/2015HFC298  0 HL1B
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

AFC SUSHI @UNITED 529

5807 SW 45TH AVE

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

1/28/2015HF1321  0 HL1B

ALL THE CHILDRENS CAFE

901 S NELSON ST

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

IN ALL OTHER VIOLATIONS 1/28/2015HF232 EHF28  0 HL1B

Roof leak repaired. Correction from last inspection.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

AMARILLO NUTRITION

3801 OLSEN BLVD

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

COS ALL OTHER VIOLATIONS 1/28/2015HF2331 EHF28  9 HL1B

a)Hand washing sign needed at hand sink in front; repeat violation .b)Clean top of blender motor. c)Paint 

located with food items; needs to be moved away from food items.

H10DAY ESTABLISHMENT PERMIT 1/28/2015EHF27

Food establishment permit expired 12/05/2014. Permit needs to be renewed by 01/29/2015 by noon or 

establishment will be closed.

COS FOOD CONTACT SURFACES 1/28/2015EHF25

a)Clean gaskets to reachin cooler and freezer. b)Clean clean dish rack. c)Clean back storage shelves. 

d)Clean utensil containers.

H10DAY TOXIC ITEMS 1/28/2015EHF20

Sanitizer over 200PPM (cholrine)---needs to be between 50-200PPM.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

AMARILLO TOWN CLUB

4514 CORNELL ST

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

1/28/2015HF1032  0 HL1B

AMIGOS #524 GROCERY

3300 E INTERSTATE 40

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

IN FOOD CONTACT SURFACES 1/26/2015HF111 EHF25  0 HFOL

Corrected from previous inspection.

IN SEWAGE/WASTEWATER 1/26/2015EHF23

Corrected from previous inspection.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

APPLEBEES NEIGHBORHOOD GRILL

2810 S SONCY RD

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

COS FOOD CONTACT SURFACES 1/27/2015HF2335 EHF25  6 HL1B

a)Do not put dirty knives back on a clean knife magnet.

COS ALL OTHER VIOLATIONS 1/27/2015EHF28

a)Replace door sweep at back door. b)Repair reach in cooler door so it seals completely.

COS MANUAL WARE WASHING 1/27/2015EHF21

a)Sanitizer on dishwasher was out.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

AYE SAN BU MARKET LLC #2

3401 PLAINS BLVD

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

COS SOUND CONDITION 1/27/2015HF2520 EHF10  4 HL1B

Dented can on shelf, cans dented on top, bottom, side seam or severly dented should be removed from 

service.

IN ALL OTHER VIOLATIONS 1/27/2015EHF28

5 corrections from previous inspection.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

BELMAR BAKERY

3325 BELL ST

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

H90 DAY ALL OTHER VIOLATIONS 1/26/2015HF626 EHF28  4 HL1B

Vent above bread rack needs to be cleaned.

COS SOUND CONDITION 1/26/2015EHF10

a)Milk found passed expiration date in walkin cooler. b)Strawberries found molded. c)Eggs found broken in 

cooler.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

BRAUMS ICE CREAM #182

1700 S WESTERN ST

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

IN ALL OTHER VIOLATIONS 1/28/2015HF301 EHF28  0 HFOL

Freezers defrosted.

IN THERMOMETERS 1/28/2015EHF24

Thermometers placed in freezers.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

BRAUMS ICE CREAM #186

1101 23RD ST

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

IN COLD HOLDING 1/28/2015HFC101 EHF02  0 HL1B

A)Tomatoes holding at 40 degrees.

IN HOT HOLDING 1/28/2015EHF03

A)Sausage holding at 165 degrees.

COS ALL OTHER VIOLATIONS 1/28/2015EHF28

A)Invert all togo boxes. B)High dust all equipment and air vents.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

BURGER KING #1583

415 E AMARILLO BLVD

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

COS ALL OTHER VIOLATIONS 1/27/2015HF83 EHF28  7 HL1B

a)Degrease and clean the area above the make table. b)Clean out the bin by the make table that is no longer 

used.

COS HACCP PLAN/TIME 1/27/2015EHF13

a)A sauce was out that had expired HACCP yesterday. b)Sliced tomatoes were time-marked incorrectly and 

would have been held longer than 4 hours out of temperature. c)Ham was held out of temperature with no 

time mark.

COS ESTABLISHMENT PERMIT 1/27/2015EHF27

a)A current copy of the permit must be posted.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

BURGER KING #2185

4317 TECKLA BLVD

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

H10DAY ESTABLISHMENT PERMIT 1/27/2015HF425 EHF27  18 HL1B

Permit needs to be displayed. Replacement is needed.

H90 DAY FOOD CONTACT SURFACES 1/27/2015EHF25

a)Dishes stored unclean. b)Drying rack needs to be cleaned. c)Utensil tubs need to be cleaned. d)Shelves to 

walkin need to be cleaned. e)Clean top of ice machine. f)Holder needed for ice scoop. g)Cover coffee filters.

