EH115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit #

HFR90

Permit #

HF2451

Violation Code

EHFN20

EHFN33

Violation Code

ESTABLISHMENT

3DS CATERING
5060 HELIUM RD

Status Code Description Comments Inspection Date
IN APPROVED SEWAGE/WASTEWATER SYS 2/8/2016
Corrected
H180 DAY WAREWASHING FACILITY INSTALLED 2/8/2016

A) Install a service sink within 4 months.

AMARILLO CTR FOR SKILLED CARE
6641 W AMARILLO BLVD

Status Code Description Comments Inspection Date

2/9/2016
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Demerits

Demerits

Inspection Type

HFOL

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit #

HF647

Violation Code

EHFNO3

ESTABLISHMENT

AMARILLO HIGH SCHOOL
4225 DANBURY DR

Status Code Description Comments Inspection Date

IN PROPER HOT HOLDING TEMP. 2/4/2016

A) Ground meat holding at 157 degrees.
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Demerits

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit #

HF380

Violation Code

EHFNO9

EHFN10

EHFN18

EHFN43

EHFN42

Status Code

H10DAY

H10DAY

Cos

H10DAY

H10DAY

ESTABLISHMENT

AMARILLO SLIMS POOL PALACE
2514 S GEORGIA ST

Description Comments Inspection Date Demerits Inspection Type

FOOD SEPARATION AND PROTECTION 2/4/2016 v HL1B

Ice bin is not covered when not in use. Obtain lid.

FOOD CONTACT SURFACES SANITIZE 2/4/2016

Reach in cooler gaskets and blower cover dirty. b)Food containers stored on floor. c)lce maker not clean
inside.

PROPER IDENTIFY TOXIC SUBSTANC 2/4/2016

Chemical bottle not labeled with correct chemical.

ADEQUATE VENTILATION AND LIGHT 2/4/2016

Light in walk in cooler must be protected or be shatterproof.

NON-FOOD CONTACT SURFACES 2/4/2016

Walk in cooler surfaces not clean. Clean walls, ceiling, blower covers, blower unit.
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EHI115

2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

HF380

Permit #

HFCK24

EHFN47

Violation Code

EHFNO3

EHFN35

ESTABLISHMENT

AMARILLO SLIMS POOL PALACE
H60 DAY OTHER VIOLATIONS 2/4/2016 12 HL1B

Refrigerator equipment must be commercial grade. NSF or equivalent.R eplace refrigerator 60 days. b)Racks
rusty in walk in cooler. Remove rust and reseal or replace. 60 days.

ARAMARK DINING HALL/CATERING

2402 4TH AVE
Status Code Description Comments Inspection Date Demerits Inspection Type
IN PROPER HOT HOLDING TEMP. 2/9/2016 0 HL1B

a)Cooked beef holding at 136F. b. Hot holding units were holding between 150F-179F. In compliance.

IN PERSONAL CLEANLINESS / EATING 2/9/2016

Hair restraints and single service gloves were being worn by all employees handling/serving food. In
compliance.
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EHI115

2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

Permit #

HF412

Violation Code

EHFNO2

EHFN20

EHFN32

EHFN45

Status Code

Cos

H180 DAY

H180 DAY

ESTABLISHMENT

ARDEN ROAD ELEMENTARY
6801 LEARNING TREE AVE

Description Comments Inspection Date Demerits Inspection Type

PROPER COLD HOLDING TEMP. 2/8/2016 7 HL1B

A)Chicken patties sitting on racks in kitchen at 50 degrees. Chicken must be kept below 41 degrees at all
times.

APPROVED SEWAGE/WASTEWATER SYS 2/8/2016

A)A direct connection may not exist between the sewage system and a drain originating from equipment in
which food, portable equipment, or utensils are placed. Prep sink and 3 compartment sink must be corrected
within 1 year to an in-direct drain.

FOOD CONTACT SURFACE CONSTRUCT 2/8/2016

A)Corrected, B)Corrected.

PHYSICAL FACILITIES INSTALLED 2/8/2016

A)AII ceiling panels in kitchen and bathroom must be replaced to non-absorbent tiles by start of next school
year.
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2/18/2016

EH115
Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16
ESTABLISHMENT
BAGEL PLACE

3301 BELL ST
Permit # Violation Code Status Code Description Comments Inspection Date
HF182 EHFN35 Ccos PERSONAL CLEANLINESS / EATING 2/10/2016

EHFN10

EHFN45

Employee eating in kitchen.

cos FOOD CONTACT SURFACES SANITIZE 2/10/2016

Demerits Inspection Type

5 HL1B

Cooks rags not stored in sanitizer. Store all food rags in sanitizer once they become soiled.

