Inspection Report

Page 1 of 1
Environmental Health Department No. of Violations 0 Priority: 0
. 1625 13TH ST, SUITE 105
City of Lubbock, TX 79401 No. of Repeat 0 Priority[
Lubb () Ck (806) 775-2902 Violations Foundation:
TEXAS Time In | 2:05 pm Core: 0
Activity Date Purpose of Inspection . . :
Time Out | 2:20 pm Tot. Minutes: 1
01/30/2020 COMPLIANCE INSPECTION fme Ou P ot. Minutes 5
Establishment Address City/State Zip Code Telephone
7-ELEVEN #409 3402 UNIVERSITY AVE LUBBOCK, TX 79413 (806) 799-5900
Record ID # Permit Holder Est. Type Risk Category
PR0000947 SOUTHWEST CONVENIENCE CONVENIENCE FRO1

OBSERVATIONS

22 Food Handler/no unauthorized persons/personnel

Violation Comments:

Observed Food Handler cards available. Complied.

2/9/20

Measured Observations

No Temperature Observations

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: COMPLIED - OWNER

Required Action: NEXT REGULAR INSPECTION

Signatures

Seenne abgn—

JEANNE VALDEZ

EHS Il RS CPO

TS e e G

Leticia Robledo

Assistant Manager

Follow up : Yes Followup Date: 02/09/2020




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
CtYOf T Loovock Tx 7001 No- o Repet prior S
%Lubboc:k (806) 775-2902 Violations 0 Foundation]|  © core
TEXAS TimeIn | 9:40 am Core: 0 O
ey Date PurPose of Inspection. Time Out | 10:10am [ Tot. Minutes: | 30
Establishment Address City/State Zip Code Telephone
BAYLESS ELEMENTARY 2115 58TH ST LUBBOCK, TX 794014832 (806) 219-5000
Record ID # Permit Holder Est. Type Risk Category
PR0000080 LUBBOCK ISD SCHOOL FRO4
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY
1 OOUT OIN mNO ONA OCOS O 01 Proper cooling time and temperature
REP
2 OOUT mIN ONO ONA OCOS 0O 02 Proper cold holding temperature (41 F / 45 F)
REP
3 OOUT mIN ONO ONA OCOS 0O 03 Proper hot holding temperature (135 F)
REP
4 OOUT OIN mNO ONA OCOS 0O 04 Proper cooking time and temperature
REP
5 OOUT ®mIN ONO ONA OCOS O 05 Proper reheating for hot holding 165 F in 2 hr.
REP
6 OOUT mIN ONO ONA OCOS O 06 Time as Control; procedures/records
REP
OOUT mIN O COS OREP 07 Approved source; Condition/parasite destruction
OOUT mIN O COS OREP 08 Food received at proper temperature
OOUT mIN OCcOoS OREP 09 Separated & protected; contamination prevented
10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONO ONA OCOS O 11 Proper disposition; returned/served/recondition
REP
12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting
13 OOUT mIN OCcOS OREP 13 Proper use of restriction and exclusion
14 OOUT mIN OCcOoS OREP 14 Hands cleaned and properly washed / Glove use
15 OOUT ®mIN ONO ONA OCOS 0O 15 No bare hand contact w/RTE or approved method
REP
16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA OCOS 0OREP 17 Additives approved/used Washing fruits/veg
18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used
19 OOUT mIN OCcOoS OREP 19 Water; approved source; plumbing, backflow
20 OOUT mIN OCcOos OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION
21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA OCOS OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS 0OREP 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA OCOS 0OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS 0O 28 Proper date marking and disposition
REP
29 OOUT mIN ONA OCOS 0OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN O COS OREP 31 Handwash facilities; accessible/supplied/used
32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

Follow up : No




Inspection Report

Page 2 of 2

Activity Date
01/29/2020

Establishment

% Lubbock

TEXAS BAYLESS ELEMENTARY

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0000080

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

33 OOUT mIN ONO ONA OCOS 0O 33 Warewashing facilities & Service sink provided

REP

CORE

34 OOUT mIN OCcOosS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O COS OREP 36 Wiping clothes; properly used and stored
37 OOUT ®mIN ONO ONA OCOS 0O 37 Environmental contamination

REP
38 OOUT mIN ONO ONA OCOS 0O 38 Approved thawing method

REP
39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS 0OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS O 41 Original container labeling (Bulk Food)

REP
42 OOUT mIN ONO OCOs 0OREP 42 Non-food contact surfaces clean
43 OOUT mIN ONO O COs 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS 0OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean
46 OOUT ®mIN ONO O COS OREP 46 Toilet facilities; constructed/supplied/clean
47 OOUT OIN mNO ONA OCOS O 47 Other violations

REP

Measured Observations

Ambient WIC 33.00 Degrees Fahrenheit
Quat sanitizer Bucket 150.00 Parts Per Million
Ambient RIC 36.00 Degrees Fahrenheit

Overall Inspection Comments

At time of routine inspection, no violation was observed.

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

%« \/W

JEANNE VALDEZ EHS II RS CPO

Jeannie Soliz Manager

Follow up : No




Inspection Report

Page 1 of 3
Environmental Health Department No. of Violations 7 Priority: 2
Gi ¢ 1625 13TH ST, SUITE 105
itvo -
! Lubbock, TX 79401 No. of Repeat 0 Priority| Score
11 ocC (806) 775-2902 Violations Foundation:
VERAS Time In | 10:00 am Core: 4 1 2
Activity Date Purpose of Inspection . .
T 11:30 am . :
01/28/2020 ROUTINE INSPECTION ime Out Tot. Minutes 2
Establishment Address City/State Zip Code Telephone
BENDER TERRACE OF LUBBOCK 4510 27TH ST LUBBOCK, TX 794101709 (806) 776-0639
Record ID # Permit Holder Est. Type Risk Category
PR0000084 PARAMOUNT HEALTHCARE INSTITUTIONAL FRO3
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY
1 OOUT mIN ONO ONA OCOS O 01 Proper cooling time and temperature
REP
2 OOUT mIN ONO ONA OCOS 0O 02 Proper cold holding temperature (41 F / 45 F)
REP
3 OOUT mIN ONO ONA OCOS 0O 03 Proper hot holding temperature (135 F)
REP
4 OOUT mIN ONO ONA OCOS 0O 04 Proper cooking time and temperature
REP
5 OOUT mIN ONO ONA OCOS O 05 Proper reheating for hot holding 165 F in 2 hr.
REP
6 OOUT mIN ONO ONA OCOS O 06 Time as Control; procedures/records
REP
OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction
OOUT mIN O COS OREP 08 Food received at proper temperature
OOUT mIN OCcOoS OREP 09 Separated & protected; contamination prevented
10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized
11 BOUT OIN ONO ONA mCOS OREP 11 Proper disposition; returned/served/recondition 2/6/20
Violation Comments:
Observed dented cans stored with other cans. removed. COS.
228.83(e) Damaged foods. Heavily rim/seam-dented canned foods, or without the manufacturer's complete labeling
12 OOUT mIN OCcOoS OREP 12 Management, employees; knowledge & reporting
13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion
14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use
15 OOUT mIN ONO ONA OCOS 0O 15 No bare hand contact w/RTE or approved method
REP
16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg
18 BOUT OIN B COS [OREP 18 Toxic substances; identified/stored/used 2/6/20

Violation Comments:

Observed chemical spray bottlle stored over hand sink. REmoved. COS..

228.203 Poisonous/toxic materials or chemicals stored properly

19 OOUT mIN O COS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN OCOS OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS 0OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

Follow up : Yes Followup Date: 02/13/2020




Inspection Report

Page 2 of 3

Activity Date

City of 01/28/2020
Lub OCk Establishment
TEXAS BENDER TERRACE OF LUBBOCK

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0000084

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

28 OOUT mIN ONO ONA OCOS 0O 28 Proper date marking and disposition
REP
29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN O COS OREP 31 Handwash facilities; accessible/supplied/used
32 EOUT OIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use 2/13/20
Violation Comments:
Observed damaged containers and utensils in warewash area. REmoved. COS.
228.101(a)(2) -(5) Materials that are used in the construction of utensils and food-contact surfaces of equipment may not allow the migration of deleterious
substances or impart colors, odors, or tastes to food and under normal use conditions shall be: durable, corrosion-resistant, and nonabsorbent; sufficient in
weight and thickness to withstand repeated ware washing; finished to have a smooth, easily cleanable surface; and resistant to pitting, chipping, crazing,
scratching, scoring, distortion, and decomposition
33 OOUT mIN ONO ONA OCOS O 33 Warewashing facilities & Service sink provided
REP
CORE
34 OOUT mIN O COS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN OCOS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 B OUT OIN OCOS OREP 36 Wiping clothes; properly used and stored 5/3/20
Violation Comments:
Observed cleaning rags stored on prep surface and not in sanitizer bucket. Remove. Discussed NIR.
228.68(d)(2)(A) Cloths in-use for wiping between uses stored
37 EOUT OIN ONO ONA OcCOos O 37 Environmental contamination 5/3/20
REP
Violation Comments:
Observed bags of noodles stored on floor. Shall be stored 6 inches off floor. Discussed NRI
228.69(a)(1)(C) Storing the food at least 15 cm (6 inches) above the floor
38 OOUT mIN ONO ONA OCOS 0O 38 Approved thawing method
REP
39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 B OUT OIN O COS OREP 40 Single-service/use; properly stored, and used 5/3/20
Violation Comments:
Observed single service plates stored on floor. Shall be stored 6 inches off floor. Discussed. NRI.
228.124(a)(3) Single-service/ single-use articles kept in the original protective package or other means of protection
41 OOUT mIN ONO ONA OCOS 0O 41 Original container labeling (Bulk Food)
REP
42 EOUT OIN ONO O COS 0OREP 42 Non-food contact surfaces clean 5/3/20

Violation Comments:

Observed vent about prep tables soiled. Maintain clean. Discussed. NRI

228.101(i) Nonfood-contact surfaces. 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

43 OOUT mIN ONO O COs 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS 0OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean
46 OOUT ®mIN ONO O COS OREP 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONO ONA OCOS 0O 47 Other violations

REP

Measured Observations

milk ric 38.00 Degrees Fahrenheit
ham ric 40.00 Degrees Fahrenheit

Follow up : Yes Followup Date: 02/13/2020




Inspection Report

Page 3 of 3

Activity Date Purpose of Inspection

- . 01/28/2020 ROUTINE INSPECTION
City of
LUb OCk Establishment Record ID #
PR0000084

TEXAS BENDER TERRACE OF LUBBOCK

veggies hh 158.00 Degrees Fahrenheit
turkey ric 40.00 Degrees Fahrenheit
noodles hh 189.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: VIOLATION Required Action: NEXT REGULAR INSPECTION
Signatures
MATTHEW ELIZONDO EHS Il RS CPO Lashonda Manager

Follow up : Yes Followup Date: 02/13/2020




Inspection Report

Page 1 of 1
Environmental Health Department No. of Violations 0 Priority: 0
. 1625 13TH ST, SUITE 105
City of Lubbock, TX 79401 No. of Repeat 0 Priority[
Lubb () Ck (806) 775-2902 Violations Foundation:
TEXAS TimeIn | 1:20 pm Core: 0
Activity Date Purpose of Inspection . . :
Ti Out | 1:50 pm Tot. Minutes:
01/30/2020 COMPLIANCE INSPECTION ime Ou P ot. Minutes 30
Establishment Address City/State Zip Code Telephone
BURGER KING #5145 2002 50TH ST LUBBOCK, TX 794122708 (806) 762-0960
Record ID # Permit Holder Est. Type Risk Category
PR0000132 FRIES RESTAURANT MANAGEMENT, RESTAURANT FRO2
OBSERVATIONS

32 Food & non-food contact surfaces cleanable/use

Violation Comments:

C. Observed floor in the Walk-in Cooler repaired. Complied.

2/9/20

Measured Observations

No Temperature Observations

Overall Inspection Comments

All prior violations are complied.

Inspection Result: COMPLIED - OWNER

Required Action: NEXT REGULAR INSPECTION

Signatures

%« \/W

JEANNE VALDEZ

EHS II RS CPO

Rt LTI

Justin Owen GM

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
. ) 1625 13TH ST, SUITE 105
% City of Lubbock, TX 79401 No. of Repeat . priority| Score
LUb OCk (806) 775-2902 Violations Foundation:
VERAS Time In | 9:00 am Core: 0 O
9:/2‘(’)'/‘2‘;2'3?" ;‘gﬂ?ls;;f’\'l’::;g;’g,\l Time Out | 9:20am | Tot. Minutes: 20
Establishment Address City/State Zip Code Telephone
CENTENNIAL ELEMENTARY 1301 N UTICA LUBBOCK, TX 79416 (806) 766-1992
Record ID # Permit Holder Est. Type Risk Category
PR0004454 LUBBOCK ISD SCHOOL FRO4
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT OIN mNO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT OIN mNO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN O COS OREP 08 Food received at proper temperature

9 OOUT mIN O COS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN OCcOos OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN OCcOos OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN OCOS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN OCOS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN OCOS OREP 36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

%Lub

Activity Date

TEXAS

Purpose of Inspection

- - ROUTINE INSPECTION
City of 01/30/2020
OCk Establishment Record ID #
CENTENNIAL ELEMENTARY PR0004454

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method

39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO O COS OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO O Ccos 0OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

MILK RIC 38.00 Degrees Fahrenheit

MILK RIC 39.00 Degrees Fahrenheit

QUAT BUCKET 300.00 Parts Per Million

CUT CARROTS WIC 37.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

el =

CHARLES SEIFERT

EHS Il RS CPO

P

Linda Lopez Manager

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 1 Priority: 0
Citv of 1625 13TH ST, SUITE 105 " — S
i Lubbock, TX 79401 0. of Repeat 1 Priority| core
;Lllbbo Ck (806) 775-2902 Violations Foundation:
L Time In | 10:05 am Core: 0 2
Activity Date Purpose of Inspection Time Out | 10:35 am Tot. Minutes: 30
01/29/2020 ROUTINE INSPECTION
Establishment Address City/State Zip Code Telephone
CHILDREN'S ORCHARD ACADEMY 5007 98TH ST LUBBOCK, TX 79424 (806) 776-0888
Record ID # Permit Holder Est. Type Risk Category
PR0012258 CHRISTIAN PRESCHOOL CENTERS FOOD SERVICE FR02
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT OIN mNO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT OIN mNO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT OIN mNO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCcOos OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN OCOS OREP 08 Food received at proper temperature

9 OOUT mIN OCOS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS [OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN OCOS 0OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN OCOS [OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 B OUT OIN H COS EmREP 31 Handwash facilities; accessible/supplied/used 2/8/20

Violation Comments:

Observed service items stored in hand wash sink. Removed. COS.

228.149(a) Using a hand washing facility. accessible at all times for employee use; not be used for purposes other than hand washing

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided
CORE

34 OOUT mIN O COS OREP 34 Evidence of contamination; insect/rodent/other

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/29/2020
Lub O Ck Establishment

Purpose of Inspection
ROUTINE INSPECTION

Record ID #

TEYAS CHILDREN'S ORCHARD ACADEMY PR0012258

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

35 OOUT mIN Ocos OREP

35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN O COos OREP

36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP

37 Environmental contamination

38 OOUT mIN ONO ONA OCOS OREP

38 Approved thawing method

39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO OCOsS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO 0O COS OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O CcOS [OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO 0O COS 0OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP

47 Other violations

Measured Observations

Casserole HH 135.00 Degrees Fahrenheit
Cheese RIC 41.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: COMPLIED - OWNER

Required Action: NOT APPLICABLE

Signatures

%‘c 0= S rrigee—

JACOB KEMMER EHS II RS CPO

JenAFE

Manager

Follow up : No




Inspection Report

Page 1 of 3
Environmental Health Department No. of Violations 5 Priority: 2
Citv of 1625 13TH ST, SUITE 105
ALY O Lubbock, TX 79401 No. of Repeat 1 Priority 1 Sco re
LUb OCk (806) 775-2902 Violations Foundation:
Thas Time In | 2:00 pm Core:] 2 1 0
Activity Date Purpose of Inspection Time Out | 3:45pm Tot. Minutes: 105
01/27/2020 ROUTINE INSPECTION
Establishment Address City/State Zip Code Telephone
CHILI'S #1305 GRILL & BAR 607 UNIVERSITY AVE LUBBOCK, TX 79401 (806) 744-2025
Record ID # Permit Holder Est. Type Risk Category
PR0004120 BRINKER TEXAS INC RESTAURANT FRO4
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT mIN ONO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F /45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT mIN ONO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCcOos OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN OCOS OREP 08 Food received at proper temperature

9 B OUT OIN B COS OREP 09 Separated & protected; contamination prevented 1/30/20
Violation Comments:
228.66(a)(1)(A) Food protected from cross contamination by separating, storage, preparation, holding, and display
A) Observed soiled soda nozzles. Nozzles moved to dish wash area. Maintain clean and sanitized. Nozzles shall be washed, rinsed, sanitized, and
allowed to air dry daily. Discussed. Corrected on site.
B) Observed handles of scoops touching food. Food discarded and scoops moved to ware wash area. Scoop handles must not touch food. Discussed.
Corrected on site.

10 | B OUT OIN B COS OREP 10 Contact surfaces/returnables; clean & sanitized 1/30/20
Violation Comments:
228.113(1) Food-contact surfaces clean to sight and touch
Observed stickers and sticker residue on food containers. All food contact surfaces must be maintained clean to sight and touch. Containers moved to
ware wash area. Discussed. Corrected on site.

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN OCOS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS 0OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOsS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN OCOS OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION
21 OOUT mIN ONA OCOS [OREP 21 PIC present / demonstration / duties / CFM
22 EOUT 0OIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel 2/6/20

Violation Comments:

228.33(d) Food Handler Training criteria

Observed no food handler certificates. Provide. Discussed. 30 days

23 | OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

Follow up : Yes Followup Date: 02/06/2020




Inspection Report

Page 2 of 3
Activity Date Purpose of Inspection
City of 01/27/2020 ROUTINE INSPECTION

aLUb OCk Establishment Record ID #

TEXAS CHILI'S #1305 GRILL & BAR PR0004120

OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition
29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN OCOS 0OREP 31 Handwash facilities; accessible/supplied/used
32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use
33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided
CORE

34 OOUT mIN O COS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O COS OREP 36 Wiping clothes; properly used and stored
37 OOUT ®mIN ONO ONA OCOS OREP 37 Environmental contamination
38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method
39 OOUT mIN OCOosS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN OCcOS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)
42 EOUT OIN ONO OCcos 0OREP 42 Non-food contact surfaces clean 4/26/20

Violation Comments:

228.101(i) Nonfood-contact surfaces. 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

Observed soiled fan covers in walk-in cooler, floor drain in ware wash area, and ceiling vents in between kitchen and ware wash area. Maintain clean
and sanitized. Discussed. Next regular inspection.

