EH115

Food Establishment Public Inspection Report
From 4/14/16 thru 4/20/16

4/26/2016

Permit #

HF684

Violation Code

EHFN19

EHFN43

ESTABLISHMENT

AVONDALE ELEMENTARY
1500 S AVONDALE ST

Status Code Description Comments Inspection Date

H 120DAY APPROVED WATER SOURCE 4/20/2016

Demerits

3

Food prep sink must be indirectly plumbed with an air gap. Correct by 8/20/16.

IN ADEQUATE VENTILATION AND LIGHT 4/20/2016

1 correction from last inspection.
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Inspection Type

HL1B



4/26/2016

EH115
Food Establishment Public Inspection Report
From 4/14/16 thru 4/20/16
ESTABLISHMENT
BURGER KING #3432
1314 ROSS ST
Permit # Violation Code Status Code Description Comments Inspection Date
HF2779 EHFNO6 cos TIME AS PUBLIC HEALTH CONTROL 4/15/2016
Lettuce was marked to be held past 4 hours.
EHFN21 H45 DAY CERTIFIED FOOD MANAGER 4/15/2016
Food manager needed within 45 days.
EHFN34 H10DAY NO EVIDENCE OF INSECT CONTAMIN 4/15/2016
Back door must be self closing within 10 days.
EHFN35 H10DAY PERSONAL CLEANLINESS / EATING 4/15/2016
All employees must have hats or hair nets within 10 days
EHFN39 H10DAY PROPER USE OF UTENSILS 4/15/2016

All dishes must be air dry before stacked within 10 days.
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Demerits

20

Inspection Type

HL1B



EHI115

4/26/2016
Food Establishment Public Inspection Report

From 4/14/16 thru 4/20/16

HF2779

EHFN10

EHFN20

EHFN30

EHFN32

EHFN45

EHFN47

Cos

H 120DAY

H45 DAY

H 120DAY

H45 DAY

H10DAY

ESTABLISHMENT
BURGER KING #3432
FOOD CONTACT SURFACES SANITIZE 4/15/2016 20 HL1B

1)Clean dishes stored in dirty containers. 2)Cooking pan encrusted with grease, pan must be clean to sight
and touch. 3)Clean out coolers. 4)Slicer found dirty. 4)Clean top of all equipment.

APPROVED SEWAGE/WASTEWATER SYS 4/15/2016

A direct conection may not exist between 3 compartment sink and sewage line. Install a indirect connection
with air gap within 120 days.

FOOD ESTABLISHMENT PERMIT 4/15/2016

Post current food manager card,last inspection, and food estiblishment permits.

FOOD CONTACT SURFACE CONSTRUCT 4/15/2016

1)Cutting boards no longer smooth and easily cleanable and needs to be replaced within 120 days. 2)Make
table lid must be repaired to meet same definition within 10 days.

PHYSICAL FACILITIES INSTALLED 4/15/2016

Repair whole in wall in kitchen within 45 days.

OTHER VIOLATIONS 4/15/2016

1)All fire supperssion must be properly inspected and taged within 10 days. 2)First aid kits need to be
stocked within 10 days.
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EH115 4/26/2016
Food Establishment Public Inspection Report

From 4/14/16 thru 4/20/16

ESTABLISHMENT

BURGER KING #3432
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EHI115

Food Establishment Public Inspection Report
From 4/14/16 thru 4/20/16

4/26/2016

Permit #

HFC320

Violation Code

EHFN14

EHFN18

EHFN31

EHFN34

EHFN46

Status Code

Cos

Cos

H30 DAY

Cos

H30 DAY

ESTABLISHMENT

CBA CONCESSION
1501 28TH ST

Description Comments Inspection Date Demerits Inspection Type

PROPER HAND WASHING / GLOVES 4/18/2016 13 HL1B

Employee seen washing hands in 3 compartment sink.

PROPER IDENTIFY TOXIC SUBSTANC 4/18/2016

Chemical bottle found mislabeled.