H90 DAY PHYSICAL FACILITIES INSTALLED 2/10/2016

Air gap required at three bay sink. 90 days b)AIl cooking and refrigeration equipment must be NSF

commercial or equivalent.
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EH115 2/18/2016
Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16
ESTABLISHMENT
BELMAR ELEMENTARY
6342 ADIRONDACK TRL
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF761 EHFNO9 H10DAY FOOD SEPARATION AND PROTECTION 2/4/2016 10 HFOL
A) Food is being placed out for consumer self-service and must be protected by sneeze shields sized
appropiately for the average childs height. This must be corrected within 10 days.
EHFNO6 H10DAY TIME AS PUBLIC HEALTH CONTROL 2/4/2016
A) Cut leafy greens being left out of temperature control during lunch. Cut leafy greens are a TCS food and if
time as a public health control is to be used written procedures shall be prepared in advanced and made
available to the regulatory authority.
EHFN20 H180 DAY APPROVED SEWAGE/WASTEWATER SYS 2/4/2016
A) A direct connection may not exist between the sewage system and a drain originating from equipment in
which food, portable equipment, or utensils are placed. Correct all 3 compartment and 2 compartment prep
sinks within 1 year.
EHFN45 H10DAY PHYSICAL FACILITIES INSTALLED 2/4/2016

A) Replace acoustic ceiling panel over refrigerator by mop sink with a non absorbent tile within 10 days.
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit #

HF677

Violation Code

EHFNO3

EHFN42

ESTABLISHMENT

BOWIE MIDDLE SCHOOL
2901 TEE ANCHOR BLVD

Status Code Description Comments Inspection Date

IN PROPER HOT HOLDING TEMP. 2/9/2016

Demerits

Cooked chicken patties in hot hold were holding at 178F. In compliance.

cos NON-FOOD CONTACT SURFACES 2/9/2016

Inspection Type

HL1B

a)Shelve in walk-in cooler needed to be cleaned. b)Top of ice machine where ice paddle is stored needed to

be wiped down. COS.
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EHI115

2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

Permit #

HF2780

Violation Code

EHFNO9

EHFN37

EHFN40

EHFN42

EHFN45

Status Code

H10DAY

H10DAY

H10DAY

H10DAY

H30 DAY

ESTABLISHMENT

BURGER KING #2185
4317 TECKLA BLVD

Description Comments Inspection Date Demerits Inspection Type

FOOD SEPARATION AND PROTECTION 2/4/2016 7 HFOL

Condensation drip onto food in walk in freezer.Repeat

ENVIRONMENTAL CONTAMINATION 2/4/2016

Air intakes not clean. Water noted dripping from vent. This must be corrected immediately.

SINGLE-USE ARTICLES STORAGE 2/4/2016

Single service cups not protected when stored in dispenser at drive up.

NON-FOOD CONTACT SURFACES 2/4/2016

Back door not clean. b)Walk in shelves not clean.c)Kitchen floor and wall behind fryers not clean.

PHYSICAL FACILITIES INSTALLED 2/4/2016

Floor tiles cracked.b)Grout too deep to clean effectively. 30 days for plan to regrout and replace tiles. Must
be repaired within 60 days. c)Coving must be smooth,cleanable below sinks.
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EH115 2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

ESTABLISHMENT
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EHI115

2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

Permit #

HF2194

Violation Code

EHFNO9

EHFN10

EHFN21

EHFN31

EHFN32

Status Code

Cos

H10DAY

H10DAY

H10DAY

H10DAY

ESTABLISHMENT

CEFCO #2042
4430 S WESTERN ST

Description Comments Inspection Date Demerits Inspection Type

FOOD SEPARATION AND PROTECTION 2/10/2016 18 HL1B

Chemicals stored with foods.

FOOD CONTACT SURFACES SANITIZE 2/10/2016

Counter with food is damaged and not cleanable. Repair as needed to provide cleanable counter.

CERTIFIED FOOD MANAGER 2/10/2016

No City of Amarillo food manager card available.

HANDWASHING FACILITY ADEQUATE 2/10/2016

Hand wash sink counter is broken and not easily cleanable. Repair as needed to provide a smooth cleanable
surface.

FOOD CONTACT SURFACE CONSTRUCT 2/10/2016

Food counter not cleanable due to broken pieces and separation of units.

Page 11 of 47



2/18/2016
Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

EHI115
HF2194 EHFN42
EHFNO3
EHFN45
EHFN40

ESTABLISHMENT
CEFCO #2042

H10DAY NON-FOOD CONTACT SURFACES 2/10/2016 18 HL1B

Walk in door not clean. b)Handles to reach in coolers in back not clean.

Cos PROPER HOT HOLDING TEMP. 2/10/2016

Sandwiches not holding at proper temperature. Must hold at 135 or hotter. Found at 120 degrees F. Food
was less than 4 hours old and was reheated to proper temp.

