
WEEKLY INSPECTION REPORTS Page 1 of 38SELECTION CRITERIA:  ACTIVITY DATE:   From  12/29/2008   Thru 1/2/2009
PE CODE:  From  0201  Thru 1003

SERVICE CODE:  From  100 Thru  110
6201 SAN ANTONIO DR NE7-ELEVEN #706   FA0021353

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTION7-ELEVEN #706

1/2/2009 00 No Violations Found0607 100

1/2/2009 55

GOOD HOT AND COLD HOLD TEMPERATURES.  HOT HOLD HOT DOGS AT 134 
DEGREES AND BURRITOS AT 155 DEGREES GARNISH STATION SALSA AT 40 
DEGREES ALL REFRIGERATORS AND DISPLAY CASES INCLUDING WALK IN AT 
OR UNDER 35 DEGREES.  FREEZER AT ZERO DEGREES.  AUTO DISPENSING QUAT 
SANITIZER IN THREE COMPARTMENT SINK AT 200 PPM CONCENTRATION AND 
CHLORINE SANITIZER IN BUCKET AT 100 PPM CONCENTRATION.  GOOD 
LABELING AND ROTATION OF FOODS.  OBSERVED GOOD HAND WASHING.

Additional Comments0607 100



10/2/2003



WEEKLY INSPECTION REPORTS Page 2 of 38SELECTION CRITERIA:  ACTIVITY DATE:   From  12/29/2008   Thru 1/2/2009
PE CODE:  From  0201  Thru 1003

SERVICE CODE:  From  100 Thru  110
6600 CENTRAL AV SWALBERTSONS #922   FA0003064

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONALBERTSONS DELI

12/30/2008 00 No Violations Found0608 100

12/30/2008 55

WALK-IN COOLER AT 39-DEGREES: TEMP CHECKED CHICKEN AT 40-DEGREES, 
ROAST BEEF AT 40-DEGREES, POTATO SALAD AT 40-DEGREES, MACARONI 
SALAD AT 41-DEGREES. SERVICE DELI STATION IN COMPLIANCE: TEMP 
CHECKED MACARONI SALAD AT 38-DEGREES, RICE AT 39-DEGREES, COLE 
SLAW AT 41-DEGREES. OBSERVED COOK STEP ON CHICKEN AT 247-DEGREES, 
MEAT LOAF AT 240-DEGREES. HOT HOLDING: TEMP CHECKED CHICKEN AT 
147-DEGREES. QA AT 200 PPM IN THREE COMPARTMENT SINK AND WIPING 
CLOTH BUCKETS. OBSERVED EMPLOYEE WASHING HANDS PROPERLY. 
EMPLOYEE HAD BEARD GUARD ATTACHED.

Additional Comments0608 100

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONALBERTSONS BAKERY

12/30/2008 00 No Violations Found0403 100

12/30/2008 55

WALK-IN FREEZER AT 8-DEGREES. NO COOK OR RE-HEAT STEP OBSERVED IN 
BAKERY. THREE COMPARTMENT SINK AT 200 PPM QA, WIPING CLOTH BUCKET 
AT 200 PPM QA. OBSERVED HAND WASH PROCEDURE AND IN COMPLIANCE.

Additional Comments0403 100

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONALBERTSONS MEAT/FISH

12/30/2008 00 No Violations Found0609 100

12/30/2008 55

WALK-IN COOLER AT 41-DEGREES: TEMP CHECKED SALMON AT 42-DEGREES. 
RETAIL COOLER STATION IN COMPLIANCE: TEMP CHECKED SALMON AT 
37-DEGREES, CRAB LEGS AT 35-DEGREES, TILAPIA AT 34-DEGREES. MEAT CUT 
ROOM AT 43-DEGREES. FOUR DOOR COOLER IN CUT ROOM AT 35-DEGREES. 
MEAT VAULT AT 28-DEGREES. OBSERVED FLOOR SANITIZING PROCEDURE 
WITH QA. THREE COMPARTMENT SINK AT 200 PPM QA, WIPING CLOTH 
BUCKETS AT 200 PPM QA. HAND WASH SINKS IN COMPLIANCE. REQUIRED 
EMPLOYEE TO WASH HANDS TO MONITOR HAND WASH PROCEDURE.

