Victoria County Public Health Department

8/22/2024

Inspections Between (inclusive): 8/15/2024 and 8/21/2024 Follow up Date Insp.
Establishment Type Score In/ Out Reqd. Closed
Victoria
Gelu-Iltalian Ice - Victoria Mobile Unit 77901
8/17/2024 Routine 0 9:45 AM 8/19/2024
No Violations. 10:00 AM
Cape Carancahua
Fishville Trading Post 769 CR 477 77465
8/19/2024 Routine 0 11:55 AM 8/20/2024
no violations 12:15 PM
Cuero
Boys and Girls Club of De Witt County 1510 East Courthouse 77954
8/16/2024 Routine 0 10:15AM 8/19/2024
No Violations. 10:30 AM
Cuero High School 920 E. Broadway 77954
8/15/2024 Routine 0 10:40 AM 8/15/2024
No Violations at time of inspection. 11:00 AM
Cuero Junior High School 608 Junior High Dr. 77954
8/15/2024 Routine 0 11:25AM 8/15/2024
No Violations at time of inspection. 11:45 AM
Domino's Pizza 1431 E. Broadway St. Ste A 77954
8/19/2024 Routine 0 2:05PM 8/21/2024
No violations 2:20 PM
Gelu-Italian Ice - Victoria Mobile Unit 77954
8/17/2024 Routine 0 9:45 AM 8/19/2024
No Violations. 10:00 AM
Hunt Elementary 550 Industrial Blvd. 77954
8/19/2024 Routine 2 11:20 AM 8/19/2024
31. Hand washing sinks not reaching 100 degrees. Follow up. 11:40 AM
Adequate handwashing facillities; Accessible and properly supplied, used - 2
John C. French Elementary 611 E. Prairie St. 77954
8/19/2024 Routine 0 12:05PM 8/19/2024
No violations at time of inspection. 12:25 PM
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Victoria County Public Health Department

Inspections Between (inclusive): 8/15/2024 and 8/21/2024 Follow up
Establishment Type Score In/ Out Reqd.
Cuero
Little Saints Preschool 111 E Alexander St 77954

8/19/2024 Routine 5 1:20 PM

2. Refrigerator only reaching 58 degrees. Advised to discard milk that was in fridge. 1:40 PM

Advised needed to have fixed by 8/23/24. Will follow up.

29.Need thermometers to check food temp.
Thermometers provided, accurated, and calculated; chemical/thermal test - 2

Proper Cold Holding temperature (41F/45F) - 3

Sonic # 1756 1110 N. Esplanade 77954
8/16/2024 Routine 12 9:37 AM
2. Dessert cooler not holding 41°. 10:15 AM

20. Hand sink not draining correctly.

25. Need to keep records

33. Mop sink needs hot and cold water valve.
45. dry water in the back room

47. Replenish first aid kit

display inspection form

Compliance with Variance, Specialized Process, and HACCP plan - 2
Other Violations - 1

Approved Sewage/Wastewater Disposal System, proper disposal - 3
Warewashing Facilities; installed, maintained, used - 2

Physical facilities installed, maintained, clean - 1

Proper Cold Holding temperature (41F/45F) - 3

St. Michael's Catholic School 208 N. McLeod 77954
8/19/2024 Routine 0 12:50PM
No violations at time of inspection. 1:10 PM
Edna
Brackenridge Main Event Center 284 Brackenridge Pkwy. 77957
8/20/2024 Routine 0 11:48 AM
No violations 12:25 PM
Church's Fried Chicken 110 E. Houston Hwy 77957
8/16/2024 Routine 0 11:10 AM
no violations 11:40 AM
Georgia Mae's Good Eats Mobile Unit 77957
8/16/2024 Routine 0 9:08AM
no violations 9:32 AM
South Brooke Manor 1401 W. Main 77957

8/22/2024

Date Insp.
Closed

8/19/2024

8/19/2024

8/19/2024

8/21/2024

8/19/2024

8/19/2024
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Victoria County Public Health Department

Inspections Between (inclusive): 8/15/2024 and 8/21/2024 Follow up
Establishment Type Score In/ Out Reqd.
Edna
South Brooke Manor 1401 W. Main 77957