H30 DAY MANAGER KNOWLEDGE/CERTIFIED 1/27/2015EHF22

Food manager needed at establishment; 30days to obtain food manager.

COS COLD HOLDING 1/27/2015EHF02

Egg product holding at 71F.

COS GOOD HYGIENIC PRACTICES 1/27/2015EHF08

Personal items stored with food; needs to be stored in office.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

BURGER KING #2185

H90 DAY ALL OTHER VIOLATIONS 1/27/2015HF425 EHF28  18 HL1B

a)Clean drip from fryer. b)Clean air vent. c)Regrout floors in kitchen. d)Fix wires hanging from wall. e)Replace 

gasket on bottom of walk in freezer. f)Store tools away from food items. g)Lid needed on grease bucket.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

BURGER KING #3432

1314 ROSS ST

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

COS ALL OTHER VIOLATIONS 1/28/2015HF236 EHF28  12 HL1B

a)Invert all single service items to prevent contamination. b.)Food service items found stored on floor. Must be 

at least 6" off the ground. c.)Blower covers in walk in cooler needed to be dusted.

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 1/28/2015EHF22

Food manager needed at establishment. Must obtain within 45 days.

COS FOOD CONTACT SURFACES 1/28/2015EHF25

Utensil containers needed to be cleaned.

H10DAY SEWAGE/WASTEWATER 1/28/2015EHF23

Floor drain not functioning properly and needs to be repaired.

COS THERMOMETERS 1/28/2015EHF24

Thermometer needed in walk in cooler.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

BUTTERFLIES & BULLFROGS

3107 SW 27TH AVE

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

IN FOOD CONTACT SURFACES 1/27/2015HFD59 EHF25  0 HFOL

Corrected.

IN MANUAL WARE WASHING 1/27/2015EHF21

Corrected. (Dish machine sanitizing at 100 ppm.)

BYOB BURGER COMPANY

6200 HILLSIDE RD

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

1/27/2015HF2140  0 HFOL
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

CARINOS ITALIAN

8400 W INTERSTATE 40

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

IN MANUAL WARE WASHING 1/26/2015HF1041 EHF21  0 HFOL

a)Dish machine sanitizes by heat and was verified to be working properly.

IN EQUIPMENT ADEQUATE 1/26/2015EHF15

a)Corrected.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

CHEDDARS CASUAL CAFE

3901 W INTERSTATE 40

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

COS GOOD HYGIENIC PRACTICES 1/28/2015HF1697 EHF08  7 HL1B

Hand sink used for other purposes.

COS FOOD CONTACT SURFACES 1/28/2015EHF25

Stickers on cleaned pans. b)Microwave oven has splatter on inside top.

COS ALL OTHER VIOLATIONS 1/28/2015EHF28

Dishwasher not sanitizing. Unit was out of sanitizer. b)Dishes stacked wet. Dishes must air dry before 

stacking. c)Top of ovens not clean(outside).
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

CHILDRENS CIRCLE OF FRIENDS

3510 BOWIE ST

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

1/23/2015HFD57  0 HL1B
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

COLD STONE CREAMERY

2333 S GEORGIA ST

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

COS ALL OTHER VIOLATIONS 1/28/2015HF2489 EHF28  9 HL1B

a)Boxes found on floor of walkin freezer and in back room--all boxes containing food items need to be 6 

inches off floor. b)Dented can found in food storage. c)Clean side of ice cream display cooler.

COS FOOD CONTACT SURFACES 1/28/2015EHF25

a)Clean inside of reachin cooler shelves. b)Clean inside of lid holder.

H10DAY SEWAGE/WASTEWATER 1/28/2015EHF23

Condensation leak in walkin freezer--needs to be repaired.

COS TOXIC ITEMS 1/28/2015EHF20

Chemicals stored above food--chemicals need to be stored separate from food items.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

COMFORT SUITES SOUTH

6318 VENTURA DR

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

COS TOXIC ITEMS 1/27/2015HF1127 EHF20  22 HL1B

A)Chemical bottle found without proper label. B)Chemical bottle found stored with napkins. C)Quat 

disinfectant found well over 400ppm and cannot be used in food establishment.

COS MANUAL WARE WASHING 1/27/2015EHF21

A)Establishment does not have a sanitizer to clean surfaces and or dishes. Bleach can be used at proper 

strength 50ppm for dishes, 100ppm for cleaning.

COS HAND WASH WITH SOAP/TOWELS 1/27/2015EHF17

A)No soap or paper towels found at hand sinks.

COS COLD HOLDING 1/27/2015EHF02

A)Eggs sitting on counter at 60 degrees. Rapidly cooled to 41 degrees.

COS HOT HOLDING 1/27/2015EHF03

A)Sausage gravy sitting on counter at 100 degrees. Keep above 135 degrees at all times or discard if not 

going to use.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

COMFORT SUITES SOUTH

COS FOOD CONTACT SURFACES 1/27/2015HF1127 EHF25  22 HL1B

A)Clean dish strainer. B)Clean bagel container.