Additional Comments0609 100



10/2/2003



WEEKLY INSPECTION REPORTS Page 3 of 38SELECTION CRITERIA:  ACTIVITY DATE:   From  12/29/2008   Thru 1/2/2009
PE CODE:  From  0201  Thru 1003

SERVICE CODE:  From  100 Thru  110
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONALBERTSONS GROCERY

12/30/2008 00 No Violations Found0601 100

12/30/2008 55

MAIN WALK-IN COOLER AT 35-DEGREES, ICE CREAM FREEZER AT MINUS 
4-DEGREES. ALL AISLE COOLERS IN COMPLIANCE BETWEEN 35-DEGREES AND 
40-DEGREES. ALL AISLE FREEZERS IN COMPLIANCE BETWEEN MINUS 
11-DEGREES AND 2-DEGREES. ALL COFFIN COOLERS IN COMPLIANCE BETWEEN 
36-DEGREES AND 43-DEGREES. ALL COFFIN FREEZERS IN COMPLIANCE 
BETWEEN MINUS 4-DEGREES AND MINUS 2-DEGREES. DAIRY VAULT AT 
35-DEGREES: TEMP CHECKED MILK AND COTTAGE CHEESE AT 35-DEGREES. 
EGG STATION IN COMPLIANCE AT 40-DEGREES. PRODUCE WALK-IN AT 
39-DEGREES. OUTSIDE TRASH AREA IN COMPLIANCE. LOADING DOCK IN 
COMPLIANCE.

Additional Comments0601 100



10/2/2003



WEEKLY INSPECTION REPORTS Page 4 of 38SELECTION CRITERIA:  ACTIVITY DATE:   From  12/29/2008   Thru 1/2/2009
PE CODE:  From  0201  Thru 1003

SERVICE CODE:  From  100 Thru  110
10131 COORS BLVD NWALBERTSONS #937   FA0003068

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONALBERTSONS BAKERY

12/31/2008 00 No Violations Found0403 100

12/31/2008 55

WALK-IN COOLER AT 36-DEGREES, WALK-IN FREEZER AT MINUS 8-DEGREES. 
WALK-IN FREEZER #2 AT 10-DEGREES. RETAIL BAKERY COOLER AT 
43-DEGREES. OBSERVED EMPLOYEE WASH HANDS PROPERLY. HAND WASH 
SINKS IN COMPLIANCE AND SUPPLIED. THREE COMPARTMENT SINK AT 200 
PPM QA. WIPING CLOTH BUCKET AT 200 PPM QA.

Additional Comments0403 100

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONALBERTSONS DELI

12/31/2008 00 No Violations Found0608 100

12/31/2008 55

WALK-IN COOLER AT 34-DEGREES: TEMP CHECKED CHICKEN AT 36-DEGREES, 
HAM AT 36-DEGREES, PASTA AT 37-DEGREES, COLE SLAW AT 36-DEGREES. 
CHEESE STATION AT 38-DEGREES, DELI AND MEAT STATION AT 35-DEGREES. 
WALK-IN FREEZER AT MINUS 9-DEGREES. COLD STATION: TEMP CHECKED RICE 
AT 39-DEGREES, POTATO SALAD AT 40-DEGREES, CHICKEN SALAD AT 
40-DEGREES, TUNA AT 35-DEGREES. HOT HOLDING: TEMP CHECKED CHICKEN 
AT 175-DEGREES, WINGS AT 173-DEGREES, POTATO WEDGES AT 171-DEGREES. 
DID NOT OBSERVE RE-HEAT STEP AT TIME OF INSPECTION. OBSERVED COOK 
STEP ON WHOLE CHICKENS BETWEEN 180-DEGREES AND 190-DEGREES IN 
ROTISSERIE COOKER. QA AT 200 PPM IN THREE COMPARTMENT SINK AND 200 
PPM IN WIPING CLOTH BUCKETS. HAND WASH SINKS IN COMPLIANCE AND 
SUPPLIED.