8/19/2024 Routine 2 1:09 PM
#21 no CFM on duty 1:25PM
Person in charge present, demonstration of knowledge, and CFM - 2
Texana Food Mart 1021 S. Wells 77957
8/20/2024 Routine 15 12:30PM
7. Ice bags need proper labeling 12:57 PM

9. Store cracked eggs below cooked foods

12. Needs an employee health and personal hygiene book
21. Needs one certified food manager license

28. Date label deli express sandwiches

45. Replace ceiling tiles in the back room

47. Needs a first aid kit

Other Violations - 1
Physical facilities installed, maintained, clean - 1
Proper Date Marking and disposition - 2
Person in charge present, demonstration of knowledge, and CFM - 2
Management and employees knowledge, responsibilities and reporting - 3
Food separated and & protected, prevented during food preparation - 3
Food and ice obtained from approved source; good condition, safe - 3
Ganado
Estella's Mexican Restaurant 109 S. Third Street 77962
8/20/2024 Routine 9 9:53AM
2. White fridge by tortilla table not holding 41° 10:51 AM

9. Store raw meat below cooked foods
22. Renew food handlers
45. Replace ceiling tiles

Food separated and & protected, prevented during food preparation - 3
Food handler / no unathorized persons / personnel - 2
Physical facilities installed, maintained, clean - 1

Proper Cold Holding temperature (41F/45F) - 3

Ganado Independent School District Cafeteria 510 W. Rogers 77962
8/16/2024 Routine 0 9:50AM
no violations 10:13 AM
Georgia Mae's Good Eats Mobile Unit 77962
8/16/2024 Routine 0 9:08AM
no violations 9:32 AM
KW's Dairy Mart 218 S. Third 77962
8/20/2024 Routine 0 1:24PM
No violations 1:50 PM

8/22/2024

Date Insp.
Closed

8/20/2024

8/21/2024

8/21/2024

8/19/2024

8/19/2024

8/21/2024
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Victoria County Public Health Department 8/22/2024

Inspections Between (inclusive): 8/15/2024 and 8/21/2024 Follow up Date Insp.
Establishment Type Score In/ Out Reqd. Closed
Ganado
KW's Dairy Mart 218 S. Third 77962

8/20/2024 Routine 0 1:24PM 8/21/2024

No violations 1:50 PM
Indianola
Indianola Fishing Marina 8 Bell Street 77979

8/20/2024 Routine 5 1:25PM
20. Hand sink needs to drain freely. 1:50 PM 8/31/2024
30. Need Current Permit.
Food Establishment Permit (Current, Valid, and Posted) - 2
Approved Sewage/Wastewater Disposal System, proper disposal - 3
Lolita
Inteplast Cafeteria 101 Inteplast Cafeteria 77971
8/19/2024 Routine 6 10:20 AM 8/20/2024
#9 cover food in freezer. 10:45 AM

#28 date label.
#46 need paper towels in restroom.

Service sink or curb cleaning facility provided/ Toilet Facilities clean - 1
Proper Date Marking and disposition - 2
Food separated and & protected, prevented during food preparation - 3
James Food Mart 11943 FM 1593 77971
8/19/2024 Routine 1 10:50 AM 8/20/2024
#45 repair/replace ice machine door. 11:15 AM
Physical facilities installed, maintained, clean - 1

Magnolia Beach

The Texan #108 514 Margie Tewmey 77979
8/19/2024 Routine 6 12:20PM 8/19/2024
28. Need to date label Danishes 1:00 PM

29. Need test strips for sanitizer
32. Need to seal all wood

Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Thermometers provided, accurated, and calculated; chemical/thermal test - 2
Proper Date Marking and disposition - 2
Nordheim
Nordheim School Broadway 78141
8/19/2024 Routine 0 10:00 AM 8/19/2024
No violations at time of inspection. 10:25 AM

Port Lavaca
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Victoria County Public Health Department

Inspections Between (inclusive): 8/15/2024 and 8/21/2024 Follow up
Establishment Type Score In/ Out Reqd.
Port Lavaca
Bethany Senior Living 118 Trinity Shores Dr. 77979