43 OOUT mIN ONO 0O COS 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO OCOS 0OREP 44 Garbage & refuse properly disposed/maintained
45 EOUT OIN ONO O COS mREP 45 Physical facilities installed/maintained/clean 4/26/20

Violation Comments:
228.212 Other Personal Care Items, Storage
Observed personal items stored inappropriately including a cell phone on a prep table, personal drinks in reach-in coolers, and cups without straws.

Personal items shall be stored away from food and food prep surfaces. All employee drinks shall have lids and straws. All personal items removed.
Discussed. Corrected on site.

46 OOUT mIN ONO 0O COS OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

raw beef WIC 37.00 Degrees Fahrenheit
bleach dishwasher 50.00 Parts Per Million
sliced tomatoes WIC 36.00 Degrees Fahrenheit
soup HH 165.00 Degrees Fahrenheit

raw chicken WIC 37.00 Degrees Fahrenheit
raw beef CH 38.00 Degrees Fahrenheit

salsa CH 40.00 Degrees Fahrenheit

raw chicken CH 37.00 Degrees Fahrenheit
sliced tomatoes CH 40.00 Degrees Fahrenheit

Follow up : Yes Followup Date: 02/06/2020




Inspection Report

Page 3 of 3
Activity Date Purpose of Inspection
Citv of 01/27/2020 ROUTINE INSPECTION
Ll]_bb OCk Establishment Record ID #
TEXAS CHILI'S #1305 GRILL & BAR PR0004120

hamburger patty grill 167.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: VIOLATION Required Action: NEXT REGULAR INSPECTION

Signatures

JACKIE DICKSON EHS | RSIT CPO Jonathon Knapp Kitchen manager

Follow up : Yes Followup Date: 02/06/2020




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 2 Priority: 1
Citv of 1625 13TH ST, SUITE 105 — — S
: Lubbock, TX 79401 0. of Repeat 0 Priority| core
LUb OCk (806) 775-2902 Violations Foundation:
LLLE Time In | 2:00 pm Core: 1 4
Activity Date Purpose of Inspection Time Out | 3:45pm Tot. Minutes: 105
01/27/2020 ROUTINE INSPECTION
Establishment Address City/State Zip Code Telephone
CHILI'S #1305 GRILL & BAR 607 UNIVERSITY AVE LUBBOCK, TX 79401 (806) 744-2025
Record ID # Permit Holder Est. Type Risk Category
PR0004121 BRINKER TEXAS INC BAR FRO1
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT OIN ONO mNA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT OIN ONO mNA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT OIN ONO mNA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN ONO EmNA OCOS [OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT OIN ONO mNA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCcOos OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN OCOS OREP 08 Food received at proper temperature

9 B OUT OIN B COS OREP 09 Separated & protected; contamination prevented 1/30/20

Violation Comments:

228.66(a)(1)(A) Food protected from cross contamination by separating, storage, preparation, holding, and display

Observed soiled soda nozzle on soda gun. Nozzle moved to dish wash area. Maintain clean and sanitized. Nozzle shall be washed, rinsed, sanitized,

and allowed to air dry daily. Discussed. Corrected on site.

10 OOUT mIN OCOS OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN OCOS 0OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS 0OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN OCOS [OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS [OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS 0OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

Follow up : Yes

Followup Date: 04/26/2020




Inspection Report

Page 2 of 2
Activity Date Purpose of Inspection
City of 01/27/2020 ROUTINE INSPECTION
LUb OCk Establishment Record ID #
TEXAS CHILI'S #1305 GRILL & BAR PR0004121
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

34 OOUT mIN OCcCOosS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O COS OREP 36 Wiping clothes; properly used and stored
37 OOUT mIN ONO ONA OCOS OREP 37 Environmental contamination
38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method
39 OOUT mIN O CcCOosS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)
42 BOUT OIN ONO O COS 0OREP 42 Non-food contact surfaces clean 4/26/20

Violation Comments:

228.113(3) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris

Observed soiled floor drain under ice well. Maintain clean and sanitized. Discussed. Next regular inspection.

43 OOUT mIN ONO 0O COS OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COoS 0OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO O COS 0OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

No Temperature Observations

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: VIOLATION Required Action: NEXT REGULAR INSPECTION
Signatures
JACKIE DICKSON EHS | RSIT CPO Jonathon Knapp Kitchen manager

Follow up : Yes Followup Date: 04/26/2020




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
. ) 1625 13TH ST, SUITE 105
% City of Lubbock, TX 79401 No. of Repeat . priority| Score
LUb OCk (806) 775-2902 Violations Foundation:
VEXAS Time In | 12:05 pm Core:] 0 O
:;2;'/%2?‘5 ;lgs_lo_ls;;;\lgs;gg_;_j’gl\l Time Out | 1:05 pm Tot. Minutes: 60
Establishment Address City/State Zip Code Telephone
DOMINO'S PIZZA #9349 4525 MILWAUKEE AVE LUBBOCK, TX 79407 (806) 701-4570
Record ID # Permit Holder Est. Type Risk Category
PR0011641 LAWRENCE A. VIGIL RESTAURANT FRO1
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT OIN mNO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT OIN mNO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT OIN mNO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN O COS OREP 08 Food received at proper temperature

9 OOUT mIN O COS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN OCcOos OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN OCcOos OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN OCOS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN OCOS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN OCOS OREP 36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/29/2020
Lub OCk Establishment

TEXAS DOMINO'S PIZZA #9349

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0011641

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method

39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO O COS OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO O Ccos 0OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

Chicken CP 40.00 Degrees Fahrenheit
Canadian Bacon CP 38.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

LESLIE MORGAN EHS Il REHS/RS CPO

f\léé&/\—/"—u’

Megan Busbea

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
Citv of 1625 13TH ST, SUITE 105 " — S
' Lubbock, TX 79401 o. of Repeat 0 Priority| core
;Lllbbo Ck (806) 775-2902 Violations Foundation:
R Time In | 10:26 am Core:| 0 O
Activity Date Purpose of Inspection Time Out | 10:57 am Tot. Minutes: 31
01/29/2020 ROUTINE INSPECTION
Establishment Address City/State Zip Code Telephone
DUNBAR COLLEGE PREP ACADEMY 2010 E 26TH ST LUBBOCK, TX 794111529 (806) 219-3400
Record ID # Permit Holder Est. Type Risk Category
PR0000310 LUBBOCK ISD SCHOOL FRO4
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT OIN mNO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F /45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT mIN ONO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCcOos OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN OCOS OREP 08 Food received at proper temperature

9 OOUT mIN OCOS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS [OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN OCOS 0OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN OCOS [OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN O COS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN O COS 0OREP 36 Wiping clothes; properly used and stored

37 OOUT ®mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/29/2020
Lub O Ck Establishment

Purpose of Inspection
ROUTINE INSPECTION

Record ID #

TEAAS DUNBAR COLLEGE PREP ACADEMY PR0000310

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method

39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN OCOS OREP 40 Single-service/use; properly stored, and used
41 OOUT ®mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO 0O COS 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT ®mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT ®mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO OCOS OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

Chicken WIF 16.00 Degrees Fahrenheit

Milk WIC 36.00 Degrees Fahrenheit

Quat sanitizer sanitizing bucket 200.00 Parts Per Million
ground meat (raw) WIC 36.00 Degrees Fahrenheit
Chicken hot hold 163.00 Degrees Fahrenheit

Quat sanitizer 3 compartment sink 200.00 Parts Per Million
cut fruits cold hold 38.00 Degrees Fahrenheit

Milk cold hold 41.00 Degrees Fahrenheit

Chicken sandwich hot hold 136.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

NIRAJAN SHRESTHA EHS | RSIT CPO

QW%C};%

Norma Barrientos Jiemenez Manager

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
" X 1625 13TH ST, SUITE 105
City of Lubbock, TX 79401 No. of Repeat 0 Priority|
LUb OCk (806) 775-2902 Violations Foundation:
TEXAS TimeIn | 5:10 pm Core: 0
Activity Date Purpose of Inspection Time Out | 6:10 pm Tot. Minutes: 60
01/29/2020 COMPLIANCE INSPECTION
Establishment Address City/State Zip Code Telephone
DUNKIN DONUTS/BASKIN ROBBINS 4328 50TH LUBBOCK, TX 79413 (806) 686-0825
Record ID # Permit Holder Est. Type Risk Category
PR0009750 BRANDT STRAVLO RESTAURANT FRO1
OBSERVATIONS
10 Contact surfaces/returnables; clean & sanitized 2/1/120
Violation Comments:
Reach-in cooler and reach-in freezer interior surfaces not complied.
Waffle table and drawers not cleaned.
14 Hands cleaned and properly washed / Glove use 2/1/20
Violation Comments:
Complied. Discussed retraining.
32 Food & non-food contact surfaces cleanable/use 2/8/20
Violation Comments:
Cracked plastic containers with bread storage were discarded. Smoothie blender cup that was cracked was discarded. Complied.
Reach-in cooler door gasket was not repaired. Discussed. Repair by Tuesday, February 4, 2020.
37 Environmental contamination 4/28/20
Violation Comments:
Bulk bins observed off of the floor. Complied.
Icing containers at dry storage rack were clean. Complied.
Ice cream cakes in the reach-in freezer were not covered. Discussed options to cover the products.
Rack of ready-to-eat donuts not covered to air. Discussed. Provide. Tuesday, February 4, 2020.
41 Original container labeling (Bulk Food) 4/28/20
Violation Comments:
Observed bins with donut toppings still had no labels on the bins. Provide.
42 Non-food contact surfaces clean 4/28/20
Violation Comments:
Icing table soiled.
Reach-in cooler door gaskets are soiled.
Mixology book soiled.
Blue fan by the donut/cake decorating table is soiled. Clean.
47 Other violations 4/28/20

Violation Comments:

City of Lubbock Food Permit and Certified Food Manager Certificate not posted to public. Post.

Measured Observations

No Temperature Observations

Overall Inspection Comments

All 7 day items not complied today will be complied by Tuesday, February 4, 2020. Failure to comply by that day will result in a reinspection fee.

Follow up : Yes Followup Date: 02/01/2020




Inspection Report
Page 2 of 2

Activity Date Purpose of Inspection
COMPLIANCE INSPECTION

City of 01/29/2020
Lub OCk Establishment Record ID #
DUNKIN DONUTS/BASKIN ROBBINS #354801 PR0009750

TEXAS

Inspection Result: VIOLATION Required Action: RE-INSPECTION
Signatures
(M
%{ \[v@%
JEANNE VALDEZ EHS Il RS CPO Dale Remy Shift Lead

Follow up : Yes Followup Date: 02/01/2020




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 4 Priority: 0
1625 13TH ST, SUITE 105
% City of Lubbock, TX 79401 No. of Repeat o Priority Score
Lubbo Ck (806) 775-2902 Violations Foundation:| |
TEXA Time In | 11:00 am Core:| 3 5
:;2;'/%2?‘5 ;lgs_lo_ls;;;\lgs;gg_;_j’gl\l Time Out | 12:20 pm Tot. Minutes: 80
Establishment Address City/State Zip Code Telephone
EVANS MIDDLE SCHOOL 4211 58TH ST LUBBOCK, TX 79413 (806) 219-3600
Record ID # Permit Holder Est. Type Risk Category
PR0000348 LUBBOCK ISD SCHOOL FRO3
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY
1 OOUT OIN mNO ONA OCOS OREP 01 Proper cooling time and temperature
2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)
3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)
4 OOUT mIN ONO ONA OCOS OREP 04 Proper cooking time and temperature
5 OOUT mIN ONO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.
6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records
7 OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction
8 OOUT mIN O COS OREP 08 Food received at proper temperature
9 OOUT mIN O COS OREP 09 Separated & protected; contamination prevented
10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition
12 OOUT mIN OCcOos OREP 12 Management, employees; knowledge & reporting
13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion
14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use
15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method
16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg
18 OOUT mIN OCcOos OREP 18 Toxic substances; identified/stored/used
19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow
20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION
21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition
29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used
32 EOUT OIN ONA ®mCOS 0OREP 32 Food & non-food contact surfaces cleanable/use 2/8/20

Violation Comments:

Observed large blue sponges with holes, on the drain board of the 3-compartment sink (clean side), being used as a surface for clean wares to dry. Removed.
Discussed. COS. 228.101(f) Sponges, use limitation. Sponges may not be used in contact with cleaned and sanitized or in-use food-contact surfaces

Observed a clear plastic container with cracks in clean wares storage racks. Remove from service.COS. 228.101(b)(1) Cast iron, use limitation. Except as
specified in paragraphs (2) and (3) of this subsection, cast iron may not be used for utensils or food-contact surfaces of equipment

33

OOUT mIN ONO ONA OCOS OREP

33 Warewashing facilities & Service sink provided

Follow up : Yes Followup Date: 04/28/2020




Inspection Report

Page 2 of 2

Activity Date
01/29/2020

Establishment

% Lubbock

TEXAS EVANS MIDDLE SCHOOL

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0000348

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

CORE
34 OOUT mIN O COS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O COS OREP 36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP

37 Environmental contamination

38 OOUT mIN ONO ONA OCOS OREP

38 Approved thawing method

39 OOUT mIN OCOsS OREP

39 Utensils/equipment/linens; used/stored/handled

40 EOUT OIN mCOS OREP

40 Single-service/use; properly stored, and used 4/28/20

Violation Comments:

Observed unwrapped, single-service plastic bowls in a drawer with paperwork. Provide protection at all times. Discarded. COS. 228.124(a)(3) Single-service/
single-use articles kept in the original protective package or other means of protection

41 OOUT mIN ONO ONA OCOS OREP

41 Original container labeling (Bulk Food)

42 BOUT OIN ONO O Ccos 0OREP

42 Non-food contact surfaces clean 4/28/20

Violation Comments:

Observed milk reach in cooler gaskets soiled, and shelves under tables soiled. Observed a reach in cooler not in use with dust on top. Maintain clean. NRI.
228.113(3) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris

43 OOUT mIN ONO Ocos 0OREP

43 Adequate ventilation, lighting; designated area

44 OOUT mIN ONO OcOos 0OREP

44 Garbage & refuse properly disposed/maintained

45 EOUT OIN ONO OCcOs 0OREP

45 Physical facilities installed/maintained/clean 4/28/20

Violation Comments:

Observed floors soiled under racks in dry storage area, and in the WIC. Discussed. NRI. Maintain clean. 228.186(b) Cleaning, frequency and restrictions.

46 OOUT mIN ONO O COS 0OREP

46 Toilet facilities; constructed/supplied/clean

47 OOUT OIN mNO ONA OCOS OREP

47 Other violations

Measured Observations

Baked potato HH 157.00 Degrees Fahrenheit
Milk RIC 35.00 Degrees Fahrenheit

Hot dog WIC 37.00 Degrees Fahrenheit
Carrots HH 167.00 Degrees Fahrenheit
Tator tots HH 139.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

%« \/"'Lﬁ(

JEANNE VALDEZ EHS II RS CPO

@P_Na_ﬁE;

Janet Gaither

Operations Manager

Follow up : Yes Followup Date: 04/28/2020




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
Citv of 1625 13TH ST, SUITE 105
: Lubbock, TX 79401 No. of Repeat 0 Priority Score
u oC (806) 775-2902 Violations Foundation:|  °
TEXAS
Time In | 2:49 pm Core: 0 0
Activity Date Purpose of Inspection
Time Out | 2:57 pm Tot. Minutes: 8
02/01/2020 ROUTINE INSPECTION P
Establishment Address City/State Zip Code Telephone
2020 EVIE MAE'S BBQ LUBBOCK, TX 79401
Record ID # Permit Holder Est. Type Risk Category
PR0013720 2020 EVIE MAE'S BBQ 2020 TEMPORARY TF15
Event Name Event Address Event City/State Zip Code Event Telephone

2020 EVIE MAE'S BBQ

Event Organizer

Event Organizer Phone

Booth / Space No.

Serial Number

MALLORY ROBBINS DAO067L9V
OUT= IN= NO= COS= REPT=
PRIORITY ITEMS

1 OOUT OIN ONA ®mNO OCOS 01 Proper cooling time and temperature

2 OOUT mIN ONA ONO OcCOoS 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT mIN ONA ONO OcCOoS 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONA ONO 0OcCOS 04 Proper cooking time and temperature

5 OOUT mIN ONA ONO 0OcCOoSs 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONA ONO OcCOos 06 Time as Control; procedures/records

7 OOUT mIN O cos 07 Approved source; Condition/parasite destruction
8 OOUT mIN O cos 08 Food received at proper temperature

9 OOUT mIN O cos 09 Separated & protected; contamination prevented
10 OOUT mIN O Ccos 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONA ONO 0OcCOoSs 11 Proper disposition; returned/served/recondition
12 OOUT mIN O cos 12 Management, employees; knowledge & reporting
13 OOUT mIN O cos 13 Proper use of restriction and exclusion

14 OOUT mIN O cos 14 Hands cleaned and properly washed / Glove use
15 OOUT mIN ONA ONO DOcCOoSs 15 No bare hand contact w/RTE or approved method
16 OOUT mIN ONA 0O CcoSs 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA O cos 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O cos 18 Toxic substances; identified/stored/used

19 OOUT mIN O cos 19 Water; approved source; plumbing, backflow

20 OOUT mIN O cos 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION ITEMS

21 OOUT mIN ONA 0O Ccos 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA 0O cos 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA O Ccos 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA O Ccos 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA O Ccos 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA O cos 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA 0O cos 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONA ONO OcCOos 28 Proper date marking and disposition

29 OOUT mIN ONA O Ccos 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA O Ccos 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN O cos 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA 0O Ccos 32 Food & non-food contact surfaces cleanable/use
33 OOUT mIN ONA ONO 0OcCOs 33 Warewashing facilities & Service sink provided

CORE ITEMS

Follow up : No




Inspection Report

Page 2 of 2
Activity Date Purpose of Inspection
City of 02/01/2020 ROUTINE INSPECTION
Lub OCk Establishment Record ID #
TEXAS 2020 EVIE MAE'S BBQ PR0013720
OUT= IN= NA= NO= COS= REPT=

34 OOUT mIN O cos 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O cos 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O Ccos 36 Wiping clothes; properly used and stored
37 OOUT mIN ONA ONO 0OcCOs 37 Environmental contamination
38 OOUT mIN ONA ONO 0OcCOos 38 Approved thawing method
39 OOUT mIN O cos 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O cos 40 Single-service/use; properly stored, and used
41 OOUT mIN ONA ONO 0OcCOoS 41 Original container labeling (Bulk Food)
42 OOuUT mIN ONO OcCOoS 42 Non-food contact surfaces clean
43 OOUT mIN ONO 0OCOSs 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO OcCOS 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO OcCOos 45 Physical facilities installed/maintained/clean
46 OOUT mIN ONO OcCOos 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONA ONO OCOS 47 Other violations

Measured Observations

Brisket cold hold 40.00 Degrees Fahrenheit
Brisket hot hold 135.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION Required Action: NEXT REGULAR INSPECTION
Signatures
Qur’eg% P b T
NIRAJAN SHRESTHA EHS | RSIT CPO Arnis Robbins Owner

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 1 Priority: 1
. ) 1625 13TH ST, SUITE 105
% City of Lubbock, TX 79401 No. of Repeat 0 Priority| Score
LUb OCk (806) 775-2902 Violations Foundation:
VEXAS Time In | 10:30 am Core:] 0 3
:;2;'/%2?‘5 ;lgs_lo_ls;;;\lgs;gg_;_j’gl\l Time Out | 11:55 am Tot. Minutes: 85
Establishment Address City/State Zip Code Telephone
FAZOLI'S 1902 W LOOP 289 LUBBOCK, TX 79407 (806) 791-4400
Record ID # Permit Holder Est. Type Risk Category
PR0001756 PASTAQUIK RESTAURANT FRO2
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT mIN ONO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT mIN ONO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN O COS OREP 08 Food received at proper temperature

9 B OUT OIN B COS OREP 09 Separated & protected; contamination prevented 2/1/20

Violation Comments:

Observed the following:

A- Single service container used as scoop and stored in parmesan cheese. To prevent contamination from hands only use single service item once and then
discard or use a scoop with a handle.
228.66(a)(1)(A) Food protected from cross contamination by separating, storage, preparation, holding, and display

B-Observed soda nozzle soiled. Cleaned.