Additional Comments0608 100

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONALBERTSONS RETAILER

12/31/2008 0601 100



10/2/2003



WEEKLY INSPECTION REPORTS Page 5 of 38SELECTION CRITERIA:  ACTIVITY DATE:   From  12/29/2008   Thru 1/2/2009
PE CODE:  From  0201  Thru 1003

SERVICE CODE:  From  100 Thru  110
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONALBERTSONS RETAILER

12/31/2008 00 No Violations Found0601 100

12/31/2008 55

DAIRY VAULT AT 39-DEGREES: TEMP CHECKED MILK, YOGURT AND COTTAGE 
CHEESE AT 40-DEGREES. WHOLE SHELL EGG STATION AT 41-DEGREES. DELI 
SECTION AT 35-DEGREES. AISLE COOLERS IN COMPLIANCE BETWEEN 
32-DEGREES AND 41-DEGREES. AISLE FREEZERS IN COMPLIANCE BETWEEN 
MINUS 10-DEGREES AND 2-DEGREES. ALL COFFIN COOLERS IN COMPLIANCE 
BETWEEN 35-DEGREES AND 41-DEGREES. ALL COFFIN FREEZERS IN 
COMPLIANCE BETWEEN MINUS 2-DEGREES AND 4-DEGREES. REAR TRASH 
AREA IN COMPLIANCE. CHEMICAL STORAGE AREA IN COMPLIANCE.

Additional Comments0601 100

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONALBERTSONS MEAT

12/31/2008 00 No Violations Found0609 100

12/31/2008 55

MEAT CUT ROOM AT 36-DEGREES, MAIN MEAT VAULT AT 40-DEGREES: TEMP 
CHECKED BEEF, PORK AND GROUND BEEF AT 41-DEGREES. MEAT FREEZER AT 
MINUS 18-DEGREES. HAND WASH SINKS IN COMPLIANCE AND SUPPLIED. 
THREE COMPARTMENT SINK AT 200 PPM QA, HIGH PRESSURE HOT WATER 
SANITIZER SPRAYER AT 200 PPM QA.

Additional Comments0609 100

1500 INDIAN SCHOOL RD NWALBUQ JOB CORPS CENTER   FA0002596
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONALB JOB CORPS CENTER

12/29/2008 00 No Violations Found0404 100

12/29/2008 55

COLD HOLDING (DEGREES F)
  WALK-IN COOLER @ 40: HAMBURGER @ 44
  WALK-IN FREEZER @ 2: CHICKEN PATTY @ 6
  REACH-IN COOLER @ 42: EGGS @ 44
NO HOT HOLDING OBSERVED.
SOAP, TOWELS AND HOT WATER @ HANDWASH SINK.
THERMOMETER PRESENT
SANITIZER AVAILABLE @ 200 PPM QUAT
HAIR RESTRAINTS AND GLOVES USED.
CANNED GOOD IN COMPLIANCE

Additional Comments0404 100



10/2/2003



WEEKLY INSPECTION REPORTS Page 6 of 38SELECTION CRITERIA:  ACTIVITY DATE:   From  12/29/2008   Thru 1/2/2009
PE CODE:  From  0201  Thru 1003

SERVICE CODE:  From  100 Thru  110
5811 SIGNAL AV NEALBUQUERQUE COMFORT SUITES   FA0067807

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONCOMFORT INN CONTINENTAL BREAKFAST

12/30/2008 21

NO SANITIZER AVAILABLE,  MANAGER  CALLED FOR SERVICE OF AUTO 
DELIVERY SYSTEM OF QUAT SANITIZER.

Improper sanitizing0407 100

12/30/2008 31

NO TEST STRIPS AVAILABLE TO CHECK SANITIZER CONCENTRATION.

