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37 - Environmental Contamination. This is a Core Item
37.3 - 25 TAC §228.69(a)(1)(C) - Storing the food at least 15 cm (6 inches) above the floor
Observation:  Observed box of raw tripe being thawed on the floor underneath 3 compartment sink at the time of the inspection.
Corrective Action(s):  Item was removed off of the floor to shelving inside walk in cooler after notification. Shall store food at least 15 cm (6 inches) above 
the floor.  
(Corrected on Site) 

38 - Approved Thawing Method. This is a Core Item
38.1 - 25 TAC §228.75(c)(1) - TCS food thawed  - thawing at room temp
Observation:  Observed TCS food (box of frozen tripe) thawing at room temperature on the floor underneath 3 compartment sink.
Corrective Action(s): Item was moved inside walk in cooler for thawing after notification. Shall thaw TCS foods in a way that does not allow the ready to 
eat food to rise above 41°F or raw-animal food to rise about 41°F for more than 4 hours prior to cooking such as under refrigeration, submerged under 
running 70°F or below water as specified in 25 TAC §228.75(C ) (2), as part of the cooking process. 
(Corrected on Site) 

42 - Non-Food Contact Surfaces Clean. This is a Core Item
42.1 - 25 TAC §228.101(i) - Nonfood-contact surfaces constructed of smooth material
Observation: Cardboard lining observed on shelving unit holding clean pots/pans/equipment by warewashing area.
Corrective Action(s):   Remove cardboard lining. Nonfood-contact surfaces of equipment that are exposed to splash, spillage, or other food soiling or that 
require frequent cleaning shall be constructed of a corrosion-resistant, nonabsorbent, and smooth material. Shall repair/replace  
(Repeat) Correct By: 04/24/2024

43 - Adequate Ventilation and Lighting; Designated Areas Used. This is a Core Item
43.5 - 25 TAC §228.177(3) - 50 foot candles at work surface
Observation:  Light bulb observed out above warewashing area; not providing 50 foot candles of light.
Corrective Action(s):  Repair light. The light intensity shall be at least 540 lux (50 foot candles) at a surface where a food employee is working with food 
or working with utensils or equipment such as knives, slicers, grinders, or saws where employee safety is a factor. 
 Correct By: 04/24/2024

45 - Physical Facilities Installed, Maintained, and Clean. This is a Core Item
45.14 - 25 TAC §228.186(b) - Cleaning, frequency and RESTRICTIONs.
Observation: Clean restroom observed with residue on floor/walls.  Clean dust observed on fan guard inside walk in cooler.
Corrective Action(s):  The physical facilities shall be cleaned as often as necessary to keep them clean. Except for cleaning that is necessary due to a spill 
or other accident cleaning shall be done during periods when the least amount of food is exposed such as after closing. Shall clean when the least amount 
of food is exposed and as often as necessary to maintain facility clean. 
 Correct By: 04/24/2024

46 - Toilet Facilities; Properly Constructed, Supplied, and Clean. This is a Core Item
46.16 - 25 TAC §228.149(e)(2) - A plumbing system shall be maintained in good repair
Observation: Mop sink hot and cold water valves observed turned off at the time of the inspection, unable to dispense water. 
Corrective Action(s):  Valves were turned on after notification. A plumbing system shall be maintained in good repair. Shall repair plumbing system. 
(Corrected on Site) 

pico prep cooler 39F cooked beans wic 38F tripe hot hold flat top 140F

cooked beef hot hold steam table 153F
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46 - Toilet Facilities; Properly Constructed, Supplied, and Clean. This is a Core Item
46.11 - 25 TAC §228.152(h) - Toilet room receptacle, covered
Observation: Provide covered trash can observed missing for unisex restroom and women's restroom.
Corrective Action(s):  A toilet room used by females shall be provided with a covered receptacle for sanitary napkins. Shall provide a cover receptacle in 
the female restroom. 
 Correct By: 04/24/2024

46 - Toilet Facilities; Properly Constructed, Supplied, and Clean. This is a Core Item
46.7 - 25 TAC §228.174(d) - Toilet rooms, self closer tight door
Observation: Provide self-closing device on women's restroom door observed missing.
Corrective Action(s):  Except where a toilet room is located outside a food establishment and does not open directly into the food establishment such as a 
toilet room that is provided by the management of a shopping mall, a toilet room located on the premises shall be completely enclosed and provided with 
a tight-fitting and self-closing door. Shall completely enclose toilet room and/or shall provide toilet room doors that are tight-fitting and self-closing. 
 Correct By: 04/24/2024
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