COURTYARD DOWNTOWN

724 S POLK ST

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

1/26/2015HF2014  0 HL1B
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

CRAIG METHODIST RETIREMENT

5500 SW 9TH AVE

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

COS SEWAGE/WASTEWATER 1/27/2015HF447 EHF23  3 HL1B

Condensate leaking in freezer unit 2 Windflower.

H60 DAY ALL OTHER VIOLATIONS 1/27/2015EHF28

Holes in wall at dish machine in Windflower.

CVS PHARMACY #1543

7301 HILLSIDE RD

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

COS FOOD CONTACT SURFACES 1/28/2015HF1388 EHF25  3 HL1B

a)Clean the racks in the dairy cooler.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

DAYS INN EAST

1701 E INTERSTATE 40

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

1/27/2015HF1549  0 HL1B
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

ENGLISH FIELDHOUSE RESTAURANT

10610 AMERICAN DR

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

H90 DAY ALL OTHER VIOLATIONS 1/27/2015HF395 EHF28  13 HL1B

a)Wire rack in dish room is rusted and needs to be repainted or replaced by next inspection. b)Blower cover 

replaced in walk in. Correction from last inspection. c)Food found stored on floor. Must be stored at least 

6"off ground.

COS FOOD CONTACT SURFACES 1/27/2015EHF25

a)Remove all sticker residue from pans when washing. b)All dish room shelves need to be cleaned.

COS HAND WASH WITH SOAP/TOWELS 1/27/2015EHF17

Soap needed at hand sink.

COS MANUAL WARE WASHING 1/27/2015EHF21

Bleach needed to be replaced at ware washing machine.

COS HACCP PLAN/TIME 1/27/2015EHF13

Ready to eat foods found without proper date marks in walk in cooler. All food must have date mark and can 

only be kept for 7 days. All foods past 7 days must be discarded.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

FAMILY DISCOUNT

1120 SW 15TH AVE

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

COS HAND WASH WITH SOAP/TOWELS 1/26/2015HF506 EHF17  3 HL1B

A)Soap needed at hand sink.B)Paper towels needed at hand sink.

FAZOLI'S

2512 S SONCY RD

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

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 1/27/2015HF439 EHF22  3 HL1B

a)The business has been without a food manager in excess of 45 days. Someone must be in the February 

class or a $50 reinspection fee will be charged.

COS ALL OTHER VIOLATIONS 1/27/2015EHF28

a)Label the working container of sugar. Two corrections from last inspection.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

FIESTA FOODS

1012 SE 10TH AVE

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

COS ALL OTHER VIOLATIONS 1/28/2015HF561 EHF28  13 HL1B

a)Milk cooler needed to be cleaned. b)Inside reach in cooler needed to be cleaned.

H10DAY SEWAGE/WASTEWATER 1/28/2015EHF23

Condensate leak in walk in freezer needs to be repaired. Do not store any foods under blower until repairs 

can be made.

COS HAND WASH WITH SOAP/TOWELS 1/28/2015EHF17

Paper towels needed at hand sink in tortilla room.

COS TOXIC ITEMS 1/28/2015EHF20

Chemicals found stored with food items.

COS GOOD HYGIENIC PRACTICES 1/28/2015EHF08

Utensils found stored in hand sink in tortilla room. Hand sink is for hand washing only.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

FOREST HILL ELEMENTARY

3515 E AMARILLO BLVD

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

COS GOOD HYGIENIC PRACTICES 1/27/2015HF668 EHF08  4 HL1B

Open drink container found in food prep area.

H 3 DAYS ALL OTHER VIOLATIONS 1/27/2015EHF28

Light bulbs in walk in cooler need to be replaced.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

GOLDEN LOTUS RESTAURANT

2417 E AMARILLO BLVD

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

H90 DAY FOOD CONTACT SURFACES 1/27/2015HF2037 EHF25  6 HL1B

a)Shelves in walk in cooler need to be cleaned. b)Utensil containers need to be cleaned. c)Ice maker needs 

to be cleaned. d)Ice scoop holder needs to be cleaned.

COS HAND WASH WITH SOAP/TOWELS 1/27/2015EHF17

Paper towels needed at hand sink in kitchen.

GREAT AMERICAN COOKIE CO

7701 W INTERSTATE 40

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

1/28/2015HF1268  0 HL1B
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

HARD BACK CAFE

3601 PLAINS BLVD

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

1/27/2015HF1450  0 HL1B

HASTINGS ENTERTAINMENT #9605

4301 SW 45TH AVE

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

H10DAY ESTABLISHMENT PERMIT 1/28/2015HF554 EHF27  3 HOTHER

Health permit must be renewed under new ownership.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

HILS BURGERS

1300 23RD ST

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

H90 DAY ALL OTHER VIOLATIONS 1/28/2015HFC225 EHF28  4 HL1B

A)Light shield needs to be replaced in kitchen by next inspection.