H10DAY PHYSICAL FACILITIES INSTALLED 2/10/2016

Light tube over foods missing end cap. b)Several ceiling panels with holes or out of place. All panels over food
prep and dish wash areas must be non porous.

H10DAY SINGLE-USE ARTICLES STORAGE 2/10/2016

Single service items stored on floor. Must be off floor by 6".
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit #

HF1135

Violation Code

EHFN10

EHFN20

EHFN22

ESTABLISHMENT

CITY OF REFUGE
613 S ADAMS ST

Status Code Description Comments Inspection Date Demerits

H 3 DAYS FOOD CONTACT SURFACES SANITIZE 2/4/2016 8

Ice machine needs to be cleaned and have stainless screws installed.

H 3 DAYS APPROVED SEWAGE/WASTEWATER SYS 2/4/2016

Three compartment sink shuld be indirectly drained to floor drain.

H180 DAY AUTHORIZED FOOD HANDLER 2/4/2016

Food handler card needed by 9-16 for those withuot food manager card.
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Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

ESTABLISHMENT

Permit #

HF214

Violation Code

EHFN10

EHFN45

CROCKETT MIDDLE SCHOOL
4720 FLOYD AVE

Status Code Description Comments Inspection Date

H10DAY FOOD CONTACT SURFACES SANITIZE 2/5/2016

Demerits Inspection Type

4 HL1B

Plastic wrap box not clean and not cleanable. Recommend plastic box to hold wrap and foil.

H10DAY PHYSICAL FACILITIES INSTALLED 2/5/2016

Air gap needed at food sink. b)Ceiling panels of wrong type. Must be cleanable. Future violations will be
charged a $50 reinspection fee.c)Seal open socket outlet on ceiling.d)Restroom sink is rusted and not

cleanable repair or replace hand sink.
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit # Violation Code

HFR83 EHFN45

EHFN10

EHFN20

ESTABLISHMENT

CRYSTALS COUNTRY STORE
6701 ROCKWELL RD

Status Code Description Comments Inspection Date

H180 DAY PHYSICAL FACILITIES INSTALLED 2/5/2016

Demerits Inspection Type

7 HL1B

Shelves under soda machine needs to be repainted and cleaned. Correct by 08-05-2016.

H10DAY FOOD CONTACT SURFACES SANITIZE 2/5/2016

a)Inside of ice machine needs to be cleaned. b)lce scoop bucket needs to be cleaned.

H10DAY APPROVED SEWAGE/WASTEWATER SYS 2/5/2016

a)Septic tank riser lids have fallen apart. Lids need to be replaced and secured. Correct by 02-18-2016.
**Suggest having tank pumped out. b)Three compartment sink must be indirectly plumbed. Consult plumber;

correct by 02-05-2016.
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit #

HF213

Violation Code

ESTABLISHMENT

DENNYS RESTAURANT
2116 S GEORGIA ST

Status Code Description Comments Inspection Date

2/10/2016
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Demerits

Inspection Type

HFOL



EHI115

2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

Permit #

HF1124

Violation Code

EHFNO9

EHFNO7

EHFN10

EHFN18

EHFN30

Status Code

H10DAY

H10DAY

H10DAY

H10DAY

H10DAY

ESTABLISHMENT

DOLLAR TREE #3034
3405 S GEORGIA ST

Description Comments Inspection Date Demerits Inspection Type

FOOD SEPARATION AND PROTECTION 2/10/2016 25 HINVEST

A)Food product found on floor exposed. B) Food items found with rodent droppings.

FOOD AND ICE FROM APPROVED SRC 2/10/2016

A)Several dented cans found on shelf for use. B) Several pre-packaged food items with damaged seals and
opened.

FOOD CONTACT SURFACES SANITIZE 2/10/2016

Reach in cooler shelves need to be cleaned and sanitized.

PROPER IDENTIFY TOXIC SUBSTANC 2/10/2016

Bleach bottles in backroom found without seals or caps.

FOOD ESTABLISHMENT PERMIT 2/10/2016

Food establishment permit is expired. Must renew by 2-20-16.
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Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

ESTABLISHMENT

DOLLAR TREE #3034
HANDWASHING FACILITY ADEQUATE 2/10/2016 25 HINVEST

Restroom found without handsoap.

FOOD CONTACT SURFACE CONSTRUCT 2/10/2016

A) Walls in backroom needs to be repaired.

NO EVIDENCE OF INSECT CONTAMIN 2/10/2016

Rodent droppings found food shelves and back storage room.

ENVIRONMENTAL CONTAMINATION 2/10/2016

A) Food found exposed to rodent droppings and found tampered. B) Food stored on floor.

NON-FOOD CONTACT SURFACES 2/10/2016

A) All shelves must be cleaned and sanitized by 2-20-16. B) All floor must be cleaned and carpet must be

EHI115

HF1124 EHFN31 H10DAY
EHFN32 H180 DAY
EHFN34 H10DAY
EHFN37 H180 DAY
EHFN42 H10DAY

vacuumed.