228.66(a)(1)(A) Food protected from cross contamination by separating, storage, preparation, holding, and display

10 OOUT mIN OCOS OREP 10 Contact surfaces/returnables; clean & sanitized

1" OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN OCOS OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN O CcOS OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS 0OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS 0OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN O COS OREP 31 Handwash facilities; accessible/supplied/used

Follow up : No




Inspection Report

Page 2 of 2

Activity Date
01/29/2020

Establishment
FAZOLI'S

% Lubbock

TEXAS

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0001756

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

32 OOUT mIN ONA OCOS OREP

32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP

33 Warewashing facilities & Service sink provided

CORE
34 OOUT mIN O COS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN OCcOos OREP 36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP

37 Environmental contamination

38 OOUT mIN ONO ONA OCOS OREP

38 Approved thawing method

39 OOUT mIN OCOS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO O COS OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO OCOS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO O COS 0OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP

47 Other violations

Measured Observations

meat bails HH 156.00 Degrees Fahrenheit
Chicken CP 40.00 Degrees Fahrenheit
Lobster Sauce WIC 38.00 Degrees Fahrenheit
Noodles WIC 38.00 Degrees Fahrenheit
MeatSauce HH 157.00 Degrees Fahrenheit
Pasta ice bath 40.00 Degrees Fahrenheit

Cut Tomatoes CP 42.00 Degrees Fahrenheit
Lasagna HH 138.00 Degrees Fahrenheit
Tortellini CP 41.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

LESLIE MORGAN EHS Il REHS/RS CPO

Py S S N—. Y N, S NN

Kenneth Faulkner GM

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
) 1625 13TH ST, SUITE 105
% City of Lubbock, TX 79401 No. of Repeat . priority| Score
LUb OCk (806) 775-2902 Violations Foundation:
TEXAS Time In | 1:30 pm Core: 0 O
9:/2‘(’)'/‘2‘;2'3?8 ;‘gﬂ?ls;;f’\'l’::;g;’g,\l Time Out | 1:50pm  |Tot. Minutes: 20
Establishment Address City/State Zip Code Telephone
TEXAS GOODY'S POPCORN & 5409 4TH ST STE. D LUBBOCK, TX 79416 (806) 792-2676
Record ID # Permit Holder Est. Type Risk Category
PR0011611 DAWN DOSS FOOD SERVICE FRO1
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT OIN ONO mNA OCOS OREP 01 Proper cooling time and temperature

2 OOUT OIN ONO mNA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT OIN ONO mNA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT OIN ONO mNA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN ONO mNA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT OIN ONO mNA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN O COS OREP 08 Food received at proper temperature

9 OOUT mIN O COS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN OCcOos OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN OCcOos OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN OCOS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN OCOS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN OCOS OREP 36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/30/2020
Lub OCk Establishment

TEXAS

Purpose of Inspection
ROUTINE INSPECTION

Record ID #

TEXAS GOODY'S POPCORN & TREATS PR0011611

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method

39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO O COS OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO O Ccos 0OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

No Temperature Observations

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

CHARLES SEIFERT EHS II RS CPO

T e e

Traven Martin PIC

Follow up : No




Inspection Report

Page 1 of 3
Environmental Health Department No. of Violations 4 Priority: 0
GOl Loibod T 70001 No- o Repet prior S
%LUb OCk (806) 771"3-2902 Violations 0 Foundg:zn): 2 core
VERAS Time In | 10:00 am Core: 2 6
ey Date PurPose of Inspection. Time Out | 11:00am | Tot. Minutes: | 60
Establishment Address City/State Zip Code Telephone
GRIFFITH CENTER 5219 CITY BANK PKWY LUBBOCK, TX 79408 (806) 771-3356
Record ID # Permit Holder Est. Type Risk Category
PR0003149 CITY BANK RESTAURANT FRO3
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY
1 OOUT mIN ONO ONA OCOS O 01 Proper cooling time and temperature
REP
2 OOUT mIN ONO ONA OCOS 0O 02 Proper cold holding temperature (41 F / 45 F)
REP
3 OOUT mIN ONO ONA OCOS 0O 03 Proper hot holding temperature (135 F)
REP
4 OOUT mIN ONO ONA OCOS 0O 04 Proper cooking time and temperature
REP
5 OOUT ®mIN ONO ONA OCOS O 05 Proper reheating for hot holding 165 F in 2 hr.
REP
6 OOUT mIN ONO ONA OCOS O 06 Time as Control; procedures/records
REP
OOUT mIN O COS OREP 07 Approved source; Condition/parasite destruction
OOUT mIN O COS OREP 08 Food received at proper temperature
OOUT mIN OCcOoS OREP 09 Separated & protected; contamination prevented
10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONO ONA OCOS O 11 Proper disposition; returned/served/recondition
REP
12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting
13 OOUT mIN OCcOS OREP 13 Proper use of restriction and exclusion
14 OOUT mIN OCcOoS OREP 14 Hands cleaned and properly washed / Glove use
15 OOUT ®mIN ONO ONA OCOS 0O 15 No bare hand contact w/RTE or approved method
REP
16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA OCOS 0OREP 17 Additives approved/used Washing fruits/veg
18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used
19 OOUT mIN OCcOoS OREP 19 Water; approved source; plumbing, backflow
20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION
21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA OCOS OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS 0OREP 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA OCOS 0OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS 0O 28 Proper date marking and disposition
REP
29 OOUT mIN ONA OCOS 0OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

Follow up : Yes Followup Date: 02/13/2020




Inspection Report

Page 2 of 3
Activity Date Purpose of Inspection
- " 01/30/2020 ROUTINE INSPECTION
City of
LUb OCk Establishment Record ID #
TEXAS GRIFFITH CENTER PR0003149

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

31 | EOUT 0OIN OCOS OREP 31 Handwash facilities; accessible/supplied/used 2/13/20

Violation Comments:

OBSERVED NO HAND SOAP AT HAND SINK. DISCUSSED. REPLACED. COS
228.175(b) Hand washing cleanser, availability

32 | B OUT OIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use 2/13/20

Violation Comments:

OBSERVED DAMAGED HANDLES FOR UTENSILS. REMOVED. COS

228.101(a)(2) -(5) Materials that are used in the construction of utensils and food-contact surfaces of equipment may not allow the migration of deleterious
substances or impart colors, odors, or tastes to food and under normal use conditions shall be: durable, corrosion-resistant, and nonabsorbent; sufficient in
weight and thickness to withstand repeated ware washing; finished to have a smooth, easily cleanable surface; and resistant to pitting, chipping, crazing,
scratching, scoring, distortion, and decomposition

33 OOUT mIN ONO ONA OcCOos O 33 Warewashing facilities & Service sink provided

REP

CORE

34 OOUT mIN OCOS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN OCcOoS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN OCOS OREP 36 Wiping clothes; properly used and stored
37 OOUT mIN ONO ONA OCOsS O 37 Environmental contamination

REP
38 OOUT mIN ONO ONA OCOsS O 38 Approved thawing method

REP
39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 B OUT OIN OCOS OREP 40 Single-service/use; properly stored, and used 5/3/20
Violation Comments:
OBSERVED SINGLE SERVICE PLATES STORED ON FLOOR. REARRANGED. DISCUSSED. COS
228.124(a)(3) Single-service/ single-use articles kept in the original protective package or other means of protection
41 OOUT mIN ONO ONA OCOS O 41 Original container labeling (Bulk Food)

REP
42 B OUT OIN ONO O COS 0OREP 42 Non-food contact surfaces clean 5/3/20

Violation Comments:

OBSERVED OUTSIDE OF REACH COOLER AND GASKETS TO REACH IN COOLER SOILED. mAINTIAN CLEAN AND SANITIZED. DISCUSSED. NRI.
228.113(3) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris

43 OOUT mIN ONO OCOS 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS 0OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0O COS 0OREP 45 Physical facilities installed/maintained/clean
46 OOUT mIN ONO O COS 0OREP 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONO ONA OCOS O 47 Other violations

REP

Measured Observations

MILK WIC 36.00 Degrees Fahrenheit

SOUP HH 38.00 Degrees Fahrenheit

HAM RIC 38.00 Degrees Fahrenheit
CHICKEN GRILL 209.00 Degrees Fahrenheit
TOMATOES RIC 39.00 Degrees Fahrenheit
EGGS WIC 39.00 Degrees Fahrenheit
TURKEY RIC 40.00 Degrees Fahrenheit

Overall Inspection Comments

Follow up : Yes Followup Date: 02/13/2020




Inspection Report
Page 3 of 3

Activity Date

City of 01/30/2020
Lub OCk Establishment

TEXAS GRIFFITH CENTER

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0003149

No Overall Inspection Comments

Inspection Result: VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

ﬁ%-%

MATTHEW ELIZONDO EHS Il RS CPO

Crrme e

PETER CHEF

Follow up : Yes Followup Date: 02/13/2020




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
Citv of 1625 13TH ST, SUITE 105
: Lubbock, TX 79401 No. of Repeat 0 Priority Score
u Oc (806) 775-2902 Violations Foundation: 0
TEXAS
Time In | 12:58 pm core:] © 0
Activity Date Purpose of Inspection
Time Out | 1:05 pm Tot. Minutes: 7
02/01/2020 ROUTINE INSPECTION P
Establishment Address City/State Zip Code Telephone
2020 HALEY STRONG LUBBOCK, TX 79401
Record ID # Permit Holder Est. Type Risk Category
PR0013726 2020 HALEY STRONG 2020 TEMPORARY TF15
Event Name Event Address Event City/State Zip Code Event Telephone

2020 HALEY STRONG

Event Organizer

Event Organizer Phone

Booth / Space No.

Serial Number

RAUL PEREZ Ill DABBVKVY0
OUT= IN= NO= COS= REPT=
PRIORITY ITEMS

1 OOUT OIN ONA ®mNO OCOS 01 Proper cooling time and temperature

2 OOUT OIN ONA mNO OCOS 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT mIN ONA ONO OcCOoS 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONA ONO 0OcCOS 04 Proper cooking time and temperature

5 OOUT mIN ONA ONO 0OcCOoSs 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONA ONO OcCOos 06 Time as Control; procedures/records

7 OOUT mIN O cos 07 Approved source; Condition/parasite destruction
8 OOUT mIN O cos 08 Food received at proper temperature

9 OOUT mIN O cos 09 Separated & protected; contamination prevented
10 OOUT mIN O Ccos 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONA ONO 0OcCOoSs 11 Proper disposition; returned/served/recondition
12 OOUT mIN O cos 12 Management, employees; knowledge & reporting
13 OOUT mIN O cos 13 Proper use of restriction and exclusion

14 OOUT mIN O cos 14 Hands cleaned and properly washed / Glove use
15 OOUT mIN ONA ONO DOcCOoSs 15 No bare hand contact w/RTE or approved method
16 OOUT mIN ONA 0O CcoSs 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA O cos 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O cos 18 Toxic substances; identified/stored/used

19 OOUT mIN O cos 19 Water; approved source; plumbing, backflow

20 OOUT mIN O cos 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION ITEMS

21 OOUT mIN ONA 0O Ccos 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA 0O cos 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA O Ccos 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA O Ccos 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA O Ccos 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA O cos 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA 0O cos 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONA ONO OcCOos 28 Proper date marking and disposition

29 OOUT mIN ONA O Ccos 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA O Ccos 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN O cos 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA 0O Ccos 32 Food & non-food contact surfaces cleanable/use
33 OOUT mIN ONA ONO 0OcCOs 33 Warewashing facilities & Service sink provided

CORE ITEMS

Follow up : No




Inspection Report

Page 2 of 2
Activity Date Purpose of Inspection
City of 02/01/2020 ROUTINE INSPECTION

%LUb OCk Establishment Record ID #

TEXAS 2020 HALEY STRONG PR0013726

OUT= IN= NA= NO= COS= REPT=

34 OOUT mIN O cos 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O cos 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O Ccos 36 Wiping clothes; properly used and stored
37 OOUT mIN ONA ONO 0OcCOs 37 Environmental contamination
38 OOUT mIN ONA ONO 0OcCOos 38 Approved thawing method
39 OOUT mIN O cos 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O cos 40 Single-service/use; properly stored, and used
41 OOUT mIN ONA ONO 0OcCOoS 41 Original container labeling (Bulk Food)
42 OOuUT mIN ONO OcCOoS 42 Non-food contact surfaces clean
43 OOUT mIN ONO 0OCOSs 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO OcCOS 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO OcCOos 45 Physical facilities installed/maintained/clean
46 OOUT mIN ONO OcCOos 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONA ONO OCOS 47 Other violations

Measured Observations

Brisket hot hold 136.00 Degrees Fahrenheit
Sausage hot hold 135.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION Required Action: NEXT REGULAR INSPECTION
Signatures
ng% (2 -G==
NIRAJAN SHRESTHA EHS | RSIT CPO Raul Perez Il Organizer

Follow up : No




Inspection Report

Page 1 of 2

Environmental Health Department
1625 13TH ST, SUITE 105

No. of Violations 0 Priority: 0

City of L No. of Repeat iori
! ubbock, TX 79401 . of Repea 0 Priority| Score
u 0 C (806) 775-2902 Violations Foundation:

TEXAS

Time In | 10:30 am Core: 0 O

':fltz";;tz‘;g:te ;‘gﬂ?ls;;f’\'l’::;g;’g,\l Time Out | 10:55am | Tot. Minutes: 25
Establishment Address City/State Zip Code Telephone
HARDWICK ELEMENTARY 1420 CHICAGO AVE LUBBOCK, TX 794165426 (806) 219-5600
Record ID # Permit Holder Est. Type Risk Category
PR0000434 LUBBOCK ISD SCHOOL FRO4
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT OIN mNO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN O COS OREP 08 Food received at proper temperature

9 OOUT mIN O COS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN OCcOos OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN OCcOos OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN OCOS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN OCOS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN OCOS OREP 36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/29/2020
Lubbo Ck Establishment

TEXAS

Purpose of Inspection
ROUTINE INSPECTION

Record ID #

HARDWICK ELEMENTARY PR0000434

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method

39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO O COS OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO O Ccos 0OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

HAM WIC 40.00 Degrees Fahrenheit
MILK RIC 41.00 Degrees Fahrenheit

HOT DOG HH 142.00 Degrees Fahrenheit
MILK WIC 39.00 Degrees Fahrenheit
QUAT BUCKET 300.00 Parts Per Million

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

e

CHARLES SEIFERT EHS II RS CPO

Mary Cooper Manager

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
City of 1625 13TH ST, SUITE 105
L bb ' k Lubbock, TX 79401 No. of Repeat 0 Priority| Score
u O c (806) 775-2902 Violations Foundation:
TEXAS
Time In | 12:05 pm Core: 0 0
Activity Date Purpose of Inspection
Time Out | 12:16 pm Tot. Minutes: 11

01/30/2020 ROUTINE INSPECTION
Establishment Address City/State Zip Code Telephone
2020 EMBERS BBQ/ HILL BARBECUE LUBBOCK, TX 79401
Record ID # Permit Holder Est. Type Risk Category
PR0013728 2020 EMBERS BBQ/ HILL BARBECUE 2020 TEMPORARY TF15
Event Name Event Address Event City/State Zip Code Event Telephone

2020 EMBERS BBQ/ HILL

Event Organizer

Event Organizer Phone

Booth / Space No.

