
ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

AMARILLO GERMAN ROASTED NUTS

3301 SE 10TH AVE

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

IN FOOD CONTACT SURFACES SANITIZE 9/16/2016HFT10045 EHFN10  0 HL1B FOOD

Bleach water was 50ppm.

COS PROPER FOOD CONTACT METHODS 9/19/2016HFT10045 EHFN15  1 HL1B FOOD

Sugar scoop needs a handle.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

ARCHIES CONCESSIONS

3301 SE 10TH AVE

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

IN OTHER VIOLATIONS 9/16/2016HFT10004 EHFN47  0 HL1B FOOD

3 compartment sink is needed for next year.

9/17/2016HFT10004  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

B MAX CONCESSIONIS

3301 SE 10TH AVE

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

9/16/2016HFT10005  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

BIG DOG CONCESSIONS

3301 SE 10TH AVE

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

COS OTHER VIOLATIONS 9/16/2016HFT10064 EHFN47  3 HL1B FOOD

Air conditioner needs to be dusted. COS

COS ACCURATE THERMOMETERS PROVIDED 9/16/2016EHFN29

Thermometer needed in all coolers. COS

COS NO EVIDENCE OF INSECT CONTAMIN 9/21/2016HFT10064 EHFN34  1 HL1B FOOD

Lots of flies.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

BOYDSTON CONCESSIONS

3301 SE 10TH AVE

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

9/15/2016HFT10006  0 HL1B FOOD

COS APPROVED WATER SOURCE 9/21/2016HFT10006 EHFN19  3 HL1B FOOD

No hot water.

9/15/2016HFT10041  0 HL1B FOOD

9/19/2016HFT10041  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

BOYDSTON CONCESSIONS

9/15/2016HFT10042  0 HL1B FOOD

COS ACCURATE THERMOMETERS PROVIDED 9/18/2016HFT10042 EHFN29  8 HL1B FOOD

A) Only thermometer reading 90F in ice water. Must read 32F

COS PROPER HAND WASHING / GLOVES 9/18/2016EHFN14

Employee seen not washing hands prior to placing on gloves.

COS PROPER HOT HOLDING TEMP. 9/18/2016EHFN03

Chopped beef holding at 120F-reheated to 165F. Always maintain food above 135F.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

BOYDSTON CONCESSIONS

9/15/2016HFT10044  0 HL1B FOOD

9/17/2016HFT10044  0 HL1B FOOD

COS NO EVIDENCE OF INSECT CONTAMIN 9/21/2016HFT10044 EHFN34  1 HL1B FOOD

Trailer has alot of flies.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

BOYDSTON FAIR FOOD

3301 SE 10TH AVE

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

9/15/2016HFT10007  0 HL1B FOOD

9/15/2016HFT10035  0 HL1B FOOD

9/21/2016HFT10035  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

BOYDSTON FAIR FOOD

9/15/2016HFT10036  0 HL1B FOOD

9/17/2016HFT10036  0 HL1B FOOD

9/21/2016HFT10036  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

BSR VENDING

3301 SE 10TH AVE

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

9/15/2016HFT10008  0 HL1B FOOD

9/19/2016HFT10008  0 HL1B FOOD

9/15/2016HFT10033  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

CANDY LANE

3301 SE 10TH AVE

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

H 3 DAYS NO EVIDENCE OF INSECT CONTAMIN 9/19/2016HFT10049 EHFN34  1 HL1B FOOD

Fly control needed.

CARRANZA ICE CREAM

3301 SE 10TH AVE

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

9/19/2016HFT10050  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

CARRANZA PIZZA PARLOR

3301 SE 10TH AVE

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

COS NO EVIDENCE OF INSECT CONTAMIN 9/16/2016HFT10051 EHFN34  4 HL1B FOOD

34) Need self closing door before opening

COS FOOD CONTACT SURFACES SANITIZE 9/16/2016EHFN10

10) Mold on refrigerator gasket and rust on racks in refrigerator.