EHFN43 H10DAY

ADEQUATE VENTILATION AND LIGHT 2/10/2016

Light in walk-in cooler and freezer were at OFC. Must repair light to be at least 10 FC.
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EH115 2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

ESTABLISHMENT

DOLLAR TREE #3034
HF1124 EHFN45 H10DAY PHYSICAL FACILITIES INSTALLED 2/10/2016 25 HINVEST

A) Missing ceiling tile in main store area needs to be replaced. B) Back storage area must be cleaned and
organized. Correct within 6 months.

EHFN46 H10DAY SERVICE SINK PROVIDED 2/10/2016

A) Covered trash needed for restroom. B) Items stored in mopsink, must be removed.

EHFN47 H10DAY OTHER VIOLATIONS 2/10/2016

English/Spanish handwashing signs needed for restroom.
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EHI115

2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

Permit #

HFC310

Violation Code

EHFN20

EHFN46

EHFN30

EHFN37

EHFN32

Status Code

H180 DAY

H90 DAY

H10DAY

Cos

H180 DAY

ESTABLISHMENT

DOMINOS PIZZA

907 23RD ST
Description Comments Inspection Date Demerits Inspection Type
APPROVED SEWAGE/WASTEWATER SYS 2/8/2016 11 HL1B

Three compartment sink has a direct connection. Sink must have an indirect connection to comply with
current code. Correct by 02-08-2016.

SERVICE SINK PROVIDED 2/8/2016

Restroom door is not self closing. Door must be self closing by next inspection.

FOOD ESTABLISHMENT PERMIT 2/8/2016

Food establishment permit is expired. Permit must be renewed by 02-18-2016.

ENVIRONMENTAL CONTAMINATION 2/8/2016

Bag of corn meal found on floor. All food must be at least 6" off floor at all times.

FOOD CONTACT SURFACE CONSTRUCT 2/8/2016

a)Wooden shelf above red sauce needs to be repainted by next inspection. b)Bottom shelf on prep table by
manual wash area in no longer in good repair. Must be replaced or removed by next inspection.
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EHI115

Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

2/18/2016

HFC310

Permit #

HFT5873

EHFN42

EHFN45

Violation Code

EHFN29

ESTABLISHMENT

DOMINOS PIZZA
cos NON-FOOD CONTACT SURFACES 2/8/2016

a)ClLean inside of small reach-in cooler b)Clean walk-in shelves.

H180 DAY PHYSICAL FACILITIES INSTALLED 2/8/2016

11 HL1B

a)Tiles in restroom and manual ware wash area are made of absorbent material. Current code states that
these must be made to be "smooth, non-absorbent and easily cleanable. Replace by 8-8-2016.

DUMAS CASEY
900 S NELSON ST

Status Code Description Comments Inspection Date

cos ACCURATE THERMOMETERS PROVIDED 2/6/2016

Thermometer needed.
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Demerits Inspection Type

2 HL1B FOOD



EHI115

2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

Permit # Violation Code

HFR32 EHFNO3

EHFN10

EHFN21

EHFN32

Status Code

Cos

H10DAY

H10DAY

H10DAY

ESTABLISHMENT

ESKIMO HUT
7200 MCCORMICK RD

Description Comments Inspection Date Demerits Inspection Type

PROPER HOT HOLDING TEMP. 2/10/2016 10 HFOL

Burritos in hot hold unit were holding at 103F.

FOOD CONTACT SURFACES SANITIZE 2/10/2016

a. Inside of microwave needs to be cleaned. b.Inside of ice machine needs to be cleaned. Repeat
violation-$50 reinspection fee will be issued.

CERTIFIED FOOD MANAGER 2/10/2016

Current copy of food manager card is needed.

FOOD CONTACT SURFACE CONSTRUCT 2/10/2016

a.)Counter by soda machine must be sealed. b.lce scoop needs to be replaced. COS.
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EHI115

Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

2/18/2016

Permit #

HFT5871

Permit #

HF907

Violation Code

Violation Code

EHFN20

Status Code

Status Code

H90 DAY

ESTABLISHMENT

HARRELL WADE
900 S NELSON ST

Description Comments Inspection Date

2/6/2016

INTER FAITH HUNGER PROJECT

200 STYLER ST
Description Comments Inspection Date
APPROVED SEWAGE/WASTEWATER SYS 2/4/2016

Three compartment sink cannot be direct drained, must have air gap.
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Demerits

Demerits

Inspection Type

HL1B FOOD

Inspection Type

HL1B



EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit #

HF2784

HFM721

Violation Code

ESTABLISHMENT

JEFF THE BURRITO GUY
5901 BELL ST

Status Code Description Comments Inspection Date

2/4/2016

2/4/2016
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Demerits

Inspection Type

H PREOPEN

H PREOPEN



EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit # Violation Code

HF651 EHFN21

EHFN20

EHFN45

ESTABLISHMENT

LAWNDALE ELEMENTARY
2215 S BIVINS ST

Status Code Description Comments Inspection Date
H10DAY CERTIFIED FOOD MANAGER 2/4/2016

Food manager needed. Correct with/in 10 days.