8/20/2024 Routine 2 1:15PM
30. Expired permit. 1:50 PM
31. No paper towels.
Adequate handwashing facillities; Accessible and properly supplied, used - 2
Calhoun County I.S.D. Concession Stand 705 North Nueces 77979
8/20/2024 Routine 7 9:45 AM
12. Need food handler's and employee safety book. 10:45 AM

21. Need certifiied food manager certificate.

29. Need test strips.
Thermometers provided, accurated, and calculated; chemical/thermal test - 2

Person in charge present, demonstration of knowledge, and CFM - 2
Management and employees knowledge, responsibilities and reporting - 3

Casa Jalisco 1928 West Main Street 77979
8/21/2024 Routine 14 12:40 PM

#2 - Limes for drinks at bar cannot be left out after being cut. 1:18 PM
#9 - Cover food in walk-in cooler.

#21 - Need a CFM on duty at all times.

#28 - Food items in walk-in cooler need date labels.

#31 - Cannot store or clean items in hand sink.

#32 - Cannot use cardboard on floors.

Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Person in charge present, demonstration of knowledge, and CFM - 2
Food separated and & protected, prevented during food preparation - 3

Proper Cold Holding temperature (41F/45F) - 3
Proper Date Marking and disposition - 2

Adequate handwashing facillities; Accessible and properly supplied, used - 2
El Rincon del Vaquero 711 W. Main 77979
8/15/2024 Violations Followup 0 10:18 AM
Continue to work on 10:36 AM
Gelu-Italian Ice - Victoria Mobile Unit 77979
8/17/2024 Routine 0 9:45 AM
No Violations. 10:00 AM
Georgia Mae's Good Eats Mobile Unit 77979
8/16/2024 Routine 0 9:08 AM
no violations 9:32 AM
Gingerbread School 2202 Half League Rd. 77979

8/22/2024

Date Insp.
Closed

8/20/2024

8/20/2024

8/22/2024

8/19/2024

8/19/2024

8/19/2024
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Victoria County Public Health Department

Inspections Between (inclusive): 8/15/2024 and 8/21/2024 Follow up
Establishment Type Score In/ Out Reqd.
Port Lavaca
Gingerbread School 2202 Half League Rd. 77979

8/20/2024 Routine 0 2:05PM

No Violations at time of inspection. 2:35 PM

Hydration Hut 108 N. Virginia St. Ste. 3 77979
8/19/2024 Routine 0 10:55 AM

No Violations 11:15 AM

La Antigua 737 N. Hwy 35 77979
8/21/2024 Routine 12 1:30 PM
#2 - Multiple cold holds not holding temperatures below 41°. 2:15PM

#9 - Food items in fridges need to be removed.

#28 - Food items in fridges need date labels.

#32 - Vent hood needs to be cleaned of grease and residue.

#35 - Employees' phones cannot reside on table tops or food preparation surfaces.

Personal Cleanliness / eating, drinking, or tobaccouse - 1
Proper Cold Holding temperature (41F/45F) - 3
Food separated and & protected, prevented during food preparation - 3
Proper Date Marking and disposition - 2
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Service sink or curb cleaning facility provided/ Toilet Facilities clean - 1
Scully's Sports Bar & Grill 802 Fulton 77979
8/15/2024 Routine 0 11:20 AM
No violations 12:04 PM
The Green Iguana Grill 137 E. Main 77979
8/21/2024 Routine 2 11:53 AM
#22 - All employees working in kitchen need food handler's certificates. 12:15 PM
Food handler / no unathorized persons / personnel - 2
The Sanity Mug 146 N. Hwy 35 77979
8/20/2024 Routine 0 11:20 AM
No violations at time of inspection. 11:45 AM

Port O'Connor

Port O'Connor School 508 W. Monroe 7798206
8/16/2024 Routine 2 11:25 AM
29. Need test strips. 11:50 AM
Thermometers provided, accurated, and calculated; chemical/thermal test - 2
The Texan #107 2581 N. Adams St. 77982

