EH115

6/19/2015
Food Establishment Public Inspection Report

From 5/21/15 thru 5/27/15

Permit #

HFR87

Violation Code

EHF14

EHF22

EHF24

EHF28

Status Code

H45 DAY

H10DAY

H90 DAY

ESTABLISHMENT

AMARILLO DRAGWAY
12955 BURLINGTON RD

Description Comments Inspection Date Demerits Inspection Type

WATER SUPPLY 5/22/2015 6 H PREOPEN

Water Sample Test required monthly. Sample results OK 5/19/15.

MANAGER KNOWLEDGE/CERTIFIED 5/22/2015

Certified Food Manager required, 45 days to obtain. Next class 8:30 AM, June 10, 2015 Test June 12,2015 at
above address.

THERMOMETERS 5/22/2015

All cold hold equipment must have thermometer, attach thermometer in warmest part of unit so that it will not
be moved around.

ALL OTHER VIOLATIONS 5/22/2015

Seal wood in pass thru window shelf.
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EHI115

Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15

6/19/2015

Permit #

HF684

Permit #

HF761

Violation Code

Violation Code

EHF28

ESTABLISHMENT

AVONDALE ELEMENTARY
1500 S AVONDALE ST

Status Code Description Comments Inspection Date

5/22/2015

BELMAR ELEMENTARY
6342 ADIRONDACK TRL

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 5/21/2015

Ensure all stickers are removed from dishes during wash.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115 6/19/2015
Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15
ESTABLISHMENT
BIG DADDYS BBQ
400 E HASTINGS AVE
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF996 EHF23 H10DAY SEWAGE/WASTEWATER 5/22/2015 11 HL1B
Condensate leak in reachin glass front cooler in kitchen. Must be repaired by 6/1/15.
EHF28 H90 DAY ALL OTHER VIOLATIONS 5/22/2015
All coolers and freezers must be updated to NSF or equivalent equipment. Beginning October 1, 2015 this
will be a violation.
EHF20 cos TOXIC ITEMS 5/22/2015
Unapproved pest control agents found in dry storage. Only pest control agents labeled as safe for food
establishments may be used.
EHFO03 Ccos HOT HOLDING 5/22/2015

a)Sausage found in hot hold at 122F degrees. Must be 135F degrees or higher. b)Brisket found holding at
128F degrees in hot hold cabinet. Must be 135F degrees or higher.
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EHI115

6/19/2015
Food Establishment Public Inspection Report

From 5/21/15 thru 5/27/15

Permit #

HF220

Permit #

HFP22

Violation Code

Violation Code

EHF08

EHF28

ESTABLISHMENT

BONHAM MIDDLE SCHOOL
5600 SW 49TH AVE

Status Code Description Comments Inspection Date Demerits Inspection Type

5/21/2015 0 HL1B

BURGER BARN
8528 N US HWY 287

Status Code Description Comments Inspection Date Demerits Inspection Type

cos GOOD HYGIENIC PRACTICES 5/22/2015 4 HL1B

Handsink was blocked. Area needs to be clean and available at all times.

H90 DAY ALL OTHER VIOLATIONS 5/22/2015

a. Small reachin cooler for condiments needs to be defrosted. b. Hair nets or hats need to be worn at all
times in the kitchen. c. Broken gaskets on reachin coolers need to be replaced.
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EHI115

Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15

6/19/2015

Permit #

HF493

Violation Code

EHF25

EHF28

ESTABLISHMENT

BURGER KING #4796
4210 W INTERSTATE 40

Status Code Description Comments Inspection Date

IN FOOD CONTACT SURFACES 5/22/2015

corrected #A-G

IN ALL OTHER VIOLATIONS 5/22/2015

corrected #A-F
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Demerits

Inspection Type

HFOL



EHI115

Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15

6/19/2015

Permit #

HF1833

Violation Code

EHF02

EHF03

EHF28

ESTABLISHMENT

CITY VIEW ELEMENTARY
3404 KNOLL DR

Status Code Description Comments Inspection Date
IN COLD HOLDING 5/26/2015

A) Cooler holding at 40 degrees

IN HOT HOLDING 5/26/2015

A) Hot gods holding at 141 degrees

H90 DAY ALL OTHER VIOLATIONS 5/26/2015

A) Sneeze shield has gap between top shelve and shield. Shield must be properly sized to protect food by

next inspection.
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15

6/19/2015

Permit #

HFT5365

Violation Code

EHF03

EHF19

ESTABLISHMENT

CUSTOMER APPRECIATION DAY
4800 BELL ST

Status Code Description Comments Inspection Date Demerits
Cos HOT HOLDING 5/21/2015 8

Hamburger patties holding at 126 degrees. Must be 135 or above

H 2 HOUR RODENTS/ANIMALS/OPENINGS 5/21/2015

Food prep area open. Must be screened in. Grill needs to have lid/cover.
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Inspection Type

HL1B FOOD



EHI115

Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15

6/19/2015

Permit #

HF75

Violation Code

EHF19

EHF28

ESTABLISHMENT

DANIELS DRIVE IN
2911 E AMARILLO BLVD

Status Code Description Comments Inspection Date

Cos RODENTS/ANIMALS/OPENINGS 5/21/2015

All doors and windows need to be kept closed. Screens may be added or air curtains.