COS HACCP PLAN/TIME 1/28/2015EHF13

A)Cut ham found in the cooler longer than 7 days. Discarded.

IN PROPER COOKING TEMPERATURES 1/28/2015EHF04

A)Eggs cooked to 174 degrees before made ready to serve.

IN HOT HOLDING 1/28/2015EHF03

A)Gravy holding at 158 degrees.

IN COLD HOLDING 1/28/2015EHF02

A)Cooler holding at 40 degrees.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

HOFFBRAU STEAKS

7203 W INTERSTATE 40

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

1/27/2015HF915  0 HFOL

HOLIDAY INN EXPRESS

2901 4TH AVE

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

IN HOT HOLDING 1/28/2015HFC132 EHF03  4 HL1B

A)Sausage holding at 164 degrees.

COS GOOD HYGIENIC PRACTICES 1/28/2015EHF08

A)Pitcher of water found in hand sink, hand sink cannot be used for any other purpose than hand washing.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

HUNGRY HOWIES

3300 S WASHINGTON ST

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

IN COLD HOLDING 1/23/2015HF2602 EHF02  0 HL1B

Pineapple in make table temped at 40.3F.

I DONT KNOW SPORTS BAR & GRILL

1301 SW 6TH AVE

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

H90 DAY ALL OTHER VIOLATIONS 1/27/2015HF2316 EHF28  0 HL1B

Bare wood trim around doors in kitchen need to be painted or sealed.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

IMAGINATION STATION

7910 BELL ST

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

COS HAND WASH FACILITIES ADEQUATE 1/27/2015HFD34 EHF16  3 HL1B

Hand sink blocked by cart(repeat).If seen again a $50 reinspection fee will be charged.

IN HOT HOLDING 1/27/2015EHF03

Chili holding at 179°F.

INTER FAITH HUNGER PROJECT

200 S TYLER ST

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

1/27/2015HF907  0 HL1B
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

JASONS DELI

7406 SW 34TH AVE

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

COS COLD HOLDING 1/28/2015HF69 EHF02  13 HL1B

a)Cut melon in fruit cups was at 50F. Must be 41F or below.  (Repeat violation)

COS PROPER HANDLING RTE 1/28/2015EHF11

a)Lemons and limes for customer self service must have lids or be under a sneeze shield.

COS HACCP PLAN/TIME 1/28/2015EHF13

a)Date marks must be on chicken nuggets and weiners.

COS ALL OTHER VIOLATIONS 1/28/2015EHF28

a)Register servsafe certificate with the city of Amarillo.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

JNB QUICKI SHOP 2

4809 RIVER RD

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

COS ALL OTHER VIOLATIONS 1/26/2015HF287 EHF28  3 HL1B

a)Soda machines needed to be cleaned. b)Countertops around soda machine and ready to eat foods needed 

to be cleaned and sanitized.

COS TOXIC ITEMS 1/26/2015EHF20

Chemicals stored above food items.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

JUDYS PLACE

2700 S GRAND ST

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

H10DAY ALL OTHER VIOLATIONS 1/23/2015HF836 EHF28  3 HFOL

Gaskets on reach in cooler need to be replaced.

H10DAY SEWAGE/WASTEWATER 1/23/2015EHF23

Condensate leak in walk in freezer needs to be repaired.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

KITCHEN EXPRESS

6007 SW 45TH AVE

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

COS ALL OTHER VIOLATIONS 1/28/2015HF2443 EHF28  3 HL1B

Dishwasher not sanitizing. Unit must be primed each morning before use. b)Blower covers in walk in cooler 

not clean. c)Floor not clean. Remove all food spills and mop floor daily. d)Light in dry storage not working. 

Repair as needed.

COS FOOD CONTACT SURFACES 1/28/2015EHF25

Utensil drawer not clean.

LA ESQUINA

1500 N MIRROR ST

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

COS ALL OTHER VIOLATIONS 1/26/2015HF2092 EHF28  0 HL1B

Food being sold from an unapproved source. Burritos were disposed of.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

LONG JOHN SILVERS

1600 ROSS ST

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

IN ALL OTHER VIOLATIONS 1/23/2015HF1681 EHF28  0 HFOL

a)Vent cover replaced. b)Freezer floor cleaned.

IN SEWAGE/WASTEWATER 1/23/2015EHF23

a)Hand sink repaired. b)Cooler defrosted.

IN EQUIPMENT ADEQUATE 1/23/2015EHF15

Hot hold unit repaired.

IN MANAGER KNOWLEDGE/CERTIFIED 1/23/2015EHF22

Obtained food manager card.

4615 S WESTERN ST

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

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

LONG JOHN SILVERS

COS GOOD HYGIENIC PRACTICES 1/23/2015HF1683 EHF08  4 HINVEST

Child found in kitchen by food prep. Unauthorized people are not allowed in kitchen.