8/22/2024

Date Insp.
Closed

8/20/2024

8/19/2024

8/22/2024

8/19/2024

8/22/2024

8/20/2024

8/16/2024
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Victoria County Public Health Department

Inspections Between (inclusive): 8/15/2024 and 8/21/2024 Follow up
Establishment Type Score In/Out Reqd.
Port O'Connor
The Texan #107 2581 N. Adams St. 77982

8/19/2024 Routine 0 1:35PM

No Violations 2 :05 PM
Seadrift
First Assembly of God 501 S. Second St. 77983

8/20/2024 Routine 0 12:25 PM

No violations at time of inspection. 12:40 PM

Seadrift School 1801 Broadway 77983
8/16/2024 Routine 0 12:25 PM

No violations at time of inspection. 12:40 PM
Victoria
3 Estados Mexican Restaurant LLC 1002 N. Navarro 77901

8/21/2024 Routine 6 10:28 AM

#31 Need paper towels at hand sink 10:58 AM

#32 Do not use cardboard on shelving or freezer
#39 All scoops need handles

#45 Seal hole in the floor

Adequate handwashing facillities; Accessible and properly supplied, used - 2

Physical facilities installed, maintained, clean - 1

Utensils, equipment, and linens; properly used, stored, dried and handled - 1

Food and Non-food Contact surfaces cleanable, properly designed, and used - 2

Beans Up Coffee 5402 N. Navarro 77904
8/16/2024 Routine 8 1113 AM
11:32 AM

Wiping Cloths; properly used and stored - 1

Environmental contamination - 1

Food contact surfaces and returnables; cleaned and sanitized - 3

Personal Cleanliness / eating, drinking, or tobaccouse - 1

Food handler / no unathorized persons / personnel - 2

8/22/2024

Date Insp.
Closed

8/19/2024

8/20/2024

8/16/2024

8/21/2024

8/16/2024
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Victoria County Public Health Department 8/22/2024

Inspections Between (inclusive): 8/15/2024 and 8/21/2024 Follow up Date Insp.
Establishment Type Score In/ Out Reqd. Closed
Victoria

Beans Up Coffee 5402 N. Navarro 77904
8/16/2024 Routine 9 11:13AM 8/19/2024
#10 200 ppm 11:32 AM

#22 Need current food handler certificates on file
#35 Do not store cell phone on prep table

#36 Store wet towels in sanitizer bucket

#37 Store boxes six inches off the floor in store room

#47 Post permit, last inspection and CFM visible to the public
Wiping Cloths; properly used and stored - 1

Environmental contamination - 1

Other Violations - 1

Food contact surfaces and returnables; cleaned and sanitized - 3
Food handler / no unathorized persons / personnel - 2

Personal Cleanliness / eating, drinking, or tobaccouse - 1

Blume & Flour 206 N. Liberty 77901
8/20/2024 Routine 0 9:36 AM

8/20/2024
No violations at time of inspection. 10:00 AM

Burger Nation 3112 N. Navarro Suite A 77901

8/19/2024 Routine 11 2:32 PM 8/20/2024
#2 - Coca-Cola fridge is not holding temperature below 41°. 3:20 PM
#2 - Walk-in freezer is not holding temperature below 32°.
#21 - A CFM needs to be present at all times.
#28 - Food items in cold-holds need date labels.
#31 - No soap at hand sink.

#38 - Frozen items need to be thawed out under running cold water or in a cold-
hold.

Person in charge present, demonstration of knowledge, and CFM - 2

Proper Cold Holding temperature (41F/45F) - 3

Proper Date Marking and disposition - 2

Adequate handwashing facillities; Accessible and properly supplied, used - 2
Approved thawing method - 1

Other Violations - 1

8/21/2024 Violations Followup 0 11:45AM 8/21/2024

Violation follow up, all coolers and freezer at proper temperatures 11:55 AM
-Cooler @ 38°

-Cold Hold @ 37°

-Walk-in Freezer below 0°

Casa Ole Restaurant & Cantina 391 Victoria Mall 77904

Page 8



Victoria County Public Health Department

Inspections Between (inclusive): 8/15/2024 and 8/21/2024 Follow up
Establishment Type Score In/ Out Reqd.
Victoria
Casa Ole Restaurant & Cantina 391 Victoria Mall 77904

8/15/2024 Routine 9 12:35PM

#9 - Food needs to be covered in walk-ins and dry storage. 1:20 PM

#10 - Sanitizer concentration is too low on dishwasher. Follow-up required.
#29 - Incorrect test strips are being used for dishwasher.
#42 - Floors in walk-in freezer and in kitchen need to be cleaned.