Serial Number

ANDREW HILL DAJTMOYAM
OUT= IN= NA= NO= COS= REPT=
PRIORITY ITEMS

1 OOUT OIN mNA ONO 0OcCOos 01 Proper cooling time and temperature

2 OOUT OIN mNA ONO DOCOoS 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT mIN ONA ONO OCOS 03 Proper hot holding temperature (135 F)

4 OOUT ®mIN ONA ONO OCOS 04 Proper cooking time and temperature

5 OOUT mIN ONA ONO [OcCOoS 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONA ONO OCOoS 06 Time as Control; procedures/records

7 OOUT mIN 0O cos 07 Approved source; Condition/parasite destruction
8 OOUT mIN O cos 08 Food received at proper temperature

9 OOUT mIN O cos 09 Separated & protected; contamination prevented
10 OOUT mIN O cos 10 Contact surfaces/returnables; clean & sanitized
1" OOUT mIN ONA ONO OCOoS 11 Proper disposition; returned/served/recondition
12 OOUT mIN O cos 12 Management, employees; knowledge & reporting
13 OOUT mIN 0O cos 13 Proper use of restriction and exclusion

14 OOUT mIN O cos 14 Hands cleaned and properly washed / Glove use
15 OOUT mIN ONA ONO DOCOoS 15 No bare hand contact w/RTE or approved method
16 OOUT mIN ONA O Ccos 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN [ONA O cos 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O cos 18 Toxic substances; identified/stored/used

19 OOUT mIN O cos 19 Water; approved source; plumbing, backflow

20 OOUT mIN O cos 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION ITEMS

21 COOUT mIN [ONA O cos 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA O cos 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA O Cos 23 Hot and Cold water available; adequate pressure
24 OOUT mIN [ONA 0O cos 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA O cos 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA 0O Ccos 26 Posting of consumer advisories, Allergen label

27 OOUT mIN [ONA 0O cos 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONA ONO 0OcCOoSs 28 Proper date marking and disposition

29 OOUT mIN ONA O cos 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA O cos 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN 0O cos 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA 0O Ccos 32 Food & non-food contact surfaces cleanable/use
33 OOUT mIN ONA ONO DOCOoS 33 Warewashing facilities & Service sink provided

CORE ITEMS

Follow up : No




Inspection Report

Page 2 of 2

% Lubbock

TEXAS

Activity Date

Purpose of Inspection

01/30/2020 ROUTINE INSPECTION
Establishment Record ID #
2020 EMBERS BBQ/ HILL BARBECUE PR0013728

OUT= IN= NA= NO= COS= REPT=

34 OOUT mIN O cos 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O cos 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O cos 36 Wiping clothes; properly used and stored

37 OOUT ®mIN ONA ONO OCOS 37 Environmental contamination

38 OOUT mIN ONA ONO [OCOoS 38 Approved thawing method

39 OOUT mIN O cos 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O cos 40 Single-service/use; properly stored, and used
41 OOUT mIN ONA ONO OcCOoSs 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO DOCOS 42 Non-food contact surfaces clean

43 OOUT mIN ONO 0OCOS 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO 0OCOS 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0OCOS 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO DOcCOS 46 Toilet facilities; constructed/supplied/clean

47 OOUT ®mIN ONA ONO OCOS 47 Other violations

Measured Observations

Brisket prep table 141.00 Degrees Fahrenheit
Brisket hot hold 166.00 Degrees Fahrenheit
soup hot hold 163.00 Degrees Fahrenheit

Overall Inspection Comments

No violation observed at time of inspection.

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

NIRAJAN SHRESTHA

EHS | RSIT CPO

Emily Muniz Food handler

Follow up : No




Inspection Report

Page 1 of 2

Environmental Health Department No. of Violations 0 Priority: 0

Gitv of 1625 13TH ST, SUITE 105
ny o Lubbock, TX 79401 No. of Repeat 0 Priority 0 SCO re
Lllbe Ck (806) 775-2902 Violations Foundation:

TEXAS

Time In | 10:15am Core: 0 O

Activity Date Purpose of Inspection Time Out | 10:45am Tot. Minutes: 30
01/30/2020 ROUTINE INSPECTION
Establishment Address City/State Zip Code Telephone
HOPE LUTHERAN CHURCH 5700 98TH ST LUBBOCK, TX 79424 (806) 798-2747
Record ID # Permit Holder Est. Type Risk Category
PR0000490 HOPE LUTHERAN CHURCH/SCHOOL SCHOOL FRO3
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT OIN mNO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F /45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCcOos OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN OCOS OREP 08 Food received at proper temperature

9 OOUT mIN OCOS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS [OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN OCOS 0OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN OCOS [OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN O COS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN O COS 0OREP 36 Wiping clothes; properly used and stored

37 OOUT ®mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/30/2020
Lub O Ck Establishment

TEYAS HOPE LUTHERAN CHURCH PR0000490

Purpose of Inspection
ROUTINE INSPECTION

Record ID #

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method

39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN OCOS OREP 40 Single-service/use; properly stored, and used
41 OOUT ®mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO 0O COS 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT ®mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT ®mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO OCOS OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

Beans Oven 180.00 Degrees Fahrenheit
Cheese RIC 41.00 Degrees Fahrenheit
Peaches RIC 38.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NOT APPLICABLE

Signatures

%c YA Krrrre —

JACOB KEMMER EHS Il RS CPO

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
Citv of 1625 13TH ST, SUITE 105
: Lubbock, TX 79401 No. of Repeat 0 Priority Score
u Oc (806) 775-2902 Violations Foundation: 0
TEXAS
Time In | 11:58 am Core: 0 0
Activity Date Purpose of Inspection
Time Out | 12:04 pm Tot. Minutes: 6
02/01/2020 ROUTINE INSPECTION P
Establishment Address City/State Zip Code Telephone
2020 JK'S ANYTHING SELLS GRAND LUBBOCK, TX 79401
Record ID # Permit Holder Est. Type Risk Category
PR0013718 2020 JK'S ANYTHING SELLS GRAND 2020 TEMPORARY TF15
Event Name Event Address Event City/State Zip Code Event Telephone

2020 JK'S ANYTHING SELLS

Event Organizer
TINA THIESSEN

Event Organizer Phone

Booth / Space No.

Serial Number
DAQOX9YXA

OUT= IN= NA= NO= COS= REPT=

PRIORITY ITEMS

1 OOUT OIN mNA ONO OCOS 01 Proper cooling time and temperature
2 OOUT OIN mNA ONO OcCOoS 02 Proper cold holding temperature (41 F / 45 F)
3 OOUT OIN mNA ONO 0OcCOoS 03 Proper hot holding temperature (135 F)
4 OOUT OIN mNA ONO 0OCOS 04 Proper cooking time and temperature
5 OOUT OIN mNA ONO 0OcCOoSs 05 Proper reheating for hot holding 165 F in 2 hr.
6 OOUT mIN ONA ONO OcCOos 06 Time as Control; procedures/records
7 OOUT mIN O cos 07 Approved source; Condition/parasite destruction
8 OOUT mIN O cos 08 Food received at proper temperature
9 OOUT mIN O cos 09 Separated & protected; contamination prevented
10 OOUT mIN O Ccos 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONA ONO 0OcCOoSs 11 Proper disposition; returned/served/recondition
12 OOUT mIN O cos 12 Management, employees; knowledge & reporting
13 OOUT mIN O cos 13 Proper use of restriction and exclusion
14 OOUT mIN O cos 14 Hands cleaned and properly washed / Glove use
15 OOUT mIN ONA ONO DOcCOoSs 15 No bare hand contact w/RTE or approved method
16 OOUT mIN ONA 0O CcoSs 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA O cos 17 Additives approved/used Washing fruits/veg
18 OOUT mIN O cos 18 Toxic substances; identified/stored/used
19 OOUT mIN O cos 19 Water; approved source; plumbing, backflow
20 OOUT mIN O cos 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION ITEMS
21 OOUT mIN ONA 0O Ccos 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA 0O cos 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA O Ccos 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA O Ccos 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA O Ccos 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA O cos 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA 0O cos 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONA ONO OcCOos 28 Proper date marking and disposition
29 OOUT mIN ONA O Ccos 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA O Ccos 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN O cos 31 Handwash facilities; accessible/supplied/used
32 OOUT mIN ONA 0O Ccos 32 Food & non-food contact surfaces cleanable/use
33 OOUT mIN ONA ONO 0OcCOs 33 Warewashing facilities & Service sink provided

CORE ITEMS

Follow up : No




Inspection Report

Page 2 of 2
Activity Date Purpose of Inspection
City of 02/01/2020 ROUTINE INSPECTION
Lub OCk Establishment Record ID #
TEXAS 2020 JK'S ANYTHING SELLS GRAND OPENING PR0013718
OUT= IN= NA= NO= COS= REPT=

34 OOUT mIN O cos 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O cos 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN 0O cos 36 Wiping clothes; properly used and stored
37 OOUT mIN ONA ONO 0OcCOs 37 Environmental contamination
38 OOUT mIN ONA ONO OCOS 38 Approved thawing method
39 OOUT mIN O cos 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O cos 40 Single-service/use; properly stored, and used
41 OOUT mIN ONA ONO 0OcCOoS 41 Original container labeling (Bulk Food)
42 OOuUT mIN ONO OcCOoS 42 Non-food contact surfaces clean
43 OOUT mIN ONO 0OCOSs 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO OcCOS 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO OcCOos 45 Physical facilities installed/maintained/clean
46 OOUT mIN ONO OcCOos 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONA ONO OCOS 47 Other violations

Measured Observations

No Temperature Observations

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION Required Action: NEXT REGULAR INSPECTION
Signatures
Ry g
== @A ==
NIRAJAN SHRESTHA EHS | RSIT CPO John Thiessen Operator

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
Citv of 1625 13TH ST, SUITE 105 " — S
i Lubbock, TX 79401 0. of Repeat 0 Priority| core
;Lllbbo Ck (806) 775-2902 Violations Foundation:
VEARS Time In | 11:12am core:| 0 O
Activity Date Purpose of Inspection Time Out | 11:36 am Tot. Minutes: 24
01/29/2020 ROUTINE INSPECTION
Establishment Address City/State Zip Code Telephone
JOAN Y ERVIN ELEMENTARY 1802 E 28TH ST LUBBOCK, TX 79404 (806) 766-1225
Record ID # Permit Holder Est. Type Risk Category
PR0001246 LUBBOCK ISD SCHOOL FRO4
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT OIN mNO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F /45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT mIN ONO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCcOos OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN OCOS OREP 08 Food received at proper temperature

9 OOUT mIN OCOS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS [OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN OCOS 0OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN OCOS [OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN O COS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN O COS 0OREP 36 Wiping clothes; properly used and stored

37 OOUT ®mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/29/2020
Lub O Ck Establishment

TEYAS JOAN Y ERVIN ELEMENTARY PR0001246

Purpose of Inspection
ROUTINE INSPECTION

Record ID #

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method

39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN OCOS OREP 40 Single-service/use; properly stored, and used
41 OOUT ®mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO 0O COS 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT ®mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT ®mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO OCOS OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

Carrots hot hold 141.00 Degrees Fahrenheit

Milk WIC 36.00 Degrees Fahrenheit

Milk RIC 36.00 Degrees Fahrenheit

Burger patties cold hold 34.00 Degrees Fahrenheit
Hot dogs hot hold 163.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

NIRAJAN SHRESTHA EHS I RSIT CPO

P

Josue Gallegos Manager

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
. ) 1625 13TH ST, SUITE 105
% City of Lubbock, TX 79401 No. of Repeat . priority| Score
LUb OCk (806) 775-2902 Violations Foundation:
VEXAS Time In | 1:59 pm Core:] 0 O
9:/2‘(’)'/‘2‘;2'3?8 ;‘gﬂ?ls;;f’\'l’::;g;’g,\l Time Out | 225pm  |Tot. Minutes: 26
Establishment Address City/State Zip Code Telephone
KEVA JUICE 4410 19TH ST 130 LUBBOCK, TX 79407 (806) 771-5382
Record ID # Permit Holder Est. Type Risk Category
PR0003877 MARK WEAVER & DEEDRA BENTLEY RESTAURANT FRO1
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT OIN mNO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT OIN ONO mNA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT OIN ONO mNA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN ONO mNA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN O COS OREP 08 Food received at proper temperature

9 OOUT mIN O COS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN OCcOos OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN OCcOos OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN OCOS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN OCOS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN OCOS OREP 36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/30/2020
Lub OCk Establishment

TEXAS

KEVA JUICE

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0003877

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method

39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO O COS OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO O Ccos 0OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

QUAT 3-COMP 300.00 Parts Per Million
MILK RIC 41.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

e T =

CHARLES SEIFERT EHS Il RS CPO

W&(}N’\r\

Mark Weaver Owner

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 1 Priority: 0
Ci i 1625 13TH ST, SUITE 105
itvo -
! Lubbock, TX 79401 No. of Repeat 1 Priority| Score
11 ocC (806) 775-2902 Violations Foundation:
TEXAS Time In | 10:00 am Core: 1 1
Activity Date Purpose of Inspection . .
Ti Out | 10:30 am . :

01/30/2020 ROUTINE INSPECTION ime Ou Tot. Minutes 30
Establishment Address City/State Zip Code Telephone
KID'S KINGDOM 5320 50TH ST LUBBOCK, TX 794141818 (806) 791-5464
Record ID # Permit Holder Est. Type Risk Category
PR0001299 Dana Haigood DAYCARE FR02

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

PRIORITY
1 OOUT mIN ONO ONA OCOS O 01 Proper cooling time and temperature
REP
2 OOUT mIN ONO ONA OCOS 0O 02 Proper cold holding temperature (41 F / 45 F)
REP
3 OOUT mIN ONO ONA OCOS 0O 03 Proper hot holding temperature (135 F)
REP
4 OOUT mIN ONO ONA OCOS 0O 04 Proper cooking time and temperature
REP
5 OOUT ®mIN ONO ONA OCOS O 05 Proper reheating for hot holding 165 F in 2 hr.
REP
6 OOUT mIN ONO ONA OCOS O 06 Time as Control; procedures/records
REP
OOUT mIN O COS OREP 07 Approved source; Condition/parasite destruction
OOUT mIN O COS OREP 08 Food received at proper temperature
OOUT mIN OCcOoS OREP 09 Separated & protected; contamination prevented
10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONO ONA OCOS O 11 Proper disposition; returned/served/recondition
REP
12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting
13 OOUT mIN OCcOS OREP 13 Proper use of restriction and exclusion
14 OOUT mIN OCcOoS OREP 14 Hands cleaned and properly washed / Glove use
15 OOUT ®mIN ONO ONA OCOS 0O 15 No bare hand contact w/RTE or approved method
REP
16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA OCOS 0OREP 17 Additives approved/used Washing fruits/veg
18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used
19 OOUT mIN OCcOoS OREP 19 Water; approved source; plumbing, backflow
20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION
21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA OCOS OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS 0OREP 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA OCOS 0OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS 0O 28 Proper date marking and disposition
REP
29 OOUT mIN ONA OCOS 0OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN O COS OREP 31 Handwash facilities; accessible/supplied/used
32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

Follow up : Yes Followup Date: 04/29/2020




Inspection Report

Page 2 of 2

Activity Date
01/30/2020

Establishment
KID'S KINGDOM

% Lubbock

TEXAS

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0001299

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

33 OOUT mIN ONO ONA OCOS 0O 33 Warewashing facilities & Service sink provided

REP

CORE

34 OOUT mIN OCcOosS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O COS OREP 36 Wiping clothes; properly used and stored
37 OOUT ®mIN ONO ONA OCOS 0O 37 Environmental contamination

REP
38 OOUT mIN ONO ONA OCOS 0O 38 Approved thawing method

REP
39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 EOUT OIN OCOS m=mREP 40 Single-service/use; properly stored, and used 4/29/20

Violation Comments:

Observed single service items stored on floor. Rearranged. COS.

228.125(a)(1) Single-service/ single-use articles and cleaned and sanitized utensils shall be handled, displayed, and dispensed so that contamination of food- and

lip-contact surfaces is prevented

41 OOUT mIN ONO ONA OCOS 0O 41 Original container labeling (Bulk Food)
REP
42 OOUT mIN ONO OCOs 0OREP 42 Non-food contact surfaces clean
43 OOUT mIN ONO OCOs 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT ®mIN ONO 0O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean
46 OOUT mIN ONO 0O COS OREP 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONO ONA OCOS 0O 47 Other violations
REP

Measured Observations

ham ric 38.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

W

MATTHEW ELIZONDO EHS Il RS CPO

\Q\)_,rzg\'\)\

VIRGINIA COOK

Follow up : Yes Followup Date: 04/29/2020




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 1 Priority: 1
Citv of 1625 13TH ST, SUITE 105
o Lubbock, TX 79401 No. of Repeat 0 Priority| Score
u oC (806) 775-2902 Violations Foundation:

TEXAS TimelIn | 8:45am Core: 0 3
Activity Date Purpose of Inspection Time Out | 10:00 am Tot. Minutes: 75
01/29/2020 ROUTINE INSPECTION
Establishment Address City/State Zip Code Telephone
LEARNING TREE CHILDREN'S 7713 MILWAUKEE AVE LUBBOCK, TX 79414 (806) 771-2323
Record ID # Permit Holder Est. Type Risk Category
PR0006371 CHRISTIAN PRESCHOOL CTRS, INC DAYCARE FR02

OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY
1 EOUT OIN ONO ONA ®mCOS OREP 01 Proper cooling time and temperature 2/1/20

Violation Comments:

Observed cooked ground beef at 48f in ric from previous day. PIC advised it was cooked and cooled previous day. All other items in walk in were 40f.
Voluntarily discarded.
228.75(d)(1)(B) Cooling -- total 6 hours, 135-41°F

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT OIN mNO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT OIN mNO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCcCOosS OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN OCOS OREP 08 Food received at proper temperature

9 OOUT mIN OCOS [OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized

1 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCcOosS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN O CcOS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS 0OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O CcOoS OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN O COS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN OCOS OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOuUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE
34 OOUT mIN O COS OREP 34 Evidence of contamination; insect/rodent/other

Follow up : No




Inspection Report

Page 2 of 2

Activity Date
01/29/2020

Establishment

% Lubbock

TEYAS LEARNING TREE CHILDREN'S ACADEMY

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0006371

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

35 OOUT mIN O COos OREP

35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN OCOos OREP

36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP

37 Environmental contamination

38 OOUT mIN ONO ONA OCOS OREP

38 Approved thawing method

39 OOUT mIN OCOosS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO O COS 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO O COS 0OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP

47 Other violations

Measured Observations

ground beef ric 49.00 Degrees Fahrenheit - Comments: cooked and cooled yesterday, voluntarily discarded.

Bleach Dish machine 50.00 Parts Per Million
milk ric 39.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

LESLIE MORGAN EHS Il REHS/RS CPO

go/w\é?\'f_/

Sesna Rivera Principal

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
. ) 1625 13TH ST, SUITE 105
% City of Lubbock, TX 79401 No. of Repeat . priority| Score
LUb OCk (806) 775-2902 Violations Foundation:
VERAS Time In | 9:20 am Core: 0 O
':fltz";;tz‘;g:te ;‘gﬂ?ls;;f’\'l’::;g;’g,\l Time Out | 9:45am | Tot. Minutes: 25
Establishment Address City/State Zip Code Telephone
FRENSHIP LEGACY ELEMENTARY 6424 KEMPER AVE LUBBOCK, TX 79416 (806) 792-3800
Record ID # Permit Holder Est. Type Risk Category
PR0008831 FRENSHIP ISD SCHOOL FRO3
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT OIN mNO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN O COS OREP 08 Food received at proper temperature

9 OOUT mIN O COS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN OCcOos OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN OCcOos OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN OCOS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN OCOS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN OCOS OREP 36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/28/2020
Lub OCk Establishment

TEXAS

Purpose of Inspection
ROUTINE INSPECTION

Record ID #

FRENSHIP LEGACY ELEMENTARY PR0008831

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method

39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO O COS OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO O Ccos 0OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

MILK RIC 40.00 Degrees Fahrenheit
HAMBURGER HH 176.00 Degrees Fahrenheit

FINAL RINSE DISH MACHINE 194.00 Degrees Fahrenheit

QUAT BUCKET 400.00 Parts Per Million
DELI HAM WIC 36.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures
W
el
CHARLES SEIFERT EHS Il RS CPO Rosa Garcia Manager

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
Citv of 1625 13TH ST, SUITE 105
: Lubbock, TX 79401 No. of Repeat 0 Priority Score
u oC (806) 775-2902 Violations Foundation:|  °
TEXAS
Time In | 11:18 am Core: 0 0
Activity Date Purpose of Inspection
Time Out | 11:27 am Tot. Minutes: 9
02/01/2020 ROUTINE INSPECTION
Establishment Address City/State Zip Code Telephone
2020 LUBBOCK RED RAIDER TYFA LUBBOCK, TX 79401 (806) 224-6734
Record ID # Permit Holder Est. Type Risk Category
PR0013722 2020 LUBBOCK RED RAIDER TYFA 2020 TEMPORARY TF15
Event Name Event Address Event City/State Zip Code Event Telephone

2020 LUBBOCK RED RAIDER TYFA

Event Organizer

Event Organizer Phone

Booth / Space No.