LOVES COUNTRY STORE #250

14701 W INTERSTATE 40

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

H10DAY MANAGER KNOWLEDGE/CERTIFIED 1/27/2015HFP4 EHF22  3 HINVEST

Discussed complaints and food handling.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

LOVES TRAVEL STOP #261

8615 CANYON DR

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

H45 DAY MANAGER KNOWLEDGE/CERTIFIED 1/27/2015HF614 EHF22  6 HL1B

Food manager card has expired and must renew for $35 before 60 days past inspection.

H10DAY EQUIPMENT ADEQUATE 1/27/2015EHF15

Make table holding product at 55°, must be repaired to maintain 41° or below at all times.

IN HOT HOLDING 1/27/2015EHF03

Meatballs holding at 140°F.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

LUPITAS

3321 BELL ST

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

H30 DAY MANAGER KNOWLEDGE/CERTIFIED 1/28/2015HF2619 EHF22  3 HFOL

Food manager is needed at establishment; if a food mgr is not obtained by 2/25/15 a $50 reinspection fee will 

be charged.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

LUPITAS GRILL

3221 S WESTERN ST

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

COS HACCP PLAN/TIME 1/23/2015HF2218 EHF13  20 HL1B

Ready to eat foods found in walk in cooler without date marks.

H10DAY TOXIC ITEMS 1/23/2015EHF20

Chemical bottle found without label. All chemicals need a label.

COS GOOD HYGIENIC PRACTICES 1/23/2015EHF08

a)Dish rag found in hand sink. Hand sink is for hand washing only. b)Cell phone found on prep table---store 

employee items in seperate location.

H10DAY SEWAGE/WASTEWATER 1/23/2015EHF23

a)Vent above ice machine is leaking water and needs to be repaired. b)Plumbing under hand sink is leaking 

water and needs to be repaired.

COS FOOD CONTACT SURFACES 1/23/2015EHF25

a)Ice scoop found stored in ice; keep ice scoop stored on a smooth and easily cleanable surface and not in 

RTE foods. b)Cups found stored on cloth towel store cups on a  smooth and easily cleanable surface. c)Mop 

stored touching clean dishes.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

LUPITAS GRILL

H10DAY ALL OTHER VIOLATIONS 1/23/2015HF2218 EHF28  20 HL1B

a)Eggs found stored above RTE items. b)Covered trash can needed in women's restroom.

H10DAY RODENTS/ANIMALS/OPENINGS 1/23/2015EHF19

a)Back screen door needs to be sealed and tight around all edges--10 days to correct. b)Rodent dropping 

found on floor under clean dish storage by back door---keep area clean of droppings. COS
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

MCALISTERS DELI #529

8605 SW 34TH AVE

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

COS ALL OTHER VIOLATIONS 1/26/2015HF2005 EHF28  7 HL1B

a)All scoops must have a handle.

COS ESTABLISHMENT PERMIT 1/26/2015EHF27

a)Locate establishment permit.  If current permit cannot be found, a duplicate must be purchased from the 

office.

COS GOOD HYGIENIC PRACTICES 1/26/2015EHF08

a)Bucket was in hand sink.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

MESA VERDE ELEMENTARY

4011 BEAVER DR

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

H10DAY ALL OTHER VIOLATIONS 1/26/2015HF746 EHF28  0 HL1B

Sneeze shield is missing on food service line. Must be replaced within 10 days.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

MY POLLO & MIMIS RESTAURANT

1400 ROSS ST

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

H90 DAY ALL OTHER VIOLATIONS 1/27/2015HF1824 EHF28  6 HL1B

a)Vent cover needed on vent above cook line. Replace by next inspection. b)Onions found stored on floor. 

Must be stored at least 6" off ground. COS

COS FOOD CONTACT SURFACES 1/27/2015EHF25

Cardboard box being used to drain duros grease on. Do not use cardboard use paper towels instead.

COS HAND WASH WITH SOAP/TOWELS 1/27/2015EHF17

Hand soap needed at hand sink.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

NIGHT & DAY CARE & PLAY INC

2831 MAYS AVE

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

COS ALL OTHER VIOLATIONS 1/26/2015HFD31 EHF28  0 HL1B

Eggs stored above RTE foods in reach in refrigerator--eggs need to be stored below all RTE foods.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

OLIVE GARDEN RESTAURANT

4121 W INTERSTATE 40

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

H10DAY FOOD CONTACT SURFACES 1/28/2015HF892 EHF25  11 HL1B

Dishes have stickers after washing. Ice scoop deteriorated. Discountinue use. Utensil tubs not clean. 

Chiller(plate) not clean. Dishes stacked wet.

COS EQUIPMENT ADEQUATE 1/28/2015EHF15

Reach in cooler not at proper temperature - 70°F - foods discarded.