H90 DAY ALL OTHER VIOLATIONS 5/21/2015

Reachin freezer needs to be defrosted.
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Demerits

3

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15

6/19/2015

Permit #

HF392

Violation Code

EHF25

EHF28

ESTABLISHMENT

DENNYS RESTAURANT #6674
1710 E INTERSTATE 40

Status Code Description Comments Inspection Date

Cos FOOD CONTACT SURFACES 5/22/2015

Bottom of salad cooler needed to be cleaned out.

Cos ALL OTHER VIOLATIONS 5/22/2015

Blower covers in walk in needed to be cleaned.
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Demerits

Inspection Type

HL1B



EHI115 6/19/2015
Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15
ESTABLISHMENT
DONUT STOP
515 E AMARILLO BLVD
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF2613 EHF23 H10DAY SEWAGE/WASTEWATER 5/22/2015 12 HL1B
Leak found in spray sink. Must be fixed within 10 days.
EHF20 cos TOXIC ITEMS 5/22/2015
Table sanitizer mixed to strong. Must be no more that 100ppm.
EHF25 cos FOOD CONTACT SURFACES 5/22/2015
A)Soda nozzles must be washed using 4 step process.B)Microwave needs to be cleaned.C)Reach-in cooler
shelves need to be cleaned.D)Outside and inside of dishwasher needs to be cleaned.
EHF28 Ccos ALL OTHER VIOLATIONS 5/22/2015
A) All personal items can't be in food prep areas.B) Air vents in food prep area needs to be cleaned.
(Repeat)C)Venthood needs to be cleaned.D)English handwash sign needed at handsink.
EHF21 cos MANUAL WARE WASHING 5/22/2015

Dishwasher not sanitizing. Needed to be primed and re-run. COS
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EHI115

Food Establishment Public Inspection Report

From 5/21/15 thru 5/27/15

6/19/2015

Permit #

HFD9

Permit #

HFRM698

Violation Code

Violation Code

EHF02

Status Code

Status Code

ESTABLISHMENT

FOOTPRINTS DAYSCHOOL
4333 SW 51ST AVE

Description Comments Inspection Date

5/22/2015

FROSTY TREATS OF TEXAS INC
1017 SW 4TH AVE

Description Comments Inspection Date

COLD HOLDING 5/26/2015

Cold holding at 30 degrees
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

H PREOPEN



EHI115

Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15

6/19/2015

Permit #

HF364

Permit #

HF302

Violation Code

EHF28

Violation Code

EHF03

ESTABLISHMENT

GLORIAS RESTAURANT
1300 S GRAND ST

Status Code Description Comments Inspection Date

H90 DAY ALL OTHER VIOLATIONS 5/22/2015

Demerits Inspection Type

0 HL1B

A) Bare wood surfaces need to be painted or sealed. B) As of October 1st, all noncommercial equipment

found in use will be marked as a violation.

GREENWAYS INTERMEDIATE SCHOOL
8100 PINERIDGE DR

Status Code Description Comments Inspection Date

IN HOT HOLDING 5/26/2015

Hot dogs holding at 176F. In compliance.
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Demerits Inspection Type

0 HL1B



EHI115

Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15

6/19/2015

Permit #

HF2561

Permit #

HF1406

Violation Code

EHF28

Violation Code

EHF25

EHF28

Status Code

Status Code

Cos

Cos

ESTABLISHMENT

RED LOBSTER #0168
3311 W INTERSTATE 40

Description Comments Inspection Date

ALL OTHER VIOLATIONS 5/22/2015

Corrected- lids on salad make table

ROASTERS COFFEE & TEA
3429 S SONCY RD

Description Comments Inspection Date

FOOD CONTACT SURFACES 5/22/2015

Clean all shelves and botttoms of reach-in coolers.

ALL OTHER VIOLATIONS 5/22/2015

Remove all food items that are permeable away from water sources.
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Demerits

Demerits

Inspection Type

HFOL

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15

6/19/2015

Permit #

HF689

Permit #

HF2682

Violation Code

EHF23

Violation Code

EHF14

EHF23

Status Code

H90 DAY

Status Code

H 3 DAYS

ESTABLISHMENT

SAN JACINTO ELEMENTARY
3400 SW 4TH AVE

Description Comments Inspection Date

SEWAGE/WASTEWATER 5/22/2015

Condensate from freezer leaking onto product on shelves

SPLASH KINGDOM FAMILY WATERPAR
1415 SUNRISE DR

Description Comments Inspection Date

WATER SUPPLY 5/22/2015

Corrected from previous inspection

SEWAGE/WASTEWATER 5/22/2015

Toilet leaking onto restroom floor
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

H PREOPEN



EHI115

Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15

6/19/2015

Permit #

HF646

Violation Code

EHF08

ESTABLISHMENT

ST MARYS CATHEDRAL SCHOOL
1200 S WASHINGTON ST

Status Code Description Comments Inspection Date

Cos GOOD HYGIENIC PRACTICES 5/22/2015

Personal drinks without lids and straws on prep table in kitchen
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Demerits