H180 DAY APPROVED SEWAGE/WASTEWATER SYS 2/4/2016

Demerits Inspection Type

6 HL1B

3 compartment sink and prep sink may not have a direct connection between the sewage and the drain in

which utenils, equipment or food is placed.

H180 DAY PHYSICAL FACILITIES INSTALLED 2/4/2016

A)Ceiling tiles need to be replaced with smooth easily cleanable, non absorbent tiles. B) Sneeze shield

needed on front line. Correct both by Aug 2016.
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit # Violation Code

HF757 EHFN20
EHFN45
EHFN10

ESTABLISHMENT

OAKDALE ELEMENTARY
2711 S HILL ST

Status Code Description Comments Inspection Date

H180 DAY APPROVED SEWAGE/WASTEWATER SYS 2/4/2016

Demerits Inspection Type

4 HL1B

3 compartment sink and prep sink cannot have a direct connection between the sewage and the drain where

food, utensils or equipment are placed. Correct by 2-4-17

H180 DAY PHYSICAL FACILITIES INSTALLED 2/4/2016

A)There are holes in ceiling tiles that need to be replaced to cover ceiling crawl space. B) Bottoms of the
prep tables need to be repainted, the paint is chipping, where dishes and equipment is stored.

IN FOOD CONTACT SURFACES SANITIZE 2/4/2016

Sanitizer was measuring 200ppm. IN
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EHI115 2/18/2016
Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16
ESTABLISHMENT
OLSEN PARK ELEMENTARY
2409 ANNA ST
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF661 EHFNO9 H10DAY FOOD SEPARATION AND PROTECTION 2/5/2016 7 HL1B
Hole in ceiling over food prep table.
EHFN10 H10DAY FOOD CONTACT SURFACES SANITIZE 2/5/2016
Inside ice machine door needs to be cleaned.b)Wood block table not cleanable. Table has cracks that
cannot be cleaned properly. Remove or repair table.
EHFN45 H10DAY PHYSICAL FACILITIES INSTALLED 2/5/2016

Food sink must have an air gap to prevent backup into food sinks.b)Front panel compressor cover missing on
reach in freezer. Replace panel.
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit #

HF2606

Violation Code

EHFN10

EHFN45

ESTABLISHMENT

PALIOS PIZZA CAFE
3562 S SONCY RD

Status Code Description Comments Inspection Date

H10DAY FOOD CONTACT SURFACES SANITIZE 2/4/2016

Demerits Inspection Type

4 HL1B

A) Sanitizer dispensors not dispensing the correct amount of sanitizer. Must repair within 10 days.

H180 DAY PHYSICAL FACILITIES INSTALLED 2/4/2016

A) Ceiling panels in toilet rooms must be non-absorbent. Replace within 180 days.
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit #

HF189

Violation Code

EHFN20

EHFN42

ESTABLISHMENT

PANHANDLE SURGICAL HOSPITAL
7100 SW 9TH AVE

Status Code Description Comments Inspection Date

H180 DAY APPROVED SEWAGE/WASTEWATER SYS 2/9/2016

Demerits

4

Inspection Type

HL1B

Three-compartment sink and food prep sinks must be indirectly plumbed with an air gap. Corrections must be

made per current plumbing code. Correct by 2/9/17.

cos NON-FOOD CONTACT SURFACES 2/9/2016

Vent hood needs to be cleaned.
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2/18/2016

Demerits Inspection Type

4 HL1B

Dust buildup inside reachin cooler blower area below cover x 3units.Remove cover and clean as needed to

EH115
Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16
ESTABLISHMENT
PARAMOUNT TERRACE ELEMENTARY
3906 SW 40TH AVE

Permit # Violation Code Status Code Description Comments Inspection Date

HF688 EHFNO9 H10DAY FOOD SEPARATION AND PROTECTION 2/4/2016

ensure a dust free environment.
EHFN45 H10DAY PHYSICAL FACILITIES INSTALLED 2/4/2016

Several holes in ceiling need to be sealed. b)Exhaust vent has no cover and is dusty over reach in

cooler.c)Insulation exposed at pipes at 3 bay sink.
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit #

HF2785

Violation Code

EHFN22

EHFN47

ESTABLISHMENT

PHO SOFIA
5641 E AMARILLO BLVD

Status Code Description Comments Inspection Date

H180 DAY AUTHORIZED FOOD HANDLER 2/5/2016

All employees preparing food must have a food handlers card by Sept. 1, 2016.