COS APPROVED WATER SOURCE 9/18/2016HFT10051 EHFN19  14 HL1B FOOD

No hot water was available at time of inspection.

COS PROPER HAND WASHING / GLOVES 9/18/2016EHFN14

Employee must wash hands prior to placing on gloves.

COS ACCURATE THERMOMETERS PROVIDED 9/18/2016EHFN29

No probe thermometers available for checking temps.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

CARRANZA PIZZA PARLOR

COS FOOD CONTACT SURFACES SANITIZE 9/18/2016HFT10051 EHFN10  14 HL1B FOOD

Ice scoop found with handle touching ice.

H24 HOUR OTHER VIOLATIONS 9/18/2016EHFN47

A) Shatter proof lights or a light shield is needed over pizza. B) Hand sink faucet must be replaced as it is 

spaying water everywhere from a break in the faucet.

CHANS CONCESSIONS

3301 SE 10TH AVE

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

9/15/2016HFT10009  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

COWBOY TATERS OF TEXAS

3301 SE 10TH AVE

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

H 365DAY WAREWASHING FACILITY INSTALLED 9/15/2016HFT10010 EHFN33  0 HL1B FOOD

33) 3 compartment sink needed

COS PERSONAL CLEANLINESS / EATING 9/20/2016HFT10010 EHFN35  5 HL1B FOOD

All employees working with food must wear a hair restraint. B) Keep all personal "Vap" products away from 

food.

COS PROPER HAND WASHING / GLOVES 9/20/2016EHFN14

Hand sinks can only be used for handwashing.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

CRABTREE AMUSEMENTS

3301 SE 10TH AVE

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

9/15/2016HFT10055  0 HL1B FOOD

9/21/2016HFT10055  0 HL1B FOOD

9/16/2016HFT10056  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

CRUSTYS WOOD FIRED PIZZA

3301 SE 10TH AVE

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

9/16/2016HFT10012  0 HL1B FOOD

IN PROPER COLD HOLDING TEMP. 9/19/2016HFT10012 EHFN02  0 HL1B FOOD

02) cooler holding at 35 degree

Page 16 of 47



ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

CURLEY Q TATERS OF TEXAS

3301 SE 10TH AVE

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

9/15/2016HFT10014  0 HL1B FOOD

IN PROPER HOT HOLDING TEMP. 9/19/2016HFT10014 EHFN03  0 HL1B FOOD

03) Cheese 135 degree

    Chilli 185 degree
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

EZ MIXES

3301 SE 10TH AVE

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

9/16/2016HFT10052  0 HL1B FOOD

IN OTHER VIOLATIONS 9/20/2016HFT10052 EHFN47  0 HL1B FOOD

Limit salso holding times to 4 hours.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

FENDUCCI

3301 SE 10TH AVE

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

9/16/2016HFT10028  0 HL1B FOOD

COS PROPER IDENTIFY TOXIC SUBSTANC 9/16/2016HFT10039 EHFN18  6 HL1B FOOD

18) Unapproved bug spray used.

COS FOOD CONTACT SURFACES SANITIZE 9/16/2016EHFN10

10) Dirty nozzle on tea bucket.

IN PROPER HOT HOLDING TEMP. 9/19/2016HFT10039 EHFN03  0 HL1B FOOD

Cheese on a stix was 158F.Brisket was 145F. Sausage was 141F.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

FIT FOOD

3319 BELL ST

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

H30 DAY CERTIFIED FOOD MANAGER 9/19/2016HF2842 EHFN21  0 H PREOPEN

A) A certified food manager must be obtained by 10-12-16. ** Establishment is only approved for packaged 

meals. No cooking is allowed per the Fire Marshalls office. Establishment is ready to open.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

HOOPINGARNER CONCESSION

3301 SE 10TH AVE

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

COS FOOD CONTACT SURFACES SANITIZE 9/18/2016HFT10046 EHFN10  8 HL1B FOOD

A) Ranch labeled "refrigerate after opening" kept at room temperature.