Inspection Type

HL1B



EHI115

6/19/2015
Food Establishment Public Inspection Report

From 5/21/15 thru 5/27/15

Permit #

HF1198

Violation Code

EHF22

EHF19

EHF27

EHF28

Status Code

H10DAY

H10DAY

H10DAY

H10DAY

ESTABLISHMENT

SUBWAY #
2004 S COULTER ST

Description Comments Inspection Date Demerits Inspection Type

MANAGER KNOWLEDGE/CERTIFIED 5/23/2015 9 HINVEST

Food manager required. Must be in class June 10, 2015

RODENTS/ANIMALS/OPENINGS 5/23/2015

Back door threshold does not prevent storm water entrance into restaurant.

ESTABLISHMENT PERMIT 5/23/2015

Post food establishment permit card.

ALL OTHER VIOLATIONS 5/23/2015

A)Front windows are leaking-strom water entering establishment.Repair/seal to prevent water entrance.
B)Clean light diffusers and covers. C)Clean & seal drive thru window & seal. D)Clean counter behind toaster.
E)Clean food prep line.
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EHI115

Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15

6/19/2015

Permit #

HF671

Permit #

HF352

Violation Code

EHF28

Violation Code

EHF28

ESTABLISHMENT

TASCOSA HIGH SCHOOL
3921 WESTLAWN AVE

Status Code Description Comments Inspection Date

H90 DAY ALL OTHER VIOLATIONS 5/22/2015

Demerits

(a) Ceiling tiles need to be replaced (b) Floor needs to be repaired in walkin

TOOT N TOTUM #5
1500 S GRAND ST

Status Code Description Comments Inspection Date

IN ALL OTHER VIOLATIONS 5/22/2015
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Demerits

Inspection Type

HL1B

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15

6/19/2015

Permit #

HF2523

Violation Code

EHF28

ESTABLISHMENT

TPC CRISIS RESPITE
2004 HARDY ST

Status Code Description Comments Inspection Date

Cos ALL OTHER VIOLATIONS 5/22/2015

Demerits

0

Inspection Type

HL1B

Ice scoop was left in ice machine ice, store in holder on a clean dry surface. (5 corrections from previous

inspection)
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EH115 6/19/2015
Food Establishment Public Inspection Report

From 5/21/15 thru 5/27/15

ESTABLISHMENT

WAL-MART SUPERCENTER #755
4610 S COULTER ST

Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type

HF700 EHF23 H 3 DAYS SEWAGE/WASTEWATER 5/21/2015 6 HFOL

Condensate leak still found in walkin freezer in the deli. Ice no longer found on food product, however, there is
still an accumulation of ice. This was a repeat violation. A $50 reinspection fee is due by 12:00pm Friday,
May 22, 2015. Followup 5/26/15.

EHF22 IN MANAGER KNOWLEDGE/CERTIFIED 5/21/2015

Food manager certification completed. Once card is received, card must be displayed in deli.

EHF24 H 3 DAYS THERMOMETERS 5/21/2015

Thermometers still needed in glass front reachin deli coolers. This is a repeat violation. A $50 reinspection
fee must be paid by 12:00pm on Friday, May 22, 2015. Followup 5/26/15.

EHF28 H 3 DAYS ALL OTHER VIOLATIONS 5/21/2015

Failure to comply could result in a $2000 per day fine or the Food Establishment permit being revoked.
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EHI115

Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15

Permit #

HF465

Permit #

HF81

Violation Code

EHF28

Violation Code

EHF28

EHF25

Status Code

Cos

Status Code

H90 DAY

Cos

ESTABLISHMENT

6/19/2015

WESTERN PLATEAU ELEMENTARY

4927 SHAWNEE TRL

Description Comments

ALL OTHER VIOLATIONS

Inspection Date

5/21/2015

Demerits

0

Inspection Type

HL1B

Defrost ice cream cooler. b)Mop not stored properly in mop closet. Mop must hang handle up. c)Date all
potentially hazardous foods removed from freezer and placed into refrigerator.

WINDSOR ELEMENTARY

6700 HYDE PKWY

Description Comments

ALL OTHER VIOLATIONS

a.Gaskets on reachin cooler near buffet line need to be replaced by next inspection. b.Gaskets on reachin

Inspection Date

5/21/2015

Demerits

3

Inspection Type

HL1B

coolers and freezers need to be cleaned. c.Reachin ice cream freezer needs to be defrosted.

FOOD CONTACT SURFACES

Ice maker needs to be cleaned out.
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EHI115

Food Establishment Public Inspection Report
From 5/21/15 thru 5/27/15

6/19/2015

Permit #

HF2684

Violation Code

EHF28

ESTABLISHMENT

ZOMBIE BURGER
711 SW 10TH AVE

Status Code Description Comments Inspection Date

H10DAY ALL OTHER VIOLATIONS 5/22/2015

Small cooler holding ranch dressing and lemons not NSF approved. 10 days to remove.

Page 21 of 21

Demerits

0

Inspection Type

H PREOPEN