Warewashing Thermometers/Test Kits not provided0407 100

12/30/2008 55

CONTINENTAL BREAKFAST OF MAKE YOUR OWN WAFFLES REFRIGERATED 
CONTAINER AT 45 DEGREES.  HARD BOILED EGGS AT 45 DEGREES OR LESS AND 
BREAD PRODUCTS.  REFRIGERATOR AT 30 DEGREES AND FREEZER BELOW 
ZERO DEGREES.  FACILITY CLEAN AND ORGANIZED AND ALL FOOD 
PROTECTED.

Additional Comments0407 100

6110 SAN MATEO BLVD NEARBYS   FA0005141
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONARBYS

12/31/2008 35

FREEZER WAS OFF, DISCOVERED THAT BREAKER HAD BEEN SWITCHED OFF.  
NO FOOD WAS THAWED, CORRECTED DURING INSPECTION.

Non-Food contact surfaces0406 100

12/31/2008 55

GOOD HOT AND COLD HOLD ITEMS,  WALK IN REFRIGERATOR AT 38 DEGREES,  
SMALL PREP AT 38 DEGREES, TOMATOES ON TOP PORTION AT 41 DEGREES 
COOKED CHICKEN UNDERNEATH AT 36 DEGREES.   QUAT SANITIZER IN THREE 
COMPARTMENT SINK AND BUCKETS AT 200 TO 400 PPM CONCENTRATION.  
OBSERVED GOOD HAND WASHING.

Additional Comments0406 100

5341 MENAUL BLVD NEBIG LOTS #4077   FA0005035
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONBIG LOTS

12/30/2008 00 No Violations Found0601 100

12/30/2008 55

FOOD DISPLAY SHELVES ARE CLEAN.  FOODS ARE STORED AND DISPLAYED 
SEPARATE FROM TOXIC ITEMS.  RANDOM CHECK OF SELECTED "SELL BY" 
DATES FOUND FOODS TO BE WITH ACCEPTABLE DATE RANGE.  ALL FOODS ARE 
PRE-PACKAGED & NON-POTENTIALLY HAZARDOUS.

Additional Comments0601 100



10/2/2003



WEEKLY INSPECTION REPORTS Page 7 of 38SELECTION CRITERIA:  ACTIVITY DATE:   From  12/29/2008   Thru 1/2/2009
PE CODE:  From  0201  Thru 1003

SERVICE CODE:  From  100 Thru  110
6215 SAN ANTONIO NEBLAKES LOTABURGER #35   FA0047766

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONLOTABURGER #35

1/2/2009 00 No Violations Found0406 100

1/2/2009 55

GOOD HOT AND COLD HOLD TEMPERATURES.  COLD HOLD AT PREP UNIT 
GREEN CHILE AT 38 DEGREES AND TOMATOES AT 40 DEGREES.  COOKING 
HAMBURGERS AT 170 DEGREES. AND HOT HOLD CHILE ALL THREE 
CONTAINERS IN STEAM TABLE AT 180 DEGREES.  WALK IN AT 43 DEGREES 
PICKLES AT 43 DEGREES.  FREEZER AT ZERO DEGREES.  REACH IN WITH RAW 
BURGER'S, BOTH AT 37 DEGREES.  CHLORINE SANITIZER USED IN THREE 
COMPARTMENT SINK AND ALL BUCKETS AT 100 PPM CONCENTRATION.  
OBSERVED GOOD GLOVE USE AND HAND WASHING.  FACILITY CLEAN AND 
ORGANIZED.

Additional Comments0406 100

4401 A WYOMING BLVD NEBOBA TEA COMPANY   FA0060360
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONBOBA TEA

12/31/2008 00 No Violations Found0406 100

12/31/2008 55

GOOD HAND WASHING OBSERVED.  FOOD PREPARATION AREA IS CLEAN AND 
WELL MAINTAINED.  MANGO PUREE 34 DEGREES F.  ICE MACHINE IS CLEAN.  
INGREDIENTS ARE STORED SAFELY.  CLEANING SUPPLIES ARE SEPARATE 
FROM FOOD ITEMS.  SANITIZER IN THREE COMPARTMENT SINK TESTED AT 200 
PPM QUATERNARY AMMONIA.  WIPING CLOTH SANITIZER TESTED AT 200 PPM 
QUATERNARY AMMONIA.  THERMOMETERS AND TEST KIT AVAILABLE.  
SERVING UTENSILS AND PAPER GOODS ARE STORED SAFELY TO PREVENT 
CROSS CONTAMINATION.

