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3325 W Plano Pkwy Plano 75075-8010 (972) 379-0000

Angeles Herrera
Kitchen manager

Xiaoqing Wang, Sr. EHS
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1
Food Establishment Type IV with Grease Trap
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THE HEALTHCARE RESORT OF 3325 W Plano Pkwy Plano 14837_106-1

07/19/2023

Angeles Herrera Learn2serve TX-S-008071 October 21, 2026

No

Not Applicable
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THE HEALTHCARE RESORT OF 3325 W Plano Pkwy Plano 14837_106-1

Angeles Herrera

Xiaoqing Wang, Sr. EHS
Kitchen manager
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3 - Proper Hot Holding temperature(135°F). This is a Priority Item
3.1 - 25 TAC §228.75(f)(1)(A) - Hot Hold (135°F or higher)
Observation: Observed food intended for hot holding being held at less than 135°F. Observed shredded chicken in warmer at 43F. 
Corrective Action(s): Shall maintain food intended for hot holding at 135°F or greater. If <2 hours food is to be reheated to 165°F. If > 2 hours food shall be 
discarded. Employee removed shredded chicken from cooler and reheated it in the oven immediately. Make sure it is reheated to 165F.
(Corrected on Site)

Cheese walk-in 38F fruits walk-in 40F
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