HANDWASHING FACILITY ADEQUATE 4/18/2016

Hand sink found not working.

NO EVIDENCE OF INSECT CONTAMIN 4/18/2016

Windows must remain closed when not in actual use. B) Fly strips cannot be used in establishment. C)
Dead fly's found in the cooler.

SERVICE SINK PROVIDED 4/18/2016

Mop sink could not be located.
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EH115 4/26/2016
Food Establishment Public Inspection Report

From 4/14/16 thru 4/20/16

ESTABLISHMENT

CBA CONCESSION
HFC320 EHFN35 cos PERSONAL CLEANLINESS / EATING 4/18/2016 13 HL1B

All employees must properly restrain their hair. B)Employee seen chewing gum.

EHFN21 H10DAY CERTIFIED FOOD MANAGER 4/18/2016

No food manager card found.
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EHI115

4/26/2016
Food Establishment Public Inspection Report

From 4/14/16 thru 4/20/16

Permit #

HF680

Violation Code

EHFN46

EHFN20

EHFN45

EHFN11

Status Code

H180 DAY

H180 DAY

H180 DAY

Cos

ESTABLISHMENT

HORACE MANN MIDDLE SCHOOL
610 N BUCHANAN ST

Description Comments Inspection Date Demerits Inspection Type

SERVICE SINK PROVIDED 4/18/2016 5 HL1B

At least on service sink or curved floor drain must be provided. Slope floor drains are not allowed.

APPROVED SEWAGE/WASTEWATER SYS 4/18/2016

1)Prep sink and three compartment sink has a direct connection to a open sewer connection. Must have
indirect connection with air gap.

PHYSICAL FACILITIES INSTALLED 4/18/2016

1)AIl ceiling towels in restrooms must be smooth, easily cleanable and non absorbant. 2)Fix pipe cover from
ceiling coming down into warmer connection.
3)Broken wall towel in kitchen area needs to be replaced.

PROPER DISPOSITION OF RETURNED 4/18/2016

Dented can must must pulled from shelves. Talked to food manager about how to identify dented cans.
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EHI115

Food Establishment Public Inspection Report
From 4/14/16 thru 4/20/16

Permit #

HFM723

HFM724

Violation Code

EHFN29

EHFN21

EHFN29

EHFN21

Status Code

H10DAY

H45 DAY

H10DAY

H45 DAY

ESTABLISHMENT

4/26/2016

ICE CREAM CAMPUZANO
1419 S GARFIELD ST

Description Comments

ACCURATE THERMOMETERS PROVIDED

Thermometer needed in cooler.

CERTIFIED FOOD MANAGER

Food manager card needed.

ACCURATE THERMOMETERS PROVIDED

Thermometer needed in cooler.

CERTIFIED FOOD MANAGER

Food manager card needed.
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Inspection Date

4/15/2016

4/15/2016

4/15/2016

4/15/2016

Demerits

Inspection Type

HL1B

HL1B



EHI115

Food Establishment Public Inspection Report
From 4/14/16 thru 4/20/16

4/26/2016

Permit #

HF657

Permit #

HF671

Violation Code

EHFNO2

Violation Code

EHFN10

EHFN43

Status Code

Status Code

Cos

H 120DAY

ESTABLISHMENT

MARGARET WILLS ELEMENTARY
3500 SW 11TH AVE

Description Comments Inspection Date

PROPER COLD HOLDING TEMP. 4/20/2016

Milk holding at 41F.

TASCOSA HIGH SCHOOL
3921 WESTLAWN AVE

Description Comments Inspection Date

FOOD CONTACT SURFACES SANITIZE 4/20/2016

Griddle/small grill needs to be cleaned.

ADEQUATE VENTILATION AND LIGHT 4/20/2016

Vent hoods need to be cleaned.
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Demerits

Demerits

Inspection Type

HL1B

Inspection Type

HL1B