Non-Food Contact surfaces clean - 1
Food separated and & protected, prevented during food preparation - 3
Food contact surfaces and returnables; cleaned and sanitized - 3
Thermometers provided, accurated, and calculated; chemical/thermal test - 2
Castro's Café Restaurant 3494 S. W. Moody 77905
8/20/2024 Routine 17 10:06 AM
08/20/2024 10:36 AM 8/20/2024

#9 Need to cover food in the refrigerators

#20 High water alarm is on and the drain field needs to be mowed

#26 Need to add asterisk by each item that can be served raw or undercooked
#28 Need to work on date labeling

#29 Need sanitizer test strips

#34 Clean droppings

#35 Need to wear a ball cap or hairnet in the kitchen

#37 Hand sink needs a splashguard

#40 Store paper products off the floor

#45 Leak in the ceiling

Single service & single use articles; properly stored and used - 1

Food separated and & protected, prevented during food preparation - 3

Physical facilities installed, maintained, clean - 1

Environmental contamination - 1

Personal Cleanliness / eating, drinking, or tobaccouse - 1

No Evidence of Insect contamination, rodent / other animals - 1

Thermometers provided, accurated, and calculated; chemical/thermal test - 2

Proper Date Marking and disposition - 2

Posting of Consumer Advisories, raw or undercooked foods / Allergen Label - 2

Approved Sewage/Wastewater Disposal System, proper disposal - 3
Charlie's Donuts 1406 E. Rio Grande 77901

8/21/2024 Routine 0 12:00 PM

08/21/2024 12:15 PM

No violations noticed at time of inspection

Colony Creek Country Club 301 Colony Creek Drive 77904
8/20/2024 Routine 6 10:48 AM
#28 - Food in fridges need date labels. 11:20 AM

#31 - Hand sink cannot be used to thaw out meat.
#33 - Mop sink had been pulled from the wall and will need to be repaired. Follow-
up required.

Warewashing Facilities; installed, maintained, used - 2

8/22/2024

Date Insp.
Closed

8/15/2024

8/21/2024

8/20/2024
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Victoria County Public Health Department

Inspections Between (inclusive): 8/15/2024 and 8/21/2024 Follow up
Establishment Type Score In/ Out Reqd.
Victoria
Colony Creek Country Club 301 Colony Creek Drive 77904

8/20/2024 Routine 6 10:48 AM

#28 - Food in fridges need date labels. 11:20 AM

#31 - Hand sink cannot be used to thaw out meat.
#33 - Mop sink had been pulled from the wall and will need to be repaired. Follow-

up required.
Adequate handwashing facillities; Accessible and properly supplied, used - 2
Proper Date Marking and disposition - 2
Dairy Treet 4808 John Stockbauer 77901
8/21/2024 Routine 10 11:16 AM
#2 Sundae bar not holding 41° 11:45 AM

#7 Discard any items in cooler that have been in there over four hours
#23 Hot water not reaching 100°at hand sinks

#32 Do not use cardboard on shelves

Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Hot and Cold Water available; adequate pressure, safe - 2
Proper Cold Holding temperature (41F/45F) - 3
Food and ice obtained from approved source; good condition, safe - 3
Fossati's Delicatessen 302 S. Main Street 77901
8/20/2024 Routine 0 12:55PM
No violations at time of inspection. 1:18 PM
Jack in the Box 4780 5229 N. Navarro 77904
8/21/2024 Routine 0 12:42PM
No violations 1:37 PM
La Carreta Taqueria 3501 Port Lavaca Dr. 77901
8/19/2024 Violations Followup 0 9:56AM
Violation follow up 10:00 AM

Mop sink fixed
Food handlers certificates corrected
All violations corrected.