H24 HOUR COLD HOLDING 1/28/2015EHF02

Chicken at cold hold at 58°F. Chicken must be at 41°F or less.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

PAK A SAK #1

2800 4TH AVE

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

H24 HOUR COLD HOLDING 1/28/2015HFC115 EHF02  5 HL1B

Sausage biscuits sitting out 47°F. Brisket sitting out at at 52° both must be kept below 41° at all times.

IN HOT HOLDING 1/28/2015EHF03

Corn dogs holding at 151°.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

PALACE COFFEE COMPANY

420 15TH ST

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

COS APPROVED SOURCE/LABELING 1/28/2015HFC299 EHF09  4 HL1B

A)Sausage found in cooler that was home made. Sausage must be removed from establishment since it is 

from an unapproved source.

H90 DAY ALL OTHER VIOLATIONS 1/28/2015EHF28

A)Shelving in kitchen is covered in cloth and is not smooth and easily cleanable, must be fixed or removed by 

next inspection. (REPEAT) B)Gasket needs to be replaced on single door milk cooler.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

PALO DURO CREEK GOLF CLUB

50 COUNTRY CLUB DR

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

IN RAPID REHEATING 1/28/2015HFC268 EHF05  4 HL1B

Hot dogs being cooked to 165° before being ready to serve.

H24 HOUR HACCP PLAN/TIME 1/28/2015EHF13

Any ready to eat product held longer than 24 hrs must have an open/prep date on package.

PALO DURO HIGH COMMERCIAL LAB

1400 N GRANT ST

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

H60 DAY FOOD CONTACT SURFACES 1/23/2015HF1115 EHF25  3 HL1B

a)Food prep surfaces needed to be cleaned. b)Stove top needed to be cleaned.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

PALO DURO HIGH SCHOOL

1400 N GRANT ST

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

COS FOOD CONTACT SURFACES 1/23/2015HF682 EHF25  9 HL1B

a) Ice scoop needed to be cleaned or replaced. b) Ice maker needed to be cleaned.

H10DAY SEWAGE/WASTEWATER 1/23/2015EHF23

Condensate leak in walkin freezer. Needs to be repaired by 2/2/15.

COS TOXIC ITEMS 1/23/2015EHF20

Chemical bottle found stored without a label. All chemical bottles must be labeled.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

PANHANDLE SURGICAL HOSPITAL

7100 SW 9TH AVE

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

1/27/2015HF189  0 HL1B

PAPA JOHNS PIZZA

3415 BELL ST

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

COS FOOD CONTACT SURFACES 1/26/2015HF2478 EHF25  3 HL1B

All utensils used in pizza preperation need to be changed or cleaned every four hours.

H90 DAY ALL OTHER VIOLATIONS 1/26/2015EHF28

a)Replace missing tiles and base board in walkin cooler, under sink and entry way to back room. b)Clean 

blower covers in walkin cooler. c)Clean vent filters to oven. d)Covered trash can needed in restroom. e)Clean 

opening to oven where pizza comes out.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

PESCARAZ

3415 BELL ST

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

H90 DAY ALL OTHER VIOLATIONS 1/26/2015HF1970 EHF28  11 HL1B

a)Freezer box lid on inside needs to be sealed. b)Gasket to reach in cooler needs to be replaced or sealed.

COS FOOD CONTACT SURFACES 1/26/2015EHF25

a)Can opener holder needed to be cleaned. b)Tomato cutter needed to be cleaned.

COS MANUAL WARE WASHING 1/26/2015EHF21

Sanitizer to dish machine sanitizing below 50ppm. COS

COS COOLING FOR COOKED FOOD 1/26/2015EHF01

Lasagna cooling at room temperature was 117F---you have two hours to go from 135F to 70F and four hours 

to go from 70F to 41F.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

PIZZA HUT

1820 S GRAND ST

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

COS ALL OTHER VIOLATIONS 1/28/2015HF360 EHF28  0 HL1B

A)Blower covers in walk in cooler needed to be cleaned. B)Air intake cover in wait station needed to be 

cleaned.

PRIMO REFILL WATER DISP MACH

2035 SE 34TH AVE

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

1/26/2015HF2641  0 HL1B
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

RANCHERS PRIDE

1703 SE 15TH AVE

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

H90 DAY ALL OTHER VIOLATIONS 1/26/2015HFRM674 EHF28  0 HFOL

Copy of food establishment permit needed.

IN THERMOMETERS 1/26/2015EHF24

Obtained thermometer.

H90 DAY ALL OTHER VIOLATIONS 1/26/2015HFRM675 EHF28  0 HFOL

Copy of permit needed.

IN THERMOMETERS 1/26/2015EHF24

Obtained thermometer.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

RANCHERS PRIDE

H90 DAY ALL OTHER VIOLATIONS 1/26/2015HFRM677 EHF28  0 HFOL

Copy of food establishment permit needed. b)Change permit lettering on truck so that its easily readable.