H10DAY OTHER VIOLATIONS 2/5/2016

First aid kit needed.
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Demerits

0

Inspection Type

H PREOPEN



EH115 2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

ESTABLISHMENT
PIZZA HUT
110 23RD ST
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HFC229 EHFN10 H 3 DAYS FOOD CONTACT SURFACES SANITIZE 2/8/2016 7 HFOL

Inside of ice mahcine has not been cleaned and sanitizied. If not corrected by 02-12-2016 a $50 reinspection
fee will be issued.

EHFN29 H 3 DAYS ACCURATE THERMOMETERS PROVIDED 2/8/2016

Reach-in cooler does not have thermometer. Thermometers are on order, must obtain by 02-12-2016.

EHFN42 H 3 DAYS NON-FOOD CONTACT SURFACES 2/8/2016

None of the cleaning stated on last inspection has been corrected. All cleaning must be done by 02-12-2016
or a $50 reinspection fee will be issued. Clean:a)All racks b)All shelves ¢c)Top of pizza oven d)inside/outside
of all reach-in coolers e)outside of

EHFN43 H 3 DAYS ADEQUATE VENTILATION AND LIGHT 2/8/2016

a)Air vents have not been cleaned b)Line from fire suppressant system has not been cleaned. If not cleaned
by 02-12-2016 a $50 reinspection fee will be issued.
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit # Violation Code
HF743 EHFN20

EHFN45
Permit # Violation Code
HF206

ESTABLISHMENT

PUCKETT ELEMENTARY
6700 OAKHURST DR

Status Code

Description Comments Inspection Date Demerits Inspection Type
H180 DAY APPROVED SEWAGE/WASTEWATER SYS 2/4/2016 4 HL1B
A) A direct connection may not exist between the sewage system and a drain originating from equipment in
which food, portable equipment, or utensils are placed. 228.150(c)(1). Correct all drain lines on 3
compartment sinks and prep sinks within 1 year.
H180 DAY PHYSICAL FACILITIES INSTALLED 2/4/2016
A) Ceiling tiles in preparation area and bathroom must be non-absorbent. Replace by 9-4-16
QUAIL CREEK SURGICAL HOSPITAL
6819 PLUM CREEK DR
Status Code Description Comments Inspection Date Demetrits Inspection Type
2/9/2016 0 HL1B
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EHI115

2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

Permit #

HF769

Permit #

HFR80

Violation Code

EHFN42

Violation Code

EHFN20

ESTABLISHMENT

RIDGECREST ELEMENTARY
5306 SW 37TH AVE

Status Code Description Comments Inspection Date Demerits Inspection Type

H10DAY NON-FOOD CONTACT SURFACES 2/4/2016 1 HL1B

Ice machine sides and back have mineral deposits and rust.Remove all rust and deposits or replace unit.

ROCKWOOD FURNITURE
11570 INTERSTATE 27

Status Code Description Comments Inspection Date Demerits Inspection Type

H180 DAY APPROVED SEWAGE/WASTEWATER SYS 2/5/2016 3 HL1B

Three compartment sink is directly plumbed. Sink must be indirectly plumbed. Please consult professional
plumber. Correct by 02-05-2016.
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit # Violation Code

HF683 EHFNO3
EHFN10
EHFN20

ESTABLISHMENT

SANBORN ELEMENTARY
700 S ROBERTS ST

Status Code Description Comments Inspection Date

IN PROPER HOT HOLDING TEMP. 2/9/2016

Cooked macaroni in hot hold was holding at 184F. In compliance.

IN FOOD CONTACT SURFACES SANITIZE 2/9/2016

Food contact surfaces in kitchen were very clean. Great job!

H180 DAY APPROVED SEWAGE/WASTEWATER SYS 2/9/2016

Demerits

Inspection Type

HL1B

Three compartment sink used for manual ware washing has a direct plumbing connection. Sink must have a

indirect connection to comply with current code TFER 228.150(c)(1).
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit # Violation Code
HFT5865
Permit # Violation Code
HFT5870

ESTABLISHMENT

SANDERSON GREG
900 S NELSON ST

Status Code Description Comments Inspection Date

2/6/2016

SANDERSON PAT
900 S NELSON ST

Status Code Description Comments Inspection Date

2/6/2016
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Demerits

Inspection Type
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EHI115

2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

Permit #

HFT5867

Permit #

HF716

Violation Code

Violation Code

EHFN45

EHFN20

ESTABLISHMENT

SHORES ELIZABETH
900 S NELSON ST

Status Code Description Comments Inspection Date Demerits Inspection Type

2/6/2016 0 HL1B FOOD

SLEEPY HOLLOW ELEMENTARY
3435 REEDER DR

Status Code Description Comments Inspection Date Demerits Inspection Type

H180 DAY PHYSICAL FACILITIES INSTALLED 2/8/2016 4 HL1B

A) All ceiling tiles in kitchen and bathroom must be replaced with a non-absorbent tile by start of next school
year.