COS PROPER COLD HOLDING TEMP. 9/18/2016EHFN02

Hot dogs sitting on counter at 60F and must be kept below 41F.

COS OTHER VIOLATIONS 9/18/2016EHFN47

A) Ice scoop found with handle touching ice. Store handle up or on a clean, dry location.

COS PERSONAL CLEANLINESS / EATING 9/18/2016EHFN35

A) All employees working with food must wear a hair restraint.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

HOOPINGARNER CONCESSION

IN PROPER HOT HOLDING TEMP. 9/19/2016HFT10047 EHFN03  0 HL1B FOOD

03) Corn dogs holding at 140 degrees

9/20/2016HFT10047  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

I DONT KNOW SPORTS BAR & GRILL

1301 SW 6TH AVE

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

9/19/2016HFRK169  0 H PREOPEN

H90 DAY APPROVED SEWAGE/WASTEWATER SYS 9/19/2016HFRM757 EHFN20  0 H PREOPEN

Waste water tank must be 15% larger than potable water.

H90 DAY OTHER VIOLATIONS 9/19/2016EHFN47

RM757 in 3" contrasting numbers on both sides of truck.

Page 23 of 47



ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

INTERNATIONAL COOKHOUSE

3301 SE 10TH AVE

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

COS PROPER IDENTIFY TOXIC SUBSTANC 9/20/2016HFT10053 EHFN18  14 HL1B FOOD

A) All chemical bottles must be labeled.

H 2 HOUR PROPER COOLING METHODS 9/20/2016EHFN27

Cooler holding all products above 70F. Cooler cannot be used until it has reached 40F or below air temp.

COS PROPER HAND WASHING / GLOVES 9/20/2016EHFN14

A) All employees must wash hands prior to engaging in food operations.

COS PROPER HOT HOLDING TEMP. 9/20/2016EHFN03

A) Several hot hold items found at 120F (Hot dogs-Sausage-Hamburgers).

COS PROPER COLD HOLDING TEMP. 9/20/2016EHFN02

Several cold hold items found at 77F (Hot dogs-eggs-cheese).
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

K & D CONCESSIONS

3301 SE 10TH AVE

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

9/17/2016HFT10016  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

KYANI

3301 SE 10TH AVE

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

9/16/2016HFT10037  0 HL1B FOOD

9/18/2016HFT10037  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

LAKESIDE CONCESSIONS

3301 SE 10TH AVE

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

9/15/2016HFT10017  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

MARTINEZ PAT/MIDWAY GRILL

3301 SE 10TH AVE

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

H 365DAY FOOD CONTACT SURFACE CONSTRUCT 9/16/2016HFT10060 EHFN32  5 HL1B FOOD

All surfaces must be smooth, durable, non-absorbent, easily cleaned and in good repair. All cracked or 

broken surfaces must be repaired or replaced.

H 365DAY WAREWASHING FACILITY INSTALLED 9/16/2016EHFN33

Three-compartment sink must be large enough to submerge the largest piece of equipment.

H24 HOUR NO EVIDENCE OF INSECT CONTAMIN 9/16/2016EHFN34

Roaches found in trailer. Trailer must be treated with a restaurant approved insecticide.

COS FOOD CONTACT SURFACES SANITIZE 9/16/2016EHFN10

a)Drink dispensers and nozzles need to washed, rinsed and sanitized. b)Tea nozzles must be replaced 

before drink dispensers can be used.

H 3 DAYS NO EVIDENCE OF INSECT CONTAMIN 9/19/2016HFT10060 EHFN34  2 HL1B FOOD

Fly control needed.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

MARTINEZ PAT/MIDWAY GRILL

H24 HOUR PHYSICAL FACILITIES INSTALLED 9/19/2016HFT10060 EHFN45  2 HL1B FOOD

Back door needs to close fully.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

MARTINEZ PAT/PITSTOP

3301 SE 10TH AVE

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

COS NO EVIDENCE OF INSECT CONTAMIN 9/16/2016HFT10059 EHFN34  1 HL1B FOOD

Significant amount of flies.