Serial Number

DYLAN SPANO DAXOWC1QW
OUT= IN= NA= NO= COS= REPT=
PRIORITY ITEMS

1 OOUT OIN mNA ONO OCOS 01 Proper cooling time and temperature

2 OOUT mIN ONA ONO OcCOoS 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT mIN ONA ONO OcCOoS 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONA ONO 0OcCOS 04 Proper cooking time and temperature

5 OOUT mIN ONA ONO 0OcCOoSs 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONA ONO OcCOos 06 Time as Control; procedures/records

7 OOUT mIN O cos 07 Approved source; Condition/parasite destruction
8 OOUT mIN O cos 08 Food received at proper temperature

9 OOUT mIN O cos 09 Separated & protected; contamination prevented
10 OOUT mIN O Ccos 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONA ONO 0OcCOoSs 11 Proper disposition; returned/served/recondition
12 OOUT mIN O cos 12 Management, employees; knowledge & reporting
13 OOUT mIN O cos 13 Proper use of restriction and exclusion

14 OOUT mIN O cos 14 Hands cleaned and properly washed / Glove use
15 OOUT mIN ONA ONO DOcCOoSs 15 No bare hand contact w/RTE or approved method
16 OOUT mIN ONA 0O CcoSs 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA O cos 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O cos 18 Toxic substances; identified/stored/used

19 OOUT mIN O cos 19 Water; approved source; plumbing, backflow

20 OOUT mIN O cos 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION ITEMS

21 OOUT mIN ONA 0O Ccos 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA 0O cos 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA O Ccos 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA O Ccos 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA O Ccos 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA O cos 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA 0O cos 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONA ONO OcCOos 28 Proper date marking and disposition

29 OOUT mIN ONA O Ccos 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA O Ccos 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN O cos 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA 0O Ccos 32 Food & non-food contact surfaces cleanable/use
33 OOUT mIN ONA ONO 0OcCOs 33 Warewashing facilities & Service sink provided

CORE ITEMS

Follow up : No




Inspection Report

Page 2 of 2
Activity Date Purpose of Inspection
City of 02/01/2020 ROUTINE INSPECTION

%LUb OCk Establishment Record ID #

TEXAS 2020 LUBBOCK RED RAIDER TYFA PR0013722

OUT= IN= NA= NO= COS= REPT=

34 OOUT mIN O cos 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O cos 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O Ccos 36 Wiping clothes; properly used and stored
37 OOUT mIN ONA ONO 0OcCOs 37 Environmental contamination
38 OOUT mIN ONA ONO 0OcCOos 38 Approved thawing method
39 OOUT mIN O cos 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O cos 40 Single-service/use; properly stored, and used
41 OOUT mIN ONA ONO 0OcCOoS 41 Original container labeling (Bulk Food)
42 OOuUT mIN ONO OcCOoS 42 Non-food contact surfaces clean
43 OOUT mIN ONO 0OCOSs 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO OcCOS 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO OcCOos 45 Physical facilities installed/maintained/clean
46 OOUT mIN ONO OcCOos 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONA ONO OCOS 47 Other violations

Measured Observations

Hot dog cold hold 30.00 Degrees Fahrenheit
Hot dog hot hold 145.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION Required Action: NEXT REGULAR INSPECTION
Signatures
ez AR =
NIRAJAN SHRESTHA EHS | RSIT CPO Dylan Spano Organizer

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
) 1625 13TH ST, SUITE 105
% City of Lubbock, TX 79401 No. of Repeat . priority| Score
LUb OCk (806) 775-2902 Violations Foundation:
VEXAS Time In | 11:05 am Core:] 0 O
:;2;'/%2?‘5 ;lgs_lo_ls;;;\lgs;gg_;_j’gl\l Time Out | 11:35 am Tot. Minutes: 30
Establishment Address City/State Zip Code Telephone
MACKENZIE MIDDLE SCHOOL 5402 W 12TH ST LUBBOCK, TX 794165406 (806) 219-4200
Record ID # Permit Holder Est. Type Risk Category
PR0000694 LUBBOCK ISD SCHOOL FRO3
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT mIN ONO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN O COS OREP 08 Food received at proper temperature

9 OOUT mIN O COS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN OCcOos OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN OCcOos OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN OCOS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN OCOS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN OCOS OREP 36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/29/2020
Lub OCk Establishment

TEXAS

Purpose of Inspection
ROUTINE INSPECTION

Record ID #

MACKENZIE MIDDLE SCHOOL PR0000694

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method
39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)
42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean
43 OOUT mIN ONO O COS OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0O COS OREP 45 Physical facilities installed/maintained/clean
46 OOUT mIN ONO O Ccos 0OREP 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONO ONA OCOS OREP 47 Other violations
Measured Observations
GROUND BEEF STOVE 175.00 Degrees Fahrenheit

QUAT BUCKET 300.00 Parts Per Million
MILK RIC 36.00 Degrees Fahrenheit

P1ZZA HH 154.00 Degrees Fahrenheit
CORN DOG HH 156.00 Degrees Fahrenheit
MILK WIC 39.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures
:é‘an_ d\_Q_j‘//
el
CHARLES SEIFERT EHS Il RS CPO Angel Vega Manager

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 1 Priority: 0
CtYOf T Loovock Tx 7001 No- o Repet prior S
%Lubboc:k (806) 775-2902 Violations 0 Foundation]|  © core
TEXAS Time In | 10:10 am Core: 1 1
oy Date PurPose of Inspection. Time Out | 10:50am  [Tot. Minutes: | 40
Establishment Address City/State Zip Code Telephone
MAEDGEN ELEMENTARY 4401 NASHVILLE AVE LUBBOCK, TX 794133313 (806) 219-6200
Record ID # Permit Holder Est. Type Risk Category
PR0000699 LUBBOCK ISD SCHOOL FRO4
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY
1 OOUT OIN mNO ONA OCOS O 01 Proper cooling time and temperature
REP
2 OOUT mIN ONO ONA OCOS 0O 02 Proper cold holding temperature (41 F / 45 F)
REP
3 OOUT mIN ONO ONA OCOS 0O 03 Proper hot holding temperature (135 F)
REP
4 OOUT mIN ONO ONA OCOS 0O 04 Proper cooking time and temperature
REP
5 OOUT ®mIN ONO ONA OCOS O 05 Proper reheating for hot holding 165 F in 2 hr.
REP
6 OOUT mIN ONO ONA OCOS O 06 Time as Control; procedures/records
REP
OOUT mIN O COS OREP 07 Approved source; Condition/parasite destruction
OOUT mIN O COS OREP 08 Food received at proper temperature
OOUT mIN OCcOoS OREP 09 Separated & protected; contamination prevented
10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONO ONA OCOS O 11 Proper disposition; returned/served/recondition
REP
12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting
13 OOUT mIN OCcOS OREP 13 Proper use of restriction and exclusion
14 OOUT mIN OCcOoS OREP 14 Hands cleaned and properly washed / Glove use
15 OOUT ®mIN ONO ONA OCOS 0O 15 No bare hand contact w/RTE or approved method
REP
16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA OCOS 0OREP 17 Additives approved/used Washing fruits/veg
18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used
19 OOUT mIN OCcOoS OREP 19 Water; approved source; plumbing, backflow
20 OOUT mIN OCcOos OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION
21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA OCOS OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS 0OREP 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA OCOS 0OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS 0O 28 Proper date marking and disposition
REP
29 OOUT mIN ONA OCOS 0OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN O COS OREP 31 Handwash facilities; accessible/supplied/used
32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

Follow up : Yes Followup Date: 04/30/2020




Inspection Report

Page 2 of 2
Activity Date Purpose of Inspection
City of 01/31/2020 ROUTINE INSPECTION
Lubb O Ck Establishment Record ID #
TEIAS MAEDGEN ELEMENTARY PR0000699
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

33 OOUT mIN ONO ONA OCOS 0O 33 Warewashing facilities & Service sink provided

REP

CORE

34 OOUT mIN O COS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN OCOS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O COS OREP 36 Wiping clothes; properly used and stored
37 OOUT mIN ONO ONA OCOsS O 37 Environmental contamination

REP
38 OOUT mIN ONO ONA OCOS 0O 38 Approved thawing method

REP
39 OOUT mIN O COs OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS 0OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS 0O 41 Original container labeling (Bulk Food)

REP
42 OOUT mIN ONO OCOs 0OREP 42 Non-food contact surfaces clean
43 OOUT mIN ONO O COs 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS 0OREP 44 Garbage & refuse properly disposed/maintained
45 B OUT OIN ONO O COS OREP 45 Physical facilities installed/maintained/clean 4/30/20
Violation Comments:
Walk in freezer floor was soiled. Clean frequently to prevent build-up of spills. NRI. 228.186(b) Cleaning, frequency and restrictions.
46 OOUT mIN ONO OCOsS 0OREP 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONO ONA OCOS O 47 Other violations

REP

Measured Observations

Hot water Hand sink 111.00 Degrees Fahrenheit
Milk WIC 38.00 Degrees Fahrenheit
Milk RIC 40.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: VIOLATION Required Action: NEXT REGULAR INSPECTION

Signatures

JEANNE VALDEZ EHS Il RS CPO Georgia Zuniga Manager

Follow up : Yes Followup Date: 04/30/2020




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
CtYOf T Loovock Tx 7001 No- o Repet prior S
%Lubboc:k (806) 775-2902 Violations 0 Foundation]|  © core
TEXAS Time In | 9:50 am Core: 0 O
ey Date PurPose of Inspection. Time Out | 10:40am | Tot. Minutes: | 50
Establishment Address City/State Zip Code Telephone
JANE ANN MILLER ELEMENTARY 6705 JOLIET DR LUBBOCK, TX 79413 (806) 219-0700
Record ID # Permit Holder Est. Type Risk Category
PR0009060 LUBBOCK ISD SCHOOL FRO4
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY
1 OOUT OIN mNO ONA OCOS O 01 Proper cooling time and temperature
REP
2 OOUT mIN ONO ONA OCOS 0O 02 Proper cold holding temperature (41 F / 45 F)
REP
3 OOUT mIN ONO ONA OCOS 0O 03 Proper hot holding temperature (135 F)
REP
4 OOUT mIN ONO ONA OCOS 0O 04 Proper cooking time and temperature
REP
5 OOUT ®mIN ONO ONA OCOS O 05 Proper reheating for hot holding 165 F in 2 hr.
REP
6 OOUT mIN ONO ONA OCOS O 06 Time as Control; procedures/records
REP
OOUT mIN O COS OREP 07 Approved source; Condition/parasite destruction
OOUT mIN O COS OREP 08 Food received at proper temperature
OOUT mIN OCcOoS OREP 09 Separated & protected; contamination prevented
10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONO ONA OCOS O 11 Proper disposition; returned/served/recondition
REP
12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting
13 OOUT mIN OCcOS OREP 13 Proper use of restriction and exclusion
14 OOUT mIN OCcOoS OREP 14 Hands cleaned and properly washed / Glove use
15 OOUT ®mIN ONO ONA OCOS 0O 15 No bare hand contact w/RTE or approved method
REP
16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA OCOS 0OREP 17 Additives approved/used Washing fruits/veg
18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used
19 OOUT mIN OCcOoS OREP 19 Water; approved source; plumbing, backflow
20 OOUT mIN OCcOos OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION
21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA OCOS OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS 0OREP 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA OCOS 0OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS 0O 28 Proper date marking and disposition
REP
29 OOUT mIN ONA OCOS 0OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN O COS OREP 31 Handwash facilities; accessible/supplied/used
32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

Follow up : No




Inspection Report

Page 2 of 2
Activity Date Purpose of Inspection
City of 01/30/2020 ROUTINE INSPECTION
Lubb O Ck Establishment Record ID #
TEXAS JANE ANN MILLER ELEMENTARY PR0009060
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

33 OOUT mIN ONO ONA OCOS 0O 33 Warewashing facilities & Service sink provided

REP

CORE

34 OOUT mIN O COS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O COS OREP 36 Wiping clothes; properly used and stored
37 OOUT mIN ONO ONA OCOsS O 37 Environmental contamination

REP
38 OOUT mIN ONO ONA OCOS 0O 38 Approved thawing method

REP
39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS 0OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS O 41 Original container labeling (Bulk Food)

REP
42 OOUT mIN ONO OCOs 0OREP 42 Non-food contact surfaces clean
43 OOUT mIN ONO O COs 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS 0OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean
46 OOUT ®mIN ONO O COS OREP 46 Toilet facilities; constructed/supplied/clean
47 OOUT OIN mNO ONA OCOS O 47 Other violations

REP

Measured Observations

Quat Sanitizer Bucket 200.00 Parts Per Million

milk RIC 36.00 Degrees Fahrenheit

chicken oven cook temp 170.00 Degrees Fahrenheit
deli ham WIC 34.00 Degrees Fahrenheit

Overall Inspection Comments

At time of routine inspection, no violation was observed. Pest control records available and up to date.

Inspection Result: NO VIOLATION Required Action: NEXT REGULAR INSPECTION
Signatures
JEANNE VALDEZ EHS Il RS CPO Linda Kinsey Manager

Follow up : No




Inspection Report

Page 1 of 2

Environmental Health Department
1625 13TH ST, SUITE 105

No. of Violations 0 Priority: 0

City of L No. of Repeat iori
) ubbock, TX 79401 . of Repea 0 Priority| Score
u OC (806) 775-2902 Violations Foundation:

TEXAS

Time In | 8:47 am Core: 0 O

':fltz";;tz‘;g:te ;‘gﬂ?ls;;f’\'l’::;g;’g,\l TimeOut | 9:15am | Tot. Minutes: 28
Establishment Address City/State Zip Code Telephone
FRENSHIP NORTHRIDGE 6302 11TH PL LUBBOCK, TX 79416 (806) 793-6686
Record ID # Permit Holder Est. Type Risk Category
PR0000765 FRENSHIP ISD SCHOOL FRO3
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT OIN mNO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT mIN ONO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT OIN mNO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN O COS OREP 08 Food received at proper temperature

9 OOUT mIN O COS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN OCcOos OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN OCcOos OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN OCOS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN OCOS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN OCOS OREP 36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/28/2020
Lub OCk Establishment

TEXAS

Purpose of Inspection
ROUTINE INSPECTION

Record ID #

FRENSHIP NORTHRIDGE ELEMENTARY PR0000765

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method
39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)
42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean
43 OOUT mIN ONO O COS OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0O COS OREP 45 Physical facilities installed/maintained/clean
46 OOUT mIN ONO O Ccos 0OREP 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONO ONA OCOS OREP 47 Other violations
Measured Observations

MILK RIC 42.00 Degrees Fahrenheit

YOGURT WIC 40.00 Degrees Fahrenheit

FINAL RINSE DISH MACINE 180.00 Degrees Fahrenheit

CUT FRUIT RIC 41.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures
CHARLES SEIFERT EHS Il RS CPO Angela Rios Manager

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
City of lﬁiﬁ;ciﬂ:; ;éfcﬂTE o No. of Repeat Priorit S
% Lubb 0 Ck (806) 77:5-2902 Violations 0 Foundg:zn): 0 core
TEIAS Time In | 10:15 am Core: 0 O
ey Date PurPose of Inspection. Time Out | 10:50am | Tot. Minutes: | 35
Establishment Address City/State Zip Code Telephone
PARSONS ELEMENTARY 2811 58TH ST LUBBOCK, TX 79413 (806) 219-6400
Record ID # Permit Holder Est. Type Risk Category
PR0000801 LUBBOCK ISD SCHOOL FRO4
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY
1 OOUT OIN mNO ONA OCOS O 01 Proper cooling time and temperature
REP
2 OOUT mIN ONO ONA OCOS 0O 02 Proper cold holding temperature (41 F / 45 F)
REP
3 OOUT mIN ONO ONA OCOS 0O 03 Proper hot holding temperature (135 F)
REP
4 OOUT OIN mNO ONA OCOS 0O 04 Proper cooking time and temperature
REP
5 OOUT ®mIN ONO ONA OCOS O 05 Proper reheating for hot holding 165 F in 2 hr.
REP
6 OOUT mIN ONO ONA OCOS O 06 Time as Control; procedures/records
REP
OOUT mIN O COS OREP 07 Approved source; Condition/parasite destruction
OOUT mIN O COS OREP 08 Food received at proper temperature
OOUT mIN OCcOoS OREP 09 Separated & protected; contamination prevented
10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONO ONA OCOS O 11 Proper disposition; returned/served/recondition
REP
12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting
13 OOUT mIN OCcOS OREP 13 Proper use of restriction and exclusion
14 OOUT mIN OCcOoS OREP 14 Hands cleaned and properly washed / Glove use
15 OOUT ®mIN ONO ONA OCOS 0O 15 No bare hand contact w/RTE or approved method
REP
16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA OCOS 0OREP 17 Additives approved/used Washing fruits/veg
18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used
19 OOUT mIN OCcOoS OREP 19 Water; approved source; plumbing, backflow
20 OOUT mIN OCcOos OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION
21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA OCOS OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS 0OREP 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA OCOS 0OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS 0O 28 Proper date marking and disposition
REP
29 OOUT mIN ONA OCOS 0OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN O COS OREP 31 Handwash facilities; accessible/supplied/used
32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

Follow up : No




Inspection Report

Page 2 of 2

Activity Date
01/29/2020

Establishment

@ Lubbock

TEXAS PARSONS ELEMENTARY

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0000801

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

33 OOUT mIN ONO ONA OCOS 0O 33 Warewashing facilities & Service sink provided

REP

CORE

34 OOUT mIN OCcOosS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O COS OREP 36 Wiping clothes; properly used and stored
37 OOUT ®mIN ONO ONA OCOS 0O 37 Environmental contamination

REP
38 OOUT mIN ONO ONA OCOS 0O 38 Approved thawing method

REP
39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS 0OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS O 41 Original container labeling (Bulk Food)

REP
42 OOUT mIN ONO OCOs 0OREP 42 Non-food contact surfaces clean
43 OOUT mIN ONO O COs 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS 0OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean
46 OOUT ®mIN ONO O COS OREP 46 Toilet facilities; constructed/supplied/clean
47 OOUT OIN mNO ONA OCOS O 47 Other violations

REP

Measured Observations

Honeydew melon WIC 36.00 Degrees Fahrenheit
Carrots HH 167.00 Degrees Fahrenheit

Hot dog HH 137.00 Degrees Fahrenheit

Quat sanitizer bucket 200.00 Parts Per Million
Milk RIC 38.00 Degrees Fahrenheit

Overall Inspection Comments

At time of routine inspection no violation was observed.