H180 DAY APPROVED SEWAGE/WASTEWATER SYS 2/8/2016

A) A direct connection may not exist between the sewage system and a drain originating from equipment in
which food, portable equipment, or utensils are placed. All drains of prep sink and 3 compartment sinks must
have in direct drains with 1 year.
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EHI115 2/18/2016
Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16
ESTABLISHMENT
SNOWHITE BAKERY
2801 CIVIC CIR
Permit # Violation Code Status Code Description Comments Inspection Date Demerits Inspection Type
HF1145 EHFNO9 H10DAY FOOD SEPARATION AND PROTECTION 2/10/2016 11 HL1B
Floors, walls and ceiling not clean. Dust and powder on shelves and walls. Corners and behind equipment
not clean.
EHFN12 H10DAY MANAGEMENT, EMPLOYEE KNOWLEDGE 2/10/2016
Food manager did not know proper sanitizing procedures.
EHFN32 H10DAY FOOD CONTACT SURFACE CONSTRUCT 2/10/2016
Bread pan table is chipped and not cleanable. Remove table or repair as needed.
EHFN34 H10DAY NO EVIDENCE OF INSECT CONTAMIN 2/10/2016
Gap at back door. Seal to prevent insects.
EHFN42 H10DAY NON-FOOD CONTACT SURFACES 2/10/2016

Bare wood, chipped wood must be sealed, smooth and easily cleanable. b)Shelves over food prep table not
clean. c)Back splash at 3 bay sink is deteriorated and not cleanable. d)Hand sink is not commercial. All
equipment must be commercial grade.

Page 38 of 47



EHI115

2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

HF1145

Permit #

HFT5866

EHFN45

Violation Code

ESTABLISHMENT

SNOWHITE BAKERY
H10DAY PHYSICAL FACILITIES INSTALLED 2/10/2016 11 HL1B

Air vents for equipment no longer used must be sealed or removed or kept clean. b)All ceiling panels over
food prep areas must be smooth cleanable and non absorbent. c)Floor must be smooth and easily cleanable.
d)Seal attic holes.

STEWART GLENDA
900 S NELSON ST

Status Code Description Comments Inspection Date Demerits Inspection Type

2/6/2016 0 HL1B FOOD
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EHI115

2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

Permit #

HFC273

Violation Code

EHFN43

EHFN44

EHFN21

EHFN42

Status Code

H5DAYS

H5DAYS

H5DAYS

H5DAYS

ESTABLISHMENT

SUBWAY#6176-208

208 23RD ST
Description Comments Inspection Date Demerits Inspection Type
ADEQUATE VENTILATION AND LIGHT 2/8/2016 5 HFOL

Light in back storage has not been repaired. Repair by 02-05-2016 or a $50 reinspection fee will be issued.

GARBAGE AND REFUSE DISPOSAL 2/8/2016

Walk-in cooler still has condensate leak. Must be repaired by 02-12-2016. Please contact EH dept. if more
time is needed, must call before 02-11-2016.

CERTIFIED FOOD MANAGER 2/8/2016

Certified food manager is still needed. Must obtain by 02-12-2016 or a $50 reinspection fee will be issued.
**Class will be held on 02-10-2016 at 808 S. Buchanan St., Amarillo, TX at 8:30AM. Test to be held on
02-12-2016 at same location at 8:30AM.**

NON-FOOD CONTACT SURFACES 2/8/2016

Cleaning has not been corrected from previous inspection. Cleaning must be done by 02-12-2016 or a $50
reinpection fee will be issued.
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit # Violation Code

HFC301 EHFN32
EHFN42
EHFNO3

ESTABLISHMENT

TACO VILLA #18
110 N 23RD ST

Status Code Description Comments Inspection Date

H90 DAY FOOD CONTACT SURFACE CONSTRUCT 2/8/2016

Demerits Inspection Type

6 HL1B

Gaskets to reach-in freezer door by fryer are no longer in good repair. These need to be replaced by the next

inspection.

cos NON-FOOD CONTACT SURFACES 2/8/2016

a)Inside of microwave needed to be cleaned. b)Walk-in cooler shelves needed to be cleaned. c)Air vents in

back kitchen area needed to be cleaned.

cos PROPER HOT HOLDING TEMP. 2/8/2016

Cooked scrambled eggs in hot hold were holding at 123F. More water was added to steam table and eggs

were brought up to 142F. COS.
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit #

HFM722

Violation Code

ESTABLISHMENT

TATYS MEXICAN RESTAURANT
4400 E AMARILLO BLVD

Status Code Description Comments Inspection Date

2/10/2016
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Demerits

Inspection Type

H PREOPEN



EHI115

2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

Permit # Violation Code

HF1687 EHFN20
EHFN10
EHFN45

ESTABLISHMENT

TEXAS FIREHOUSE SPORTS BAR&GR
3333 S COULTER ST

Status Code Description Comments Inspection Date Demerits Inspection Type

H180 DAY APPROVED SEWAGE/WASTEWATER SYS 2/8/2016 7 HL1B

A) A direct connection may not exist between the sewage system and a drain originating from equipment in
which food, portable equipment, or utensils are placed. Correct within 1 year.

cos FOOD CONTACT SURFACES SANITIZE 2/8/2016

A) Dish machine found not sanitizing properly.