IN THERMOMETERS 1/26/2015EHF24

Obtained thermometer.

RED ROOF INN

1620 E INTERSTATE 40

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

1/27/2015HF1492  0 HL1B
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

ROUTE 66 HOUSE OF VITALITY

3811 SW 6TH AVE

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

IN ALL OTHER VIOLATIONS 1/28/2015HF2632 EHF28  0 HL1B

5 corrections from previous inspection.

SABAIDEE

3318 S GEORGIA ST

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

IN COLD HOLDING 1/23/2015HF2501 EHF02  0 HL1B

Tomatoes in table top cooler holding at 38F.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

SAN ANTONIO RESTAURANT LTD

401 TILTROTOR DR

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

IN COLD HOLDING 1/27/2015HF1885 EHF02  0 HL1B

Pineapple holding at 41F. in compliance.

IN HOT HOLDING 1/27/2015EHF03

Scrambled eggs holding at 156F. In compliance.

SCHLOTZSKYS DELI

3440 BELL ST

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

COS FOOD CONTACT SURFACES 1/28/2015HF944 EHF25  3 HL1B

a)Clean the bread racks.  Mats may need to be used.  (repeat violation)
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

SLAMIL GROCERY STORE

2900 SW 10TH AVE

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

COS APPROVED SOURCE/LABELING 1/27/2015HF2257 EHF09  8 HL1B

Product on shelf not properly labeled.

COS SOUND CONDITION 1/27/2015EHF10

Dented cans found on shelf, cans dented on top, bottom, side seam or severly dented should be removed 

from service.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

SONIC DRIVE IN

1910 S GRAND ST

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

COS FOOD CONTACT SURFACES 1/23/2015HF540 EHF25  3 HL1B

Ice buckets needed to be cleaned.

H 3 DAYS ALL OTHER VIOLATIONS 1/23/2015EHF28

A)Ice cream cooler needs to be cleaned. B)Blower covers in walk in freezer and walk in cooler need to be 

cleaned.

IN ALL OTHER VIOLATIONS 1/26/2015HF540 EHF28  0 HFOL

Corrected from previous inspection.

IN FOOD CONTACT SURFACES 1/26/2015EHF25

Corrected from previous inspection.

7100 BELL ST

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

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

SONIC DRIVE IN

H10DAY FOOD CONTACT SURFACES 1/26/2015HF717 EHF25  6 HL1B

A)Shelving in walk in is moldy. B)Clean out small reach in cooler. C)Tea nozzles moldy.

H10DAY ALL OTHER VIOLATIONS 1/26/2015EHF28

A)Clean blower covers in walk in. C)All thawing must be under cold running water, or under mechanical 

refrigeration. C)All cups must be kept at least 6 inches off the ground. D)All raw products must be under 

ready to eat foods.

H10DAY MANUAL WARE WASHING 1/26/2015EHF21

A)Sanitizer dispensor found dispensing well over 400ppm, must be fixed to dispense at the proper levels 

within 10 days.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

SUBWAY #

2004 S COULTER ST

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

H 3 DAYS TOXIC ITEMS 1/26/2015HF1198 EHF20  3 HFOL

a)Quat sanitizer dispenser is well over 400 ppm.  This level is toxic. Correct to dispense at least 200 ppm, 

not exceeding 400 ppm.

SUBWAY #57312

1900 SE 34TH AVE

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

COS TOXIC ITEMS 1/23/2015HF2369 EHF20  6 HL1B

a)Sanitizer over 400ppm quat--needs to be between 200ppm-400ppm. b)Chemicals stored next to food and 

food equipment--chemicals need to be stored separately.

COS FOOD CONTACT SURFACES 1/23/2015EHF25

a)Clean metal shelf where slicer is stored. b)Clean gaskets to reachin cooler. c)Clean soda nozzles.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

TACO VILLA #16

6601 BELL ST

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

H10DAY FOOD CONTACT SURFACES 1/26/2015HF545 EHF25  11 HL1B

A)Replace rusting shelving in walk in. B)Replace chipping and rusting shelving for clean dishes. C)Clean food 

splatter off of can shelving and clean cans. D)Can opener dirty. E)Clean all other shelving in walk in. F)All 

scoops must have a handle.

COS SOUND CONDITION 1/26/2015EHF10

A)Dented cans found.

COS ADEQUATE HAND WASHING 1/26/2015EHF07

A)Employee seen not washing hands before putting on gloves. Sanitizer alone cannot be used in stead of 

hand washing.

IN HOT HOLDING 1/26/2015EHF03

A)Ground beef holding at 157 degrees. B)Grilled chicken holding at 160 degrees.

IN COLD HOLDING 1/26/2015EHF02

A)Tomatoes holding at 40 degrees.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

TACO VILLA #16

H90 DAY ALL OTHER VIOLATIONS 1/26/2015HF545 EHF28  11 HL1B

A)Clean air vents in kitchen. B)Repair outside wall by walk in, it could allow the entry of insects into the 

establishment.