H 2 HOUR NO EVIDENCE OF INSECT CONTAMIN 9/20/2016HFT10059 EHFN34  8 HL1B FOOD

A significant amount of fly's found in booth (Repeat). B) All windows and doors found left open.

H 2 HOUR WAREWASHING FACILITY INSTALLED 9/20/2016EHFN33

Only a 1-compartment sink is available for washing dishes. A 3 compartment sink is required for washing 

dishes. All dirty dishes must be taken to an external kitchen to be properly washed, rinsed and sanitized at 

least every 4 hours.

COS PROPER HAND WASHING / GLOVES 9/20/2016EHFN14

All employees must wash hands prior to engaging in food operations.

COS ACCURATE THERMOMETERS PROVIDED 9/20/2016EHFN29

A) No thermometer or test strips available.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

MARTINEZ PAT/PITSTOP

MARTINEZ PAT/TURKEY LEG

3301 SE 10TH AVE

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

COS FOOD AND ICE FROM APPROVED SRC 9/18/2016HFT10058 EHFN07  5 HL1B FOOD

All turkey legs must be wrapped inside booth. Turkey legs are being wrapped in a trailer on north end of 

grounds without any running water. If seen again all turkey legs will be discarded.

H 2 HOUR NO EVIDENCE OF INSECT CONTAMIN 9/18/2016EHFN34

Rid booth of flys.

COS PERSONAL CLEANLINESS / EATING 9/18/2016EHFN35

Employees must wear a hair restraint.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

MARTYS CONCESSIONS

3301 SE 10TH AVE

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

H10DAY PROPER USE OF UTENSILS 9/16/2016HF1398 EHFN39  3 HL1B

Popcorn scoop found handle down in food product.Popcorn store scoop handle up.

H10DAY OTHER VIOLATIONS 9/16/2016EHFN47

Discussed hair restraints. Hats or hair nets. Ceiling tile in food service areas must be smooth durablenon 

absorbant & easily cleanable, pizza ovensfound w/o vents. Handwash sign req in visitors side rr all equip 

must be NSF 60 days.

H10DAY NO EVIDENCE OF INSECT CONTAMIN 9/16/2016EHFN34

Fly control needs to be addressed. Fly swatters are not allowed in food establishment.

IN AUTHORIZED FOOD HANDLER 9/16/2016EHFN22

Food handler certifications available attime of inspection.

Page 32 of 47



ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

MOMMA LUS

3301 SE 10TH AVE

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

9/15/2016HFT10013  0 HL1B FOOD

IN WAREWASHING FACILITY INSTALLED 9/18/2016HFT10013 EHFN33  0 HL1B FOOD

A 3-comp sink is required in booth for next fair.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

PARADISE AMUSEMENTS

3301 SE 10TH AVE

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

9/16/2016HFT10061  0 HL1B FOOD

9/17/2016HFT10061  0 HL1B FOOD

9/15/2016HFT10062  0 HL1B FOOD

COS OTHER VIOLATIONS 9/19/2016HFT10062 EHFN47  1 HL1B FOOD

Windows open Air curtains must be in operation.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

PARADISE AMUSEMENTS

IN PROPER HOT HOLDING TEMP. 9/19/2016HFT10062 EHFN03  1 HL1B FOOD

Corn dogs 142F.

9/15/2016HFT10063  0 HL1B FOOD

9/17/2016HFT10063  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

PAT MARTINEZ/FRENCH FRY

3301 SE 10TH AVE

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

9/16/2016HFT10057  0 HL1B FOOD

9/19/2016HFT10057  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

PATS YUM YUM HUT

3301 SE 10TH AVE

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

IN PROPER HOT HOLDING TEMP. 9/19/2016HFT10019 EHFN03  0 HL1B FOOD

Corn dogs 141F.