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

%« \/"'Lﬁ(

JEANNE VALDEZ EHS II RS CPO

Summer Price Manager

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
_— 1625 13TH ST, SUITE 105
City of
- Lubbock, TX 79401 No. of Repeat 0 Priority Score
u OC (806) 775-2902 Violations Foundation:|  °
TEXAS
Time In | 12:43 pm Core: 0 0
Activity Date Purpose of Inspection
Time Out | 12:49 pm Tot. Minutes: 6
02/01/2020 ROUTINE INSPECTION P
Establishment Address City/State Zip Code Telephone
2020 PORKY BBQ LUBBOCK, TX 79401
Record ID # Permit Holder Est. Type Risk Category
PR0013732 2020 PORKY BBQ 2020 TEMPORARY TF15
Event Name Event Address Event City/State Zip Code Event Telephone

2020 PORKY BBQ

Event Organizer
CHRIS HERNANDEZ

Event Organizer Phone

Booth / Space No.

Serial Number
DA7020517

OUT= IN= NA= NO= COS= REPT=

PRIORITY ITEMS

1 OOUT OIN ONA ®mNO OCOS 01 Proper cooling time and temperature
2 OOUT mIN ONA ONO OcCOoS 02 Proper cold holding temperature (41 F / 45 F)
3 OOUT mIN ONA ONO OcCOoS 03 Proper hot holding temperature (135 F)
4 OOUT mIN ONA ONO 0OcCOS 04 Proper cooking time and temperature
5 OOUT mIN ONA ONO 0OcCOoSs 05 Proper reheating for hot holding 165 F in 2 hr.
6 OOUT mIN ONA ONO OcCOos 06 Time as Control; procedures/records
7 OOUT mIN O cos 07 Approved source; Condition/parasite destruction
8 OOUT mIN O cos 08 Food received at proper temperature
9 OOUT mIN O cos 09 Separated & protected; contamination prevented
10 OOUT mIN O Ccos 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONA ONO 0OcCOoSs 11 Proper disposition; returned/served/recondition
12 OOUT mIN O cos 12 Management, employees; knowledge & reporting
13 OOUT mIN O cos 13 Proper use of restriction and exclusion
14 OOUT mIN O cos 14 Hands cleaned and properly washed / Glove use
15 OOUT mIN ONA ONO DOcCOoSs 15 No bare hand contact w/RTE or approved method
16 OOUT mIN ONA 0O CcoSs 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA O cos 17 Additives approved/used Washing fruits/veg
18 OOUT mIN O cos 18 Toxic substances; identified/stored/used
19 OOUT mIN O cos 19 Water; approved source; plumbing, backflow
20 OOUT mIN O cos 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION ITEMS
21 OOUT mIN ONA 0O Ccos 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA 0O cos 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA O Ccos 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA O Ccos 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA O Ccos 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA O cos 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA 0O cos 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONA ONO OcCOos 28 Proper date marking and disposition
29 OOUT mIN ONA O Ccos 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA O Ccos 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN O cos 31 Handwash facilities; accessible/supplied/used
32 OOUT mIN ONA 0O Ccos 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN

ONA ONO DOcCOs

33 Warewashing facilities & Service sink provided

CORE ITEMS

Follow up : No




Inspection Report

Page 2 of 2
Activity Date Purpose of Inspection
City of 02/01/2020 ROUTINE INSPECTION

%LUb OCk Establishment Record ID #

TEXAS 2020 PORKY BBQ PR0013732

OUT= IN= NA= NO= COS= REPT=

34 OOUT mIN O cos 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O cos 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O Ccos 36 Wiping clothes; properly used and stored
37 OOUT mIN ONA ONO 0OcCOs 37 Environmental contamination
38 OOUT mIN ONA ONO 0OcCOos 38 Approved thawing method
39 OOUT mIN O cos 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O cos 40 Single-service/use; properly stored, and used
41 OOUT mIN ONA ONO 0OcCOoS 41 Original container labeling (Bulk Food)
42 OOuUT mIN ONO OcCOoS 42 Non-food contact surfaces clean
43 OOUT mIN ONO 0OCOSs 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO OcCOS 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO OcCOos 45 Physical facilities installed/maintained/clean
46 OOUT mIN ONO OcCOos 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONA ONO OCOS 47 Other violations

Measured Observations

Sausage Cold hold 35.00 Degrees Fahrenheit
Brisket cooking 168.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION Required Action: NEXT REGULAR INSPECTION
Signatures
Ve Thdgl) s
NIRAJAN SHRESTHA EHS I RSIT CPO Eva Hernandez Owner

Follow up : No




Inspection Report

Page 1 of 3
Environmental Health Department No. of Violations 8 Priority: 1
Citv of 1625 13TH ST, SUITE 105 — — S
; i Lubbock, TX 79401 0. of Repeat 0 Priority| core
Lllbe Ck (806) 775-2902 Violations Foundation:
VRS Time In | 1:20 pm Core: 3 1 4
Activity Date Purpose of Inspection Time Out | 2:30 pm Tot. Minutes: 70
01/30/2020 ROUTINE INSPECTION
Establishment Address City/State Zip Code Telephone
RAIN UPTOWN 5217 98TH ST LUBBOCK, TX 79424 (806) 798-5900
Record ID # Permit Holder Est. Type Risk Category
PR0005714 RAIN RESTAURANT L.L.C. RESTAURANT FRO3
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT mIN ONO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F /45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT OIN mNO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCcOos OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN OCOS OREP 08 Food received at proper temperature

9 OOUT mIN OCOS OREP 09 Separated & protected; contamination prevented

10 EOUT OIN E COS OREP 10 Contact surfaces/returnables; clean & sanitized 2/2/20
Violation Comments:

Observed soiled ice reflector panel. Clean and sanitize. COS.

228.113(1) Food-contact surfaces clean to sight and touch

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN O COS 0OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN O COS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN OCOS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O COS [OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN O COS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 | mOUT OIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM 2/9/20
Violation Comments:

Observed missing Certified Food Manager certificate. Discussed. Facility shall email inspector copy of CFM. COS.

228.31(a) Except as specified in (b), the permit holder shall be the person in charge or shall designate a person in charge and shall ensure that a person in

charge is present at the establishment during all hours of operation

22 EOUT OIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel 2/9/20

Violation Comments:

Observed missing food handlers for employees. Facility shall email inspector copies of food handlers. COS.

228.33(d) Food Handler Training criteria

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

Follow up : Yes

Followup Date: 02/09/2020




Inspection Report

Page 2 of 3
Activity Date Purpose of Inspection
Citv of 01/30/2020 ROUTINE INSPECTION
Lub O Ck Establishment Record ID #
TEYLAS RAIN UPTOWN PR0005714
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 EOUT OIN B COS [OREP 31 Handwash facilities; accessible/supplied/used 2/9/20

Violation Comments:

Observed hot water at hand wash sinks at 66 degrees. Hot water heater was off. Heater turned on. COS.
228.146(b)(1) Hand washing facility provide water at a temperature of at least 38 degrees Celsius (100 degrees Fahrenheit) through a mixing valve or
combination faucet

32 | EOUT OIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use 2/9/20

Violation Comments:

Observed torn gaskets on reach in coolers. No longer easily cleanable. Replace. NRI.

228.101(a)(2) -(5) Materials that are used in the construction of utensils and food-contact surfaces of equipment may not allow the migration of
deleterious substances or impart colors, odors, or tastes to food and under normal use conditions shall be: durable, corrosion-resistant, and
nonabsorbent; sufficient in weight and thickness to withstand repeated ware washing; finished to have a smooth, easily cleanable surface; and resistant
to pitting, chipping, crazing, scratching, scoring, distortion, and decomposition

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided
CORE
34 OOUT mIN O COS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O COS 0OREP 36 Wiping clothes; properly used and stored
37 OOUT ®mIN ONO ONA OCOS OREP 37 Environmental contamination
38 mOUT OIN ONO ONA mCOS OREP 38 Approved thawing method 4/29/20

Violation Comments:

Observed fish thawing in prep sink with no running water. Thawing must take place in cooler or with running water. COS.
228.75(c)(2) Thawing. under running water criteria

39 | EOUT OIN B COS [OREP 39 Utensils/equipment/linens; used/stored/handled 4/29/20

Violation Comments:

Observed scoop without handles in seasoning containers. Removed. COS.

228.68(b)(2) In-use utensils, between-use storage. During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be
stored in food that is not time/temperature controlled for safety with their handles above the top of the food within containers or equipment that can be
closed, such as bins of sugar, flour, or cinnamon

40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used

41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COsS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO 0O COS OREP 43 Adequate ventilation, lighting; designated area

44 OOUT mIN ONO O COoS 0OREP 44 Garbage & refuse properly disposed/maintained

45 mOUT OIN ONO B COS [OREP 45 Physical facilities installed/maintained/clean 4/29/20

Violation Comments:

A. Observed soiled floor/wall near fryer area. Clean and sanitize. NRI.
228.186(b) Cleaning, frequency and restrictions.

46 OOUT mIN ONO OCOS OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

Ham WIC 41.00 Degrees Fahrenheit

Sauce CH 40.00 Degrees Fahrenheit

Fish CH 41.00 Degrees Fahrenheit

Rice RIC 41.00 Degrees Fahrenheit

Tomato WIC 50.00 Degrees Fahrenheit - Comments: Cooling.
Fish RIC 40.00 Degrees Fahrenheit

Follow up : Yes Followup Date: 02/09/2020




Inspection Report
Page 3 of 3

Activity Date

(ity of 01/30/2020
Lub O Ck Establishment

TELAS RAIN UPTOWN

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0005714

Shrimp WIC 42.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

%‘c 0/ Serrrirrs—

JACOB KEMMER EHS II RS CPO

L=

Follow up : Yes Followup Date: 02/09/2020




Inspection Report

Page 1 of 2

Environmental Health Department No. of Violations 0 Priority: 0

Citv of 1625 13TH ST, SUITE 105
L bb ’ k Lubbock, TX 79401 No. of Repeat 0 Priority| Score
u oC (806) 775-2902 Violations Foundation:

TEXAS

Time In | 1:20 pm Core: 0 O

Activity Date Purpose of Inspection . . .

01/30/23:120 ROSTINE INSF")ECTION Time Out | 2:30pm | Tot. Minutes: 70

Establishment Address City/State Zip Code Telephone
RAIN UPTOWN 5217 98TH ST LUBBOCK, TX 79424 (806) 798-5900
Record ID # Permit Holder Est. Type Risk Category

PR0006527 RAIN RESTAURANT L.L.C. BAR FRO1

OUT = OUT OF COMPLIANCE

IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP =REPEAT VIOLATION

PRIORITY
1 OOUT OIN mNO ONA OCOS OREP 01 Proper cooling time and temperature
2 OOUT OIN mNO ONA OCOS OREP 02 Proper cold holding temperature (41 F /45 F)
3 OOUT OIN mNO ONA OCOS OREP 03 Proper hot holding temperature (135 F)
4 OOUT OIN mNO ONA OCOS OREP 04 Proper cooking time and temperature
5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.
6 OOUT OIN mNO ONA OCOS OREP 06 Time as Control; procedures/records
7 OOUT mIN OCcOos OREP 07 Approved source; Condition/parasite destruction
8 OOUT mIN OCOS OREP 08 Food received at proper temperature
9 OOUT mIN OCOS OREP 09 Separated & protected; contamination prevented
10 OOUT mIN O COS [OREP 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition
12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting
13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion
14 OOUT mIN OCOS 0OREP 14 Hands cleaned and properly washed / Glove use
15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method
16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg
18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used
19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow
20 OOUT mIN OCOS [OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION
21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition
29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used
32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use
33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided
CORE
34 OOUT mIN O COS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O COS 0OREP 36 Wiping clothes; properly used and stored
37 OOUT ®mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

#FLub

Activity Date
01/30/2020

Establishment
RAIN UPTOWN

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0006527

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 O ouT ONO ONA OCOS 38 Approved thawing method

39 O ouT O cos 39 Utensils/equipment/linens; used/stored/handled
40 O ouT O cos 40 Single-service/use; properly stored, and used
41 0O ouT O cos 41 Original container labeling (Bulk Food)

42 O ouTt 0 cos 42 Non-food contact surfaces clean

43 O ouT O cos 43 Adequate ventilation, lighting; designated area
44 O ouT O cos 44 Garbage & refuse properly disposed/maintained
45 O ouT OO0 CcoSs 45 Physical facilities installed/maintained/clean

46 O ouT O cos 46 Toilet facilities; constructed/supplied/clean

47 O ouT ONA OCO0S 47 Other violations

Measured Observations

No Temperature Observations

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NOT APPLICABLE

Signatures

‘%col:

&MM—A/‘

JACOB KEMMER

EHS II RS CPO

%&fwf\/{'

Follow up : No




Inspection Report

Page 1 of 2

Environmental Health Department
1625 13TH ST, SUITE 105

No. of Violations 0 Priority: 0

City of L No. of Repeat iori
) ubbock, TX 79401 . of Repea 0 Priority| Score
u OC (806) 775-2902 Violations Foundation:

TEXAS

TimeIn | 1:15pm Core: 0 O

:;2;'/%2?‘5 ;lgs_lo_ls;;;\lgs;gg_;_j’gl\l Time Out | 2:15 pm Tot. Minutes: 60
Establishment Address City/State Zip Code Telephone
ROYAL SEAFOOD SHACK 6012 82ND, SUITE E LUBBOCK, TX 79424
Record ID # Permit Holder Est. Type Risk Category
PR0013665 ROBERT E LEE RESTAURANT FRO2
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT OIN mNO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT OIN mNO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN O COS OREP 08 Food received at proper temperature

9 OOUT mIN O COS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN OCcOos OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN OCcOos OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN OCOS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN OCOS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN OCOS OREP 36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

% Lubbock

TEXAS

Activity Date

Purpose of Inspection

01/29/2020 ROUTINE INSPECTION
Establishment Record ID #
ROYAL SEAFOOD SHACK PR0013665

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method

39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO O COS OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO O Ccos 0OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

Potatoes WIC 39.00 Degrees Fahrenheit
Rice WIC 135.00 Degrees Fahrenheit - Comments: cooling, discussed cooling options

Noodles CP 41.00 Degrees Fahrenheit

Potatoes oven 80.00 Degrees Fahrenheit - Comments: reheating

Crab stuffing CP 36.00 Degrees Fahrenheit
Sausage HH 139.00 Degrees Fahrenheit

Rice HH 157.00 Degrees Fahrenheit
Dish Machine 75.00 Parts Per Million

Overall Inspection Comments

Discussed SOP for Sanitizer buckets and difference between hot holding equipment with heat /proofer.

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures
. N G N
AR« WWV(
LESLIE MORGAN EHS Il REHS/RS CPO Dorothy Lee Owner

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
. ) 1625 13TH ST, SUITE 105
% City of Lubbock, TX 79401 No. of Repeat . priority| Score
LUb OCk (806) 775-2902 Violations Foundation:
VEXAS Time In | 10:00 am Core:] 0 O
':fltz";;tz‘;g:te ;‘gﬂ?ls;;f’\'l’::;g;’g,\l Time Out | 10:25am | Tot. Minutes: 25
Establishment Address City/State Zip Code Telephone
RUSH ELEMENTARY 4702 15TH ST LUBBOCK, TX 794164813 (806) 219-6700
Record ID # Permit Holder Est. Type Risk Category
PR0000903 LUBBOCK ISD SCHOOL FRO4
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT mIN ONO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT OIN mNO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN O COS OREP 08 Food received at proper temperature

9 OOUT mIN O COS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN OCcOos OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN OCcOos OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN OCOS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN OCOS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN OCOS OREP 36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/29/2020
Lub OCk Establishment

TEXAS

RUSH ELEMENTARY

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0000903

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method

39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO O COS OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO O Ccos 0OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

QUAT BUCKET 300.00 Parts Per Million
MILK RIC 40.00 Degrees Fahrenheit

HOT DOGS WIC 36.00 Degrees Fahrenheit
MILK WIC 39.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

el =

CHARLES SEIFERT EHS Il RS CPO

AN T

Kelsey Magness Manager

Follow up : No




Inspection Report

Page 1 of 1
Environmental Health Department No. of Violations 0 Priority: 0
Citv of 1625 13TH ST, SUITE 105
i P
’ Lubbock, TX 79401 No. of Repeat 0 Priority|
u oC (806) 775-2902 Violations Foundation:
TEXAS TimeIn | 11:10 am Core: 0
Activity Date Purpose of Inspection Time Out | 11:22 am Tot. Minutes: 12
01/28/2020 ROUTINE INSPECTION
Establishment Address City/State Zip Code Telephone
SALVATION ARMY KITCHEN 1614 J AVE LUBBOCK, TX 794015016 (806) 765-9434
Record ID # Permit Holder Est. Type Risk Category
PR0003276 SALVATION ARMY FOOD SERVICE FRO4
OBSERVATIONS

06 Time as Control; procedures/records

Violation Comments:

Observed Chlorine sanitizer solution for mechanical diswasher at 100 ppm. Verified by test strip provided.