TACO VILLA #6

3500 E INTERSTATE 40

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

H 3 DAYS EQUIPMENT ADEQUATE 1/28/2015HF918 EHF15  6 HL1B

Walk in cooler not holding proper temperature. Needs to be at or below 41F.

COS FOOD CONTACT SURFACES 1/28/2015EHF25

A)Dirty knife found on knife rack. B)Dirty ladle found stored with clean dishes. C)Bowl without handle found 

stored in bulk sugar container.

H 3 DAYS ALL OTHER VIOLATIONS 1/28/2015EHF28

Blower cover in walk in cover has mold that needs to be cleaned off.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

TACOS DON MIGUEL

2509 E AMARILLO BLVD

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

1/23/2015HF179  0 HL1B

THAI TOWN RESTAURANT

1300 ROSS ST

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

H10DAY ALL OTHER VIOLATIONS 1/28/2015HF841 EHF28  3 HL1B

All reach in freezers gaskets and broken trim need to be repaired or replaced with in 10 days.

COS MANUAL WARE WASHING 1/28/2015EHF21

Wipe down bleach sanitizer mixed below 10 ppm. Must be 100 ppm.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

TOOT N TOTUM #25

7201 S WESTERN ST

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

COS MANUAL WARE WASHING 1/26/2015HF2043 EHF21  3 HL1B

A)Soda nozzles soaking in sanitizer. Nozzles must be washed, rinsed, sanitized and air dried daily.

IN COLD HOLDING 1/26/2015EHF02

A)Cooler holding at 40 degrees.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

TRINITY FELLOWSHIP/PRESS CAFE

5000 HOLLYWOOD RD

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

H10DAY MANUAL WARE WASHING 1/26/2015HF247 EHF21  3 HFOL

A)Additional time requested for repair. Unit is still not sanitizing, must be corrected by 2-9-15.

H90 DAY ALL OTHER VIOLATIONS 1/26/2015EHF28

A)Gaskets are on order.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

UNITED SUPERMARKET #530

3552 S SONCY RD

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

COS ALL OTHER VIOLATIONS 1/26/2015HF2471 EHF28  9 HL1B

a)Clean blower covers in produce walk in. b)Change out the drip collector on the cooker in the seafood area 

so it will not overflow.

COS HAND WASH FACILITIES ADEQUATE 1/26/2015EHF16

a.) Hand sink in meat market was blocked by trash can.

H10DAY MANUAL WARE WASHING 1/26/2015EHF21

a)Quat san dispener in seafood area reading less than 200 ppm. Must be at least 200 ppm, not exceeding 

400 ppm.

H10DAY TOXIC ITEMS 1/26/2015EHF20

a)Quat san dispener in produce area reading 600 pm.  Must be 200 ppm not exceeding 400 ppm.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

UNITED SUPERMARKET #530

COS ALL OTHER VIOLATIONS 1/27/2015HF2472 EHF28  0 HL1B

a)Ensure that severely dented cans are removed from cans used for food. Store them in a separate area.

WAFFLE HOUSE #534

2110 S COULTER ST

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

IN MANUAL WARE WASHING 1/26/2015HF1295 EHF21  0 HFOL

a)Corrected.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

WENDY'S #4101

4613 S WESTERN ST

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

1/27/2015HF65  0 HFOL

WHATABURGER #371

3401 S COULTER ST

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

1/28/2015HF954  0 HL1B
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

WHATABURGER #427

734 N PIERCE ST

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

COS TOXIC ITEMS 1/28/2015HF285 EHF20  9 HL1B

Chemicals found stored over food items.

H10DAY EQUIPMENT ADEQUATE 1/28/2015EHF15

Reach in cooler holding at 56°F. Must be 41°F or below.

H10DAY ALL OTHER VIOLATIONS 1/28/2015EHF28

All gaskets on reach in coolers need to be cleaned.

H10DAY SEWAGE/WASTEWATER 1/28/2015EHF23

Condesate leak in walkin freezer. This is a repeat violation. Next time will be a $50 reinspectin fee charged. 

Correct by 2-9-15.
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ESTABLISHMENT

2/4/2015

Food Establishment Public Inspection Report

From 1/22/15  thru  1/28/15

EH115

WHATABURGER #758

6120 HOLLYWOOD RD

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

COS THERMOMETERS 1/27/2015HF1038 EHF24  8 HL1B

A)Thermometers needed in all cold hold equipment.

COS ALL OTHER VIOLATIONS 1/27/2015EHF28

A)Blower covers need to be cleaned in walk in.

COS COLD HOLDING 1/27/2015EHF02

A)Tomatoes holding at 52 degrees. Must be maintained at 41 degrees or below at all times.

IN HOT HOLDING 1/27/2015EHF03

A)Sausage eggs holding at 159 degrees.
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