H180 DAY PHYSICAL FACILITIES INSTALLED 2/8/2016

Seal concrete floors in walk in cooler within 6 months.
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit #

HFR23

Permit #

HF112

Violation Code

EHFN20

EHFN33

Violation Code

ESTABLISHMENT

TEXAS PLUM LINE
5060 HELIUM RD

Status Code Description Comments Inspection Date
IN APPROVED SEWAGE/WASTEWATER SYS 2/8/2016
A) Corrected
H180 DAY WAREWASHING FACILITY INSTALLED 2/8/2016

A) Install a service sink within 4 months.

TRINITY LUTHERAN CHURCH SCHOOL
5005 W INTERSTATE 40

Status Code Description Comments Inspection Date

2/4/2016
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Demerits

Demerits

Inspection Type

HFOL

Inspection Type

HL1B



EHI115

2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

Permit #

HFT5872

Permit #

HF2447

Violation Code

Violation Code

EHFN10

ESTABLISHMENT

TROGDEN BRENDA
900 S NELSON ST

Status Code Description Comments Inspection Date Demerits Inspection Type

2/6/2016 0 HL1B FOOD

VIBRA REHABILITATION HOSPITAL
7200 SW 9TH AVE

Status Code Description Comments Inspection Date Demerits Inspection Type

cos FOOD CONTACT SURFACES SANITIZE 2/9/2016 3 HL1B

A)lce maker by buffet line needs to be cleaned. B)Microwave in kitchen needs to be cleaned.
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EHI115

Food Establishment Public Inspection Report
From 2/4/16 thru 2/10/16

2/18/2016

Permit #

HF65

Violation Code

EHFN10

EHFN21

EHFN24

EHFN40

EHFN42

Status Code

H10DAY

H10DAY

H10DAY

Cos

H10DAY

ESTABLISHMENT

WENDY'S #4101
4613 S WESTERN ST

Description Comments Inspection Date Demerits Inspection Type

FOOD CONTACT SURFACES SANITIZE 2/10/2016 10 HL1B

Food slicer, utensil tub, food containers,lemonade nozzle, gaskets to reachin coolers not clean.

CERTIFIED FOOD MANAGER 2/10/2016

No food manager for this location . Repeat violation. A $50 reinspection fee must be paid at Environmental
Health office by noon 2-11-16.

REQUIRED RECORDS AVAILABLE 2/10/2016

Previous inspection not available. Inspection must be posted. Repeat.

SINGLE-USE ARTICLES STORAGE 2/10/2016

Single service items stored on floor.

NON-FOOD CONTACT SURFACES 2/10/2016

Floors not clean below equipment. b)Crack at wall floor corner at walk in. c)Wall damaged in walk in cooler.
Repeat. d)Holes in ceiling panels not sealed.e)Backs of fryers not clean. Wall behind, plugs cords. f)Walk in
gasket dirty.
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EHI115

2/18/2016
Food Establishment Public Inspection Report

From 2/4/16 thru 2/10/16

HF65 EHFN45

Permit # Violation Code

HF877 EHFN20
EHFN45

ESTABLISHMENT

WENDY'S #4101
H10DAY PHYSICAL FACILITIES INSTALLED 2/10/2016 10 HL1B

No back flow preventer on hoses attached outside.b)Grout throughout kitchen and dishwash area and inside
cooler is too deep. Repeat. Future violations will result in a $50 reinspection fee. c)Wall in walk in cooler is
rusted. Repair as needed.

WESTOVER PARK INTERMEDIATE
7200 PINNACLE DR

Status Code

Description Comments Inspection Date Demerits Inspection Type
H180 DAY APPROVED SEWAGE/WASTEWATER SYS 2/8/2016 4 HL1B
A) A direct connection may not exist between the sewage system and a drain originating from equipment in
which food, portable equipment, or utensils are placed. Connections from prep sink and 3 compartment sink
must be corrected within 1 year.
H180 DAY PHYSICAL FACILITIES INSTALLED 2/8/2016

A) Ceiling tiles in kitchen and bathroom must be replaced with non-absorbent tiles by start of next school
year.
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