PIERRES TRANDAFIR CONCESSION

3301 SE 10TH AVE

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

9/15/2016HFT10003  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

RAGLEY CONCESSION

3301 SE 10TH AVE

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

9/15/2016HFT10020  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

RHYNEHART TURKEY LEGS

3301 SE 10TH AVE

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

9/15/2016HFT10032  0 HL1B FOOD

IN PROPER HOT HOLDING TEMP. 9/19/2016HFT10032 EHFN03  0 HL1B FOOD

03) Turkey legs holding at 180
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

RIBS & ROUX

3301 SE 10TH AVE

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

9/15/2016HFT10021  0 HL1B FOOD

COS PERSONAL CLEANLINESS / EATING 9/18/2016HFT10021 EHFN35  1 HL1B FOOD

All employees working with food must properly restrain their hair.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

RIBS & ROUX 2

3301 SE 10TH AVE

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

9/15/2016HFT10031  0 HL1B FOOD

9/20/2016HFT10031  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

SOUTHWEST OPTIMIST CLUB

3301 SE 10TH AVE

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

9/15/2016HFT10022  0 HL1B FOOD

COS WAREWASHING FACILITY INSTALLED 9/17/2016HFT10022 EHFN33  2 HL1B FOOD

Bleach sanitizer too weak.
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

ST MATTHEW UNITED METHODIST CH

3301 SE 10TH AVE

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

H 365DAY WAREWASHING FACILITY INSTALLED 9/15/2016HFT10023 EHFN33  0 HL1B FOOD

33) 3 compartment sink needed

9/19/2016HFT10023  0 HL1B FOOD

Page 43 of 47



ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

SUGARS CONCESSIONS

3301 SE 10TH AVE

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

9/19/2016HFT10000  0 HL1B FOOD

9/15/2016HFT10000  0 HL1B FOOD

IN NO EVIDENCE OF INSECT CONTAMIN 9/16/2016HFT10001 EHFN34  0 HL1B FOOD

Air curtain repaired.

IN GARBAGE AND REFUSE DISPOSAL 9/16/2016EHFN44

Wastewater draining.

Page 44 of 47



ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

SUGARS CONCESSIONS

H 2 HOUR NO EVIDENCE OF INSECT CONTAMIN 9/15/2016HFT10001 EHFN34  4 HL1B FOOD

Air curtain not working properly. **Both issues must be repaired prior to being opened**

H 2 HOUR APPROVED SEWAGE/WASTEWATER SYS 9/15/2016EHFN20

Waste water draining slowly.

COS PROPER HOT HOLDING TEMP. 9/21/2016HFT10001 EHFN03  4 HL1B FOOD

Corn dogs holding between 100F and 125F. Must be 135F or higher.

COS NO EVIDENCE OF INSECT CONTAMIN 9/21/2016EHFN34

Some air curtains not working. Must close those windows.

9/15/2016HFT10002  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

SUGARS CONCESSIONS

COS PROPER COLD HOLDING TEMP. 9/20/2016HFT10002 EHFN02  3 HL1B FOOD

Hot dogs holding in cooler at 70 degrees. Must be held below 41F at all times.

TIMBERWOLF

3301 SE 10TH AVE

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

9/16/2016HFT10027  0 HL1B FOOD
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ESTABLISHMENT

9/29/2016

Food Establishment Public Inspection Report

From 9/15/16  thru  9/21/16

EH115

TOOT N TOTUM FOOD STORE #11

4500 S WASHINGTON ST

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

IN OTHER VIOLATIONS 9/20/2016HF2874 EHFN47  0 H PREOPEN

Estblishment is good to open.

WHEELER CONCESSIONS

3301 SE 10TH AVE

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

9/15/2016HFT10025  0 HL1B FOOD
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