1/31/20

Measured Observations

No Temperature Observations

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: COMPLIED - OWNER

Required Action: NEXT REGULAR INSPECTION

Signatures

NIRAJAN SHRESTHA

EHS | RSIT CPO

Erica Hitt

Director of Social Services

Follow up : Yes Followup Date: 01/31/2020




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
Ci i 1625 13TH ST, SUITE 105
itvo -
! Lubbock, TX 79401 No. of Repeat 0 Priority| Score
11 ocC (806) 775-2902 Violations Foundation:
TEXAS Time In | 1:30 pm Core: 0 O
Activity Date Purpose of Inspection . .
Ti Out | 3:00 pm . :
01/29/2020 ROUTINE INSPECTION ime Ou P Tot. Minutes 0
Establishment Address City/State Zip Code Telephone
SOUTHHAVEN ASHTON 4611 66TH ST LUBBOCK, TX 79414 (806) 794-7233
Record ID # Permit Holder Est. Type Risk Category
PR0003273 DAVID MESSICK FOOD SERVICE FRO3

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

PRIORITY
1 OOUT mIN ONO ONA OCOS O 01 Proper cooling time and temperature
REP
2 OOUT mIN ONO ONA OCOS 0O 02 Proper cold holding temperature (41 F / 45 F)
REP
3 OOUT mIN ONO ONA OCOS 0O 03 Proper hot holding temperature (135 F)
REP
4 OOUT mIN ONO ONA OCOS 0O 04 Proper cooking time and temperature
REP
5 OOUT ®mIN ONO ONA OCOS O 05 Proper reheating for hot holding 165 F in 2 hr.
REP
6 OOUT mIN ONO ONA OCOS O 06 Time as Control; procedures/records
REP
OOUT mIN O COS OREP 07 Approved source; Condition/parasite destruction
OOUT mIN O COS OREP 08 Food received at proper temperature
OOUT mIN OCcOoS OREP 09 Separated & protected; contamination prevented
10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONO ONA OCOS O 11 Proper disposition; returned/served/recondition
REP
12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting
13 OOUT mIN OCcOS OREP 13 Proper use of restriction and exclusion
14 OOUT mIN OCcOoS OREP 14 Hands cleaned and properly washed / Glove use
15 OOUT ®mIN ONO ONA OCOS 0O 15 No bare hand contact w/RTE or approved method
REP
16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA OCOS 0OREP 17 Additives approved/used Washing fruits/veg
18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used
19 OOUT mIN OCcOoS OREP 19 Water; approved source; plumbing, backflow
20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION
21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA OCOS OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS 0OREP 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA OCOS 0OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS 0O 28 Proper date marking and disposition
REP
29 OOUT mIN ONA OCOS 0OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN O COS OREP 31 Handwash facilities; accessible/supplied/used
32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/29/2020
Lub OCk Establishment

TEXAS SOUTHHAVEN ASHTON

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0003273

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

33 OOUT mIN ONO ONA OCOS 0O 33 Warewashing facilities & Service sink provided

REP

CORE

34 OOUT mIN OCcOosS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O COS OREP 36 Wiping clothes; properly used and stored
37 OOUT ®mIN ONO ONA OCOS 0O 37 Environmental contamination

REP
38 OOUT mIN ONO ONA OCOS 0O 38 Approved thawing method

REP
39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS 0OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS O 41 Original container labeling (Bulk Food)

REP
42 OOUT mIN ONO OCOs 0OREP 42 Non-food contact surfaces clean
43 OOUT mIN ONO O COs 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS 0OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean
46 OOUT ®mIN ONO O COS OREP 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONO ONA OCOS 0O 47 Other violations

REP

Measured Observations

eggs ric 39.00 Degrees Fahrenheit
milk ric 38.00 Degrees Fahrenheit

Overall Inspection Comments

At time of investigation, no violations observed

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

W

MATTHEW ELIZONDO EHS II RS CPO

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
Citv of 1625 13TH ST, SUITE 105
L b ' k Lubbock, TX 79401 No. of Repeat 0 Priority| Score
u DC (806) 775-2902 Violations Foundation:
TEXAS
Time In | 12:17 pm Core: 0 0
Activity Date Purpose of Inspection
Time Out | 12:24 pm Tot. Minutes: 7

02/01/2020 ROUTINE INSPECTION
Establishment Address City/State Zip Code Telephone
2020 STAY GLASSY SMOKE SHOP LUBBOCK, TX 79401
Record ID # Permit Holder Est. Type Risk Category
PR0013733 2020 STAY GLASSY SMOKE SHOP 2020 TEMPORARY TF15
Event Name Event Address Event City/State Zip Code Event Telephone

2020 STAY GLASSY SMOKE SHOP

Event Organizer

Event Organizer Phone

Booth / Space No.

Serial Number

NATHAN KURTIN DADRBIQAL
OUT= IN= NA= NO= COS= REPT=
PRIORITY ITEMS

1 OOUT OIN ONA ®mNO 0OCOS 01 Proper cooling time and temperature

2 OOUT mIN ONA ONO DOCoSs 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT OIN ONA mNO OCOS 03 Proper hot holding temperature (135 F)

4 OOUT OIN ONA ®mNO OCOS 04 Proper cooking time and temperature

5 OOUT OIN ONA ®mNO [OCOS 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONA ONO OCOoS 06 Time as Control; procedures/records

7 OOUT mIN 0O cos 07 Approved source; Condition/parasite destruction
8 OOUT mIN O cos 08 Food received at proper temperature

9 OOUT mIN O cos 09 Separated & protected; contamination prevented
10 OOUT mIN O cos 10 Contact surfaces/returnables; clean & sanitized
1" OOUT mIN ONA ONO OCOoS 11 Proper disposition; returned/served/recondition
12 OOUT mIN O cos 12 Management, employees; knowledge & reporting
13 OOUT mIN 0O cos 13 Proper use of restriction and exclusion

14 OOUT mIN O cos 14 Hands cleaned and properly washed / Glove use
15 OOUT mIN ONA ONO DOCOoS 15 No bare hand contact w/RTE or approved method
16 OOUT mIN ONA O Ccos 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN [ONA O cos 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O cos 18 Toxic substances; identified/stored/used

19 OOUT mIN O cos 19 Water; approved source; plumbing, backflow

20 OOUT mIN O cos 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION ITEMS

21 COOUT mIN [ONA O cos 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA O cos 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA O Cos 23 Hot and Cold water available; adequate pressure
24 OOUT mIN [ONA 0O cos 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA O cos 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA 0O Ccos 26 Posting of consumer advisories, Allergen label

27 OOUT mIN [ONA 0O cos 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONA ONO 0OcCOoSs 28 Proper date marking and disposition

29 OOUT mIN ONA O cos 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA O cos 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN 0O cos 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA 0O Ccos 32 Food & non-food contact surfaces cleanable/use
33 OOUT mIN ONA ONO DOCOoS 33 Warewashing facilities & Service sink provided

CORE ITEMS

Follow up : No




Inspection Report

Page 2 of 2

Activity Date Purpose of Inspection

City of 02/01/2020 ROUTINE INSPECTION
Lllb DCk Establishment Record ID #

TEXAS 2020 STAY GLASSY SMOKE SHOP PR0013733

OUT= IN= NA= NO= COS= REPT=

34 OOUT mIN O cos 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O cos 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O cos 36 Wiping clothes; properly used and stored

37 OOUT ®mIN ONA ONO OCOS 37 Environmental contamination

38 OOUT mIN ONA ONO [OCOoS 38 Approved thawing method

39 OOUT mIN O cos 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O cos 40 Single-service/use; properly stored, and used
41 OOUT mIN ONA ONO OcCOoSs 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO DOCOS 42 Non-food contact surfaces clean

43 OOUT mIN ONO 0OCOS 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO 0OCOS 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0OCOS 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO DOcCOS 46 Toilet facilities; constructed/supplied/clean

47 OOUT ®mIN ONA ONO OCOS 47 Other violations

Measured Observations

hot dog Cold hold 27.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION Required Action: NEXT REGULAR INSPECTION

Signatures

NIRAJAN SHRESTHA EHS | RSIT CPO NATHAN KURTIN Manager

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
GOl Loibod T 70001 No- o Repet —— s
%Lub ock s o | o] o Score
VERAS Time In | 9:50 am Core: 0 O
ey Date PurPose of Inspection. Time Out | 10:30am [ Tot. Minutes: | 40
Establishment Address City/State Zip Code Telephone
SUNNYSIDE LEARNING ACADEMY 3302 QUAKER AVE LUBBOCK, TX 79410
Record ID # Permit Holder Est. Type Risk Category
PR0008351 GRACIE SANDOVAL DAYCARE FRO3
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY
1 OOUT mIN ONO ONA OCOS O 01 Proper cooling time and temperature
REP
2 OOUT mIN ONO ONA OCOS 0O 02 Proper cold holding temperature (41 F / 45 F)
REP
3 OOUT mIN ONO ONA OCOS 0O 03 Proper hot holding temperature (135 F)
REP
4 OOUT mIN ONO ONA OCOS 0O 04 Proper cooking time and temperature
REP
5 OOUT ®mIN ONO ONA OCOS O 05 Proper reheating for hot holding 165 F in 2 hr.
REP
6 OOUT mIN ONO ONA OCOS O 06 Time as Control; procedures/records
REP
OOUT mIN O COS OREP 07 Approved source; Condition/parasite destruction
OOUT mIN O COS OREP 08 Food received at proper temperature
OOUT mIN OCcOoS OREP 09 Separated & protected; contamination prevented
10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONO ONA OCOS O 11 Proper disposition; returned/served/recondition
REP
12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting
13 OOUT mIN OCcOS OREP 13 Proper use of restriction and exclusion
14 OOUT mIN OCcOoS OREP 14 Hands cleaned and properly washed / Glove use
15 OOUT ®mIN ONO ONA OCOS 0O 15 No bare hand contact w/RTE or approved method
REP
16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA OCOS 0OREP 17 Additives approved/used Washing fruits/veg
18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used
19 OOUT mIN OCcOoS OREP 19 Water; approved source; plumbing, backflow
20 OOUT mIN OCcOos OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION
21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA OCOS OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS 0OREP 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA OCOS 0OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS 0O 28 Proper date marking and disposition
REP
29 OOUT mIN ONA OCOS 0OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN O COS OREP 31 Handwash facilities; accessible/supplied/used
32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/29/2020
Lub OCk Establishment

TEXAS

Purpose of Inspection
ROUTINE INSPECTION

Record ID #

SUNNYSIDE LEARNING ACADEMY PR0008351

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

33 OOUT mIN ONO ONA OCOS 0O 33 Warewashing facilities & Service sink provided

REP

CORE

34 OOUT mIN OCcOosS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O COS OREP 36 Wiping clothes; properly used and stored
37 OOUT ®mIN ONO ONA OCOS 0O 37 Environmental contamination

REP
38 OOUT mIN ONO ONA OCOS 0O 38 Approved thawing method

REP
39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS 0OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS O 41 Original container labeling (Bulk Food)

REP
42 OOUT mIN ONO OCOs 0OREP 42 Non-food contact surfaces clean
43 OOUT mIN ONO O COs 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS 0OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean
46 OOUT ®mIN ONO O COS OREP 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONO ONA OCOS 0O 47 Other violations

REP

Measured Observations

CARROTS STOVE 198.00 Degrees Fahrenheit
PIZZA OVEN 175.00 Degrees Fahrenheit

MAC N CHEESE RIC 40.00 Degrees Fahrenheit
MILK RIC 40.00 Degrees Fahrenheit

Overall Inspection Comments

AT TIME OF INSPECTION NO VIOLATIONS OBSERVED.

Inspection Result: NOT APPLICABLE

Required Action: NEXT REGULAR INSPECTION

Signatures

W

MATTHEW ELIZONDO EHS II RS CPO

..

GRACIE SANDOVAL OWNER

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
Citv of 1625 13TH ST, SUITE 105
: Lubbock, TX 79401 No. of Repeat 0 Priority| Score
;Lllbbo Ck (806) 775-2902 Violations Foundation:
VEARS Time In | 2:00 pm Core: 0 O
Activity Date Purpose of Inspection Time Out | 3:00pm  [Tot. Minutes: 60
01/28/2020 ROUTINE INSPECTION
Establishment Address City/State Zip Code Telephone
TACO BELL #36383 5010 MILWAUKEE AVE LUBBOCK, TX 79424
Record ID # Permit Holder Est. Type Risk Category
PR0013716 J.P.MINC. RESTAURANT FR02
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT mIN ONO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F /45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCcOos OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN OCOS OREP 08 Food received at proper temperature

9 OOUT mIN OCOS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS [OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN OCOS 0OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN OCOS [OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN O COS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN O COS 0OREP 36 Wiping clothes; properly used and stored

37 OOUT ®mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

#FLub

City of 01/28/2020
O Ck Establishment
TEXAS TACO BELL #36383

Activity Date

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0013716

OUT = OUT OF COMPLIANCE

IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method

39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN OCOS OREP 40 Single-service/use; properly stored, and used
41 OOUT ®mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO 0O COS 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT ®mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT ®mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO OCOS OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

Papas HH 153.00 Degrees Fahrenheit

Pico WIC 38.00 Degrees Fahrenheit

Pico CP 33.00 Degrees Fahrenheit

Quat 3 comp sink 300.00 Parts Per Million
Ground Beef HH 158.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures
LESLIE MORGAN EHS Il REHS/RS CPO Juan Carlos Nunez GM

Follow up : No




Inspection Report

Page 1 of 1
Environmental Health Department No. of Violations 0 Priority: 0
Citv of 1625 13TH ST, SUITE 105
pdy Lubbock, TX 79401 No. of Repeat 0 Priority|
Lllbe Ck (806) 775-2902 Violations Foundation:
TEXAS Time In | 11:00 am Core:] 0
Activity Date Purpose of Inspection Time Out | 12:00 pm Tot. Minutes: 60
01/30/2020 COMPLIANCE INSPECTION
Establishment Address City/State Zip Code Telephone
TIKKA SHACK 6620 MILWAUKEE #100 AVE LUBBOCK, TX 79424
Record ID # Permit Holder Est. Type Risk Category
PR0010000 REZWAN TALUKDER RESTAURANT FRO3
OBSERVATIONS
09 Separated & protected; contamination prevented 2/2/20
10 Contact surfaces/returnables; clean & sanitized 2/2/20
18 Toxic substances; identified/stored/used 2/2/20
28 Proper date marking and disposition 2/9/20
42 Non-food contact surfaces clean 4/29/20
4/29/20

45 Physical facilities installed/maintained/clean

Measured Observations

No Temperature Observations

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: COMPLIED - OWNER

Required Action: NEXT REGULAR INSPECTION

Signatures

LESLIE MORGAN

EHS Il REHS/RS CPO

L

Austen Cheeks

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
GOl Loibod T 70001 No- o Repet —— s
%Lub ock s o | o] o Score
VERAS TimeIn | 1:30 pm Core: 0 O
ey Date PurPose of Inspection. Time Out [ 3:00pm  [Tot Minutes: | 90
Establishment Address City/State Zip Code Telephone
TINY TOTS U LEARNING ACADEMY 4613 46TH ST LUBBOCK, TX 79414 (806) 788-1800
Record ID # Permit Holder Est. Type Risk Category
PR0013220 TINY TOTS U LEARNING ACADEMY DAYCARE FRO2
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY
1 OOUT mIN ONO ONA OCOS O 01 Proper cooling time and temperature
REP
2 OOUT mIN ONO ONA OCOS 0O 02 Proper cold holding temperature (41 F / 45 F)
REP
3 OOUT mIN ONO ONA OCOS 0O 03 Proper hot holding temperature (135 F)
REP
4 OOUT mIN ONO ONA OCOS 0O 04 Proper cooking time and temperature
REP
5 OOUT ®mIN ONO ONA OCOS O 05 Proper reheating for hot holding 165 F in 2 hr.
REP
6 OOUT mIN ONO ONA OCOS O 06 Time as Control; procedures/records
REP
OOUT mIN O COS OREP 07 Approved source; Condition/parasite destruction
OOUT mIN O COS OREP 08 Food received at proper temperature
OOUT mIN OCcOoS OREP 09 Separated & protected; contamination prevented
10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONO ONA OCOS O 11 Proper disposition; returned/served/recondition
REP
12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting
13 OOUT mIN OCcOS OREP 13 Proper use of restriction and exclusion
14 OOUT mIN OCcOoS OREP 14 Hands cleaned and properly washed / Glove use
15 OOUT ®mIN ONO ONA OCOS 0O 15 No bare hand contact w/RTE or approved method
REP
16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA OCOS 0OREP 17 Additives approved/used Washing fruits/veg
18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used
19 OOUT mIN OCcOoS OREP 19 Water; approved source; plumbing, backflow
20 OOUT mIN OCcOos OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION
21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA OCOS OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS 0OREP 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA OCOS 0OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS 0O 28 Proper date marking and disposition
REP
29 OOUT mIN ONA OCOS 0OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN O COS OREP 31 Handwash facilities; accessible/supplied/used
32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/29/2020
Lub OCk Establishment

TEXAS

Purpose of Inspection
ROUTINE INSPECTION

Record ID #

TINY TOTS U LEARNING ACADEMY PR0013220

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

33 OOUT mIN ONO ONA OCOS 0O 33 Warewashing facilities & Service sink provided

REP

CORE

34 OOUT mIN OCcOosS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O COS OREP 36 Wiping clothes; properly used and stored
37 OOUT ®mIN ONO ONA OCOS 0O 37 Environmental contamination

REP
38 OOUT mIN ONO ONA OCOS 0O 38 Approved thawing method

REP
39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS 0OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS O 41 Original container labeling (Bulk Food)

REP
42 OOUT mIN ONO OCOs 0OREP 42 Non-food contact surfaces clean
43 OOUT mIN ONO O COs 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS 0OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean
46 OOUT ®mIN ONO O COS OREP 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONO ONA OCOS 0O 47 Other violations

REP

Measured Observations

TURKEY RIC 40.00 Degrees Fahrenheit
HAM RIC 38.00 Degrees Fahrenheit

Overall Inspection Comments

AT TIME OF INSPECTION, NO VIOLATION OBSERVED

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

W

MATTHEW ELIZONDO EHS II RS CPO

Follow up : No




Inspection Report

Page 1 of 1
Environmental Health Department No. of Violations 0 Priority: 0
Citv of 1625 13TH ST, SUITE 105
ALY O Lubbock, TX 79401 No. of Repeat 0 Priority 0
Lllb OCk (806) 775-2902 Violations Foundation:
1
LLLE Time In | 1:35pm Core: 0
Activity Date Purpose of Inspection Time Out | 2:00 pm Tot. Minutes: 25
01/30/2020 COMPLIANCE INSPECTION
Establishment Address City/State Zip Code Telephone
UNIVERSITY NUTRITION 1619 UNIVERSITY AVE LUBBOCK, TX 79401
Record ID # Permit Holder Est. Type Risk Category
PR0013610 DRELIN GARDNER FOOD SERVICE FRO1
OBSERVATIONS
45 Physical facilities installed/maintained/clean 4/29/20
Violation Comments:
Observed coving in place on wall behind 3-compartment sink. Complied.
46 Toilet facilities; constructed/supplied/clean 4/29/20
Violation Comments:
Observed no self-closing mechanism on bathroom door. Provide. 5 days.
47 Other violations 4/29/20

Violation Comments:

Observed employee hand wash sign in bathroom and a new paper towel holder in bathroom. Complied.