Ling's Fusion Cuisine LLC 7800 N. Navarro # 179 77901
8/16/2024 Routine 7 11:42 AM
08/16/2024 11:57 AM

#6 Document time food is kept out at room temperature
#9 Store raw meat below veggies
#35 Employee drinks need a lid and straw

Time as a Public Health Control; procedures & records - 3
Personal Cleanliness / eating, drinking, or tobaccouse - 1
Food separated and & protected, prevented during food preparation - 3

8/22/2024

Date Insp.
Closed

8/20/2024

8/21/2024

8/20/2024

8/21/2024

8/20/2024

8/19/2024

Page 10



Victoria County Public Health Department

Inspections Between (inclusive): 8/15/2024 and 8/21/2024 Follow up
Establishment Type Score In/ Out Reqd.
Victoria
Little Caesar's # 14 1907 John Stockbauer 77901

8/19/2024 Routine 6 1:35PM

#2 - Walk-in cooler is not holding temperature below 41°. 2:15PM

#21 - A CFM needs to be present at all times.

#45 - Floor tiles by three-compartment sink need to be replaced.
#45 - Sauce needs to be cleaned off of walls and paper goods.
#45 - Door needs to be sealed at bottom.

Proper Cold Holding temperature (41F/45F) - 3

Person in charge present, demonstration of knowledge, and CFM - 2
Physical facilities installed, maintained, clean - 1
8/20/2024 Violations Followup 0 2:28PM
08/20/2024 Violation follow up 2:45 PM

Walk in cooler - 41 water and yogurt

Noot's Thai Kitchen 6360 N. Navarro 77904
8/21/2024 Routine 12 1:55 PM
7. Cover all food items in the 2:40 PM

walk-in cooler.
25. Live insects.
28. Date & label food items in
walk-in cooler.
32.Wipe down freezer.
34. Evidence of insects.
37. Keep packaged food 6
inches above the floor.
42. Non-Food contact
surfaces need to be clean

Food and ice obtained from approved source; good condition, safe - 3
Compliance with Variance, Specialized Process, and HACCP plan - 2
Proper Date Marking and disposition - 2
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
No Evidence of Insect contamination, rodent / other animals - 1
Environmental contamination - 1
Non-Food Contact surfaces clean - 1
Pinto Bean Restaurant 4103 N. Main Street 77901
8/21/2024 Routine 0 10:08 AM
No violations 10:44 AM
Raising Canes Chicken Fingers 6409 N. Navarro St 77904
8/19/2024 Routine 0 12:55PM
No violations at time of inspection. 1:15PM
Sky Restaurant 236 Foster Field Drive 77904
8/21/2024 Routine 3 11:14 AM
2. Reach in not holding 41° 11:55 AM

8/22/2024

Date Insp.
Closed

8/20/2024

8/20/2024

8/21/2024

8/21/2024

8/20/2024

8/21/2024
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Victoria County Public Health Department

Inspections Between (inclusive): 8/15/2024 and 8/21/2024 Follow up
Establishment Type Score In/ Out Reqd.
Victoria
Sky Restaurant 236 Foster Field Drive 77904

8/21/2024 Routine 3 11:14 AM

2. Reach in not holding 41° 11:55 AM

Proper Cold Holding temperature (41F/45F) - 3

Smoothie King
8/20/2024 Routine

No violations at time of inspection.

Subway
8/20/2024 Routine

No violations at time of inspection.

Tagueria La Pasadita
8/15/2024 Violations Followup

Violation follow up. Stand up cooler temping at 38 degrees. Violation corrected.