Measured Observations

No Temperature Observations

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: VIOLATION

Required Action: RE-INSPECTION

Signatures

Hpetiv roms——

JACKIE DICKSON

EHS | RSIT CPO

E Do CoriSter T

Drelin Gardner

Owner

Follow up : Yes Followup Date: 04/29/2020




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
Citv of 1625 13TH ST, SUITE 105
ity ol -
! Lubbock, TX 79401 No. of Repeat 0 Priority| Score
u 0 c (806) 775-2902 Violations Foundation:
TEXAS Time In | 10:50 am Core: 0 O
Activity Date Purpose of Inspection . .
Ti Out | 11:35am . :
01/30/2020 ROUTINE INSPECTION ime Ou Tot. Minutes 45
Establishment Address City/State Zip Code Telephone
WHEELOCK ELEMENTARY 3008 40TH ST LUBBOCK, TX 794132747 (806) 219-7200
Record ID # Permit Holder Est. Type Risk Category
PR0001247 LUBBOCK ISD SCHOOL FRO4

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

PRIORITY
1 OOUT OIN mNO ONA OCOS O 01 Proper cooling time and temperature
REP
2 OOUT mIN ONO ONA OCOS 0O 02 Proper cold holding temperature (41 F / 45 F)
REP
3 OOUT mIN ONO ONA OCOS 0O 03 Proper hot holding temperature (135 F)
REP
4 OOUT mIN ONO ONA OCOS 0O 04 Proper cooking time and temperature
REP
5 OOUT ®mIN ONO ONA OCOS O 05 Proper reheating for hot holding 165 F in 2 hr.
REP
6 OOUT mIN ONO ONA OCOS O 06 Time as Control; procedures/records
REP
OOUT mIN O COS OREP 07 Approved source; Condition/parasite destruction
OOUT mIN O COS OREP 08 Food received at proper temperature
OOUT mIN OCcOoS OREP 09 Separated & protected; contamination prevented
10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONO ONA OCOS O 11 Proper disposition; returned/served/recondition
REP
12 OOUT mIN O COS OREP 12 Management, employees; knowledge & reporting
13 OOUT mIN OCcOS OREP 13 Proper use of restriction and exclusion
14 OOUT mIN OCcOoS OREP 14 Hands cleaned and properly washed / Glove use
15 OOUT ®mIN ONO ONA OCOS 0O 15 No bare hand contact w/RTE or approved method
REP
16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA OCOS 0OREP 17 Additives approved/used Washing fruits/veg
18 OOUT mIN O COS OREP 18 Toxic substances; identified/stored/used
19 OOUT mIN OCcOoS OREP 19 Water; approved source; plumbing, backflow
20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION
21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA OCOS OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS 0OREP 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA OCOS 0OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS 0O 28 Proper date marking and disposition
REP
29 OOUT mIN ONA OCOS 0OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN O COS OREP 31 Handwash facilities; accessible/supplied/used
32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

Follow up : No




Inspection Report

Page 2 of 2

Activity Date
01/30/2020

Establishment

% Lubbock

TEXAS WHEELOCK ELEMENTARY

Purpose of Inspection
ROUTINE INSPECTION

Record ID #
PR0001247

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

33 OOUT mIN ONO ONA OCOS 0O 33 Warewashing facilities & Service sink provided

REP

CORE

34 OOUT mIN OCcOosS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O COS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O COS OREP 36 Wiping clothes; properly used and stored
37 OOUT ®mIN ONO ONA OCOS 0O 37 Environmental contamination

REP
38 OOUT mIN ONO ONA OCOS 0O 38 Approved thawing method

REP
39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS 0OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS O 41 Original container labeling (Bulk Food)

REP
42 OOUT mIN ONO OCOs 0OREP 42 Non-food contact surfaces clean
43 OOUT mIN ONO O COs 0OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS 0OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO O COS OREP 45 Physical facilities installed/maintained/clean
46 OOUT ®mIN ONO O COS OREP 46 Toilet facilities; constructed/supplied/clean
47 OOUT OIN mNO ONA OCOS O 47 Other violations

REP

Measured Observations

turkey RIC 38.00 Degrees Fahrenheit

Quat sanitizer 3-comp sink 300.00 Parts Per Million
milk RIC 38.00 Degrees Fahrenheit

chicken cook temp 181.00 Degrees Fahrenheit

Overall Inspection Comments

At time of routine inspection, no violation was observed.

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

%« \/W

JEANNE VALDEZ EHS II RS CPO

AN A Al

Ana Zavala Manager

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 1 Priority: 0
Citv of 1625 13TH ST, SUITE 105
: Lubbock, TX 79401 No. of Repeat 0 Priority Score
u oC (806) 775-2902 Violations Foundation:| |
TEXAS
Time In | 10:40 am Core: 0 2
Activity Date Purpose of Inspection
Time Out | 10:55 am Tot. Minutes: 15
02/01/2020 ROUTINE INSPECTION
Establishment Address City/State Zip Code Telephone
2020 WILD BILL'S OLDE LUBBOCK, TX 79401
Record ID # Permit Holder Est. Type Risk Category
PR0013723 2020 WILD BILL'S OLDE FASHIONED 2020 TEMPORARY TF15
Event Name Event Address Event City/State Zip Code Event Telephone

2020 WILD BILL'S OLDE

Event Organizer

Event Organizer Phone

Booth / Space No.

Serial Number

STEVEN ORTIZ DAK7YMH8D
OUT= IN= NA= NO= COS= REPT=
PRIORITY ITEMS

1 OOUT OIN mNA ONO OCOS 01 Proper cooling time and temperature

2 OOUT mIN ONA ONO OcCOoS 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT OIN mNA ONO 0OcCOoS 03 Proper hot holding temperature (135 F)

4 OOUT OIN mNA ONO 0OCOS 04 Proper cooking time and temperature

5 OOUT OIN mNA ONO 0OcCOoSs 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONA ONO OcCOos 06 Time as Control; procedures/records

7 OOUT mIN O cos 07 Approved source; Condition/parasite destruction
8 OOUT mIN O cos 08 Food received at proper temperature

9 OOUT mIN O cos 09 Separated & protected; contamination prevented
10 OOUT mIN O Ccos 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONA ONO 0OcCOoSs 11 Proper disposition; returned/served/recondition
12 OOUT mIN O cos 12 Management, employees; knowledge & reporting
13 OOUT mIN O cos 13 Proper use of restriction and exclusion

14 OOUT mIN O cos 14 Hands cleaned and properly washed / Glove use
15 OOUT mIN ONA ONO DOcCOoSs 15 No bare hand contact w/RTE or approved method
16 OOUT mIN ONA 0O CcoSs 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA O cos 17 Additives approved/used Washing fruits/veg

18 OOUT mIN O cos 18 Toxic substances; identified/stored/used

19 OOUT mIN O cos 19 Water; approved source; plumbing, backflow

20 OOUT mIN O cos 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION ITEMS

21 OOUT mIN ONA 0O Ccos 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA 0O cos 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA O Ccos 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA O Ccos 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA O Ccos 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA O cos 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA 0O cos 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONA ONO OcCOos 28 Proper date marking and disposition

29 OOUT mIN ONA O Ccos 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA O Ccos 30 Food Establishment Permit (Current & Valid)

31 BOUT OIN m COS 31 Handwash facilities; accessible/supplied/used 2/11/20

Violation Comments:

Observed no hand wash soap

228.175(b) Hand washing cleanser, availability

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

Purpose of Inspection

City of 02/01/2020 ROUTINE INSPECTION
Lub OCk Establishment Record ID #
TEXAS 2020 WILD BILL'S OLDE FASHIONED SODA POP PR0013723
OUT= IN= NA= NO= COS= REPT=
32 OOUT mIN ONA O Ccos 32 Food & non-food contact surfaces cleanable/use
33 OOUT mIN ONA ONO OCOoS 33 Warewashing facilities & Service sink provided
CORE ITEMS

34 OOUT mIN O cos 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN O cos 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN O cos 36 Wiping clothes; properly used and stored
37 OOUT mIN ONA ONO DOcCOs 37 Environmental contamination
38 OOUT mIN ONA ONO DOcCOoSs 38 Approved thawing method
39 OOUT mIN O Ccos 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O cos 40 Single-service/use; properly stored, and used
41 OOUT mIN ONA ONO OcCOos 41 Original container labeling (Bulk Food)
42 OOUT mIN ONO OcCOos 42 Non-food contact surfaces clean
43 OOUT mIN ONO OcCOos 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO 0OcCOoS 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO OcCOs 45 Physical facilities installed/maintained/clean
46 OOUT mIN ONO OcCOS 46 Toilet facilities; constructed/supplied/clean
47 OOUT mIN ONA ONO OCOS 47 Other violations

Measured Observations

No Temperature Observations

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: VIOLATION Required Action: NEXT REGULAR INSPECTION

Signatures

TSR AR AT

NIRAJAN SHRESTHA

EHS I RSIT CPO Stevan Ortiz GM

Follow up : No




Inspection Report

Page 1 of 2
Environmental Health Department No. of Violations 0 Priority: 0
) 1625 13TH ST, SUITE 105
% City of Lubbock, TX 79401 No. of Repeat . priority| Score
LUb OCk (806) 775-2902 Violations Foundation:
VEXAS Time In | 9:52 am Core:] 0 O
':f;‘;'/%g:te ;‘gﬂ?ls;;f’\'l’::;g;’g,\l Time Out | 10:20am | Tot. Minutes: 28
Establishment Address City/State Zip Code Telephone
FRENSHIP WILLOW BEND 8816 13TH ST LUBBOCK, TX 79416 (806) 796-0096
Record ID # Permit Holder Est. Type Risk Category
PR0004180 FRENSHIP ISD SCHOOL FRO3
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS =CORRECTED ON SITE REP = REPEAT VIOLATION
PRIORITY

1 OOUT mIN ONO ONA OCOS OREP 01 Proper cooling time and temperature

2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)

3 OOUT mIN ONO ONA OCOS OREP 03 Proper hot holding temperature (135 F)

4 OOUT mIN ONO ONA OCOS OREP 04 Proper cooking time and temperature

5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.

6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records

7 OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction

8 OOUT mIN O COS OREP 08 Food received at proper temperature

9 OOUT mIN O COS OREP 09 Separated & protected; contamination prevented

10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized

11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition

12 OOUT mIN OCcOos OREP 12 Management, employees; knowledge & reporting

13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion

14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use

15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method

16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered

17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg

18 OOUT mIN OCcOos OREP 18 Toxic substances; identified/stored/used

19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow

20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal

PRIORITY FOUNDATION

21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM

22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel

23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure

24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels

25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP

26 OOUT mIN ONA OCOS OREP 26 Posting of consumer advisories, Allergen label

27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate

28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition

29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate

30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)

31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used

32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use

33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided

CORE

34 OOUT mIN OCOS OREP 34 Evidence of contamination; insect/rodent/other

35 OOUT mIN OCOS OREP 35 Personal Cleanliness; eating/drinking/tobacco

36 OOUT mIN OCOS OREP 36 Wiping clothes; properly used and stored

37 OOUT mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : No




Inspection Report

Page 2 of 2

Activity Date

City of 01/28/2020
Lub OCk Establishment

TEXAS

Purpose of Inspection
ROUTINE INSPECTION

Record ID #

FRENSHIP WILLOW BEND ELEMENTARY PR0004180

OUT = OUT OF COMPLIANCE IN =IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method

39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)

42 OOUT mIN ONO O COS 0OREP 42 Non-food contact surfaces clean

43 OOUT mIN ONO O COS OREP 43 Adequate ventilation, lighting; designated area
44 OOUT mIN ONO O COS OREP 44 Garbage & refuse properly disposed/maintained
45 OOUT mIN ONO 0O COS OREP 45 Physical facilities installed/maintained/clean

46 OOUT mIN ONO O Ccos 0OREP 46 Toilet facilities; constructed/supplied/clean

47 OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

MILK RIC 39.00 Degrees Fahrenheit

QUAT BUCKET 300.00 Parts Per Million

FINAL RINSE DISH MACHINE 185.00 Degrees Fahrenheit
CHICKEN SOUP HH 163.00 Degrees Fahrenheit

CUT FRUIT COOLING 46.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION

Required Action: NEXT REGULAR INSPECTION

Signatures

e

CHARLES SEIFERT EHS II RS CPO

=

John Gast Asst. Director

Follow up : No




Inspection Report

Page 1 of 2

Environmental Health Department
1625 13TH ST, SUITE 105

No. of Violations 2 Priority: 0

City of L No. of Repeat iori
) ubbock, TX 79401 . of Repea 0 Priority| Score
u OC (806) 775-2902 Violations Foundation:

TEXAS

Time In | 1:00 pm Core: 2 2

Activity Date

Purpose of Inspection

Time Out | 1:25 pm Tot. Minutes: 2
01/30/2020 ROUTINE INSPECTION fme =u P inutes >
Establishment Address City/State Zip Code Telephone
YESWAY #1124 4704 4TH ST LUBBOCK, TX 79416 (806) 793-0009
Record ID # Permit Holder Est. Type Risk Category
PR0000478 BW GAS & CONVENIENCE RETAIL, CONVENIENCE FRO2

OUT = OUT OF COMPLIANCE

IN = IN COMPLIANCE NO =NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP =REPEAT VIOLATION

PRIORITY
1 OOUT OIN ONO mNA OCOS OREP 01 Proper cooling time and temperature
2 OOUT mIN ONO ONA OCOS OREP 02 Proper cold holding temperature (41 F / 45 F)
3 OOUT OIN mNO ONA OCOS OREP 03 Proper hot holding temperature (135 F)
4 OOUT OIN mNO ONA OCOS OREP 04 Proper cooking time and temperature
5 OOUT OIN mNO ONA OCOS OREP 05 Proper reheating for hot holding 165 F in 2 hr.
6 OOUT mIN ONO ONA OCOS OREP 06 Time as Control; procedures/records
7 OOUT mIN OCOS OREP 07 Approved source; Condition/parasite destruction
8 OOUT mIN O COS OREP 08 Food received at proper temperature
9 OOUT mIN O COS OREP 09 Separated & protected; contamination prevented
10 OOUT mIN O COS OREP 10 Contact surfaces/returnables; clean & sanitized
11 OOUT mIN ONO ONA OCOS OREP 11 Proper disposition; returned/served/recondition
12 OOUT mIN OCcOos OREP 12 Management, employees; knowledge & reporting
13 OOUT mIN OCOS OREP 13 Proper use of restriction and exclusion
14 OOUT mIN O COS OREP 14 Hands cleaned and properly washed / Glove use
15 OOUT mIN ONO ONA OCOS OREP 15 No bare hand contact w/RTE or approved method
16 OOUT mIN ONA OCOS OREP 16 Pasteurized foods used; prohibited not offered
17 OOUT mIN ONA OCOS OREP 17 Additives approved/used Washing fruits/veg
18 OOUT mIN OCcOos OREP 18 Toxic substances; identified/stored/used
19 OOUT mIN OCOS OREP 19 Water; approved source; plumbing, backflow
20 OOUT mIN O COS OREP 20 Approved Sewage / Wastewater disposal
PRIORITY FOUNDATION
21 OOUT mIN ONA OCOS OREP 21 PIC present / demonstration / duties / CFM
22 OOUT mIN ONA OCOS OREP 22 Food Handler/no unauthorized persons/personnel
23 OOUT mIN ONA OCOS OREP 23 Hot and Cold water available; adequate pressure
24 OOUT mIN ONA OCOS OREP 24 Records available shellstock/destruction/labels
25 OOUT mIN ONA OCOS 0OREP 25 Compliance with variance, specialized / HACCP
26 OOUT mIN ONA OCOS 0OREP 26 Posting of consumer advisories, Allergen label
27 OOUT mIN ONA OCOS OREP 27 Proper cooling method used; equipment adequate
28 OOUT mIN ONO ONA OCOS OREP 28 Proper date marking and disposition
29 OOUT mIN ONA OCOS OREP 29 Thermometers / test strips provided, accurate
30 OOUT mIN ONA OCOS OREP 30 Food Establishment Permit (Current & Valid)
31 OOUT mIN OCOS OREP 31 Handwash facilities; accessible/supplied/used
32 OOUT mIN ONA OCOS OREP 32 Food & non-food contact surfaces cleanable/use
33 OOUT mIN ONO ONA OCOS OREP 33 Warewashing facilities & Service sink provided
CORE
34 OOUT mIN OCOS OREP 34 Evidence of contamination; insect/rodent/other
35 OOUT mIN OCOS OREP 35 Personal Cleanliness; eating/drinking/tobacco
36 OOUT mIN OCOS OREP 36 Wiping clothes; properly used and stored
37 OOUT mIN ONO ONA OCOS OREP 37 Environmental contamination

Follow up : Yes Followup Date: 04/29/2020




Inspection Report

Page 2 of 2
Activity Date Purpose of Inspection
- " ROUTINE INSPECTION
City of 01/30/2020
Lub OCk Establishment Record ID #
TEXAS YESWAY #1124 PR0000478
OUT = OUT OF COMPLIANCE IN = IN COMPLIANCE NO = NOT OBSERVED NA =NOT APPLICABLE COS = CORRECTED ON SITE REP = REPEAT VIOLATION

38 OOUT mIN ONO ONA OCOS OREP 38 Approved thawing method
39 OOUT mIN O COS OREP 39 Utensils/equipment/linens; used/stored/handled
40 OOUT mIN O COS OREP 40 Single-service/use; properly stored, and used
41 OOUT mIN ONO ONA OCOS OREP 41 Original container labeling (Bulk Food)
42 EOUT OIN ONO O COS OREP 42 Non-food contact surfaces clean 4/29/20

Violation Comments:

Observed inside of microwave soiled. Clean and maintain.

228.114(c) Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues

43 OOUT mIN ONO 0O COS OREP 43 Adequate ventilation, lighting; designated area

44 OOUT mIN ONO OCOS OREP 44 Garbage & refuse properly disposed/maintained

45 OOUT mIN ONO O COS 0OREP 45 Physical facilities installed/maintained/clean

46 EOUT OIN ONO O COS OREP 46 Toilet facilities; constructed/supplied/clean 4/29/20

Violation Comments:

Observed no lidded trash can in women's restroom. Provide.

228.152(h) Toilet room receptacle, covered

47 | OOUT mIN ONO ONA OCOS OREP 47 Other violations

Measured Observations

Milk RIC 39.00 Degrees Fahrenheit

Overall Inspection Comments

No Overall Inspection Comments

Inspection Result: NO VIOLATION Required Action: NEXT REGULAR INSPECTION
Signatures
e ==
e Tl =
CHARLES SEIFERT EHS Il RS CPO Roger Dennis Jr. Asst. Manager

Follow up : Yes Followup Date: 04/29/2020
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