Taqueria La Tia
8/16/2024

08/19/2024

#2 Refrigerators not holding 41 or less

#7 Discard pastor and any food that has been in the refrigerator over 4 hours
#10 10 ppm sanitizer

#19 Need to submit a water sample

#32 Do not use cardboard on surfaces

#37 Back door and window need to be screened in or kept closed

Routine

2811 Houston Highway 77901
0 10:15AM
10:35 AM

4008 U. S. Highway 59-N 77901
0 2:10PM
2:30 PM

906 S. Laurent 77901
0 9:40 AM
9:47 AM

Mobile Unit 77901
15 10:40 AM
11:00 AM

Food and ice obtained from approved source; good condition, safe - 3

Proper Cold Holding temperature (41F/45F) - 3

Food contact surfaces and returnables; cleaned and sanitized - 3
Water from approved source; Plumbing installed; proper backflow device - 3
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Environmental contamination - 1
8/19/2024 Violations Followup 0 8:22AM
08/19/2024 8 :45 AM
Refrigerator- mayo- 49, cream 50
Small refrigerator - water 44
8/19/2024 Violations Followup 0 2:00PM
08/19/2024 2 :06 PM

Both units are still not holding 41 or less. Will return

Target Store T-888
8/19/2024 Routine

no violations

7608 Zac Lentz Parkway 77904
0 3:15PM
3:50 PM

8/22/2024

Date Insp.
Closed

8/21/2024

8/20/2024

8/20/2024

8/15/2024

8/19/2024

8/19/2024

8/19/2024

8/20/2024
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Victoria County Public Health Department
Inspections Between (inclusive): 8/15/2024 and 8/21/2024

Establishment Type
Victoria
Target Store T-888
8/19/2024 Routine
no violations

The Olive Garden ltalian Restaurant # 1694

8/19/2024 Routine

No violations at time of inspection.

Westhoff

Westhoff Independent School District
8/15/2024 Routine
37. Keep milk cartons off floor at least 6 inches.
Environmental contamination - 1

Yoakum

Gelu-Italian Ice - Victoria
8/17/2024 Routine

No Violations.

Subway - Yoakum
8/15/2024 Violations Followup

Cooling violation fixed. Continue to work on other violations.

Taqueria Vallarta Yoakum
8/15/2024 Violations Followup

Cooling violation fixed. Continue to work on other violations.

Yoakum High School
8/19/2024 Routine

No violations

Yoakum ISD / Jr. High Campus
8/19/2024 Routine

No Violations

Yoakum Primary School

7608 Zac Lentz Parkway 77904

0 3:5PM
3:50 PM

Follow up
In/ Out Reqd.

8/22/2024

Date Insp.

Closed

8/20/2024

7609 N.E. Zac Lentz Parkway 77904

0 12:05PM
12:42 PM

244 Lynch Avenue 77994

1 1:50PM
2:10 PM

Mobile Unit 77995
0 9 :45 AM
10:00 AM

412 W. Grand 77995
0 10:15AM
10:25 AM

614 Irvine Street 77995

0 10:35AM

10:40 AM
Wimberly Street 77995
0 11:08 AM

11:29 AM

103 Mc Kinnon 77995
0 11:30 AM
12:03 PM

800 W. Grande 77995

8/19/2024 Routine 4 12:18 PM
31. no hot water at the hand wash sink. 12:38 PM
32. Ice machine needs to be cleaned.

Adequate handwashing facillities; Accessible and properly supplied, used - 2

8/20/2024

8/15/2024

8/19/2024

8/15/2024

8/15/2024

8/19/2024

8/19/2024

8/19/2024
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Victoria County Public Health Department

Inspections Between (inclusive): 8/15/2024 and 8/21/2024 Follow up
Establishment Type Score In/ Out Reqd.
Yoakum
Yoakum Primary School 800 W. Grande 77995

8/19/2024 Routine 4 1218 PM
31. no hot water at the hand wash sink. 12:38 PM
32. Ice machine needs to be cleaned.
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Yorktown
Gelu-Italian Ice - Victoria Mobile Unit 78164
8/17/2024 Routine 0 9:45AM
No Violations. 10:00 AM
Leske Qil 246 E. Main 78164
8/15/2024 Routine 3 11:50 AM
32. Need to clean ice machine. 12:05 PM
37. Food items need to be 6" off the floor.
Environmental contamination - 1
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Yorktown 1.S.D. Cafeteria 404 W. Fourth 78164
8/15/2024 Routine 0 12:46 PM
No Violations at time of inspection. 1:15PM

8/22/2024

Date Insp.
Closed

8/19/2024

8/19/2024

8/15/2024

8/15/2024
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