Additional Comments0406 100



10/2/2003



WEEKLY INSPECTION REPORTS Page 8 of 38SELECTION CRITERIA:  ACTIVITY DATE:   From  12/29/2008   Thru 1/2/2009
PE CODE:  From  0201  Thru 1003

SERVICE CODE:  From  100 Thru  110
5010 CUTLER AV NEBOSTON MARKET   FA0032837

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONBOSTON MARKET

12/29/2008 00 No Violations Found0406 100

12/29/2008 55

OBSERVED COLD HOLDING IN THE WALK IN COOLER RAW CHICKEN 31 
DEGREES, RAW BEEF 33 DEGREES, MEAT LOAF 36 DEGREES, CREAMED 
SPINACH 36 DEGREES.  OBSERVED HOT HOLDING CHICKEN 143 DEGREES, MEAT 
LOAF 146 DEGREES, MACARONI AND CHEESE 152 DEGREES, MASHED POTATOES 
149 DEGREES, GRAVY 150 DEGREES, CREAMED SPINACH 148 DEGREES.  
OBSERVED COOKING CHICKEN 174 DEGREES INTERNAL.
WALK IN COOLER 30 DEGREES.  WALK IN FREEZER -3 DEGREES.
SANITATION BUCKET TESTED AT 200 PPM QUAT.  3 COMPARTMENT SINK 
SANITIZER TESTED AT 200 PPM QUAT.
OBSERVED AN EMPLOYEE WASHING HANDS.

Additional Comments0406 100



10/2/2003



WEEKLY INSPECTION REPORTS Page 9 of 38SELECTION CRITERIA:  ACTIVITY DATE:   From  12/29/2008   Thru 1/2/2009
PE CODE:  From  0201  Thru 1003

SERVICE CODE:  From  100 Thru  110
2004 S PLAZA ST NWCASA DE FIESTA   FA0012415

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONCASA DE FIESTA - BAR

12/31/2008 28

EVIDENCE OF GERMAN ROACHES OBSERVED.  PROFESSIONAL PEST CONTROL 
ORDERED AND PROBLEM CORRECTED ONSITE.

Insect, rodents, animals - Other0501 100

12/31/2008 55

COLD HOLDING (DEGREES F)
  REACH-IN COOLER @ 42: SALSA @ 45
NO PHF HOT HOLDING 
SOAP, TOWELS AND HOT WATER @ HANDWASH SINK.
SANITIZER IN COMPLIANCE (100 PPM CL2)

Additional Comments0501 100

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONCASA DE FIESTA - RESTAURANT

12/31/2008 01

PHF (RAW EGGS) FOUND AT IMPROPER TEMPERATURE (58).  PROBLEM 
CORRECTED ONSITE.  
OPERATOR IS REQUIRED TO MAINTAIN A RECORD OF COLD HOLDING 
TEMPERATURES AT 2 HOUR INTERVALS.

Cold Holding0406 100

12/31/2008 21

SANITIZER LEVEL FOUND OUT OF COMPLIANCE (MORE THAN 200 PPM CL2)  
LEVEL BROUGHT TO 100 PPM CL2 AND PROBLEM CORRECTED ONSITE.  
OPERATOR IS REQUIRED TO MAINTAIN RECORD OF SANITIZER LEVEL AT 2 
HOUR INTERVALS.

Improper sanitizing0406 100

12/31/2008 38

FOOD FOUND IMPROPERLY STORED ON FLOOR.  PROBLEM CORRECTED.

Food unprotected0406 100

12/31/2008 42

HANDWASH SINK LEAK OBSERVED.

Plumbing: Improperly installed/maintained/supplied0406 100

12/31/2008 55

COLD HOLDING (DEGREES F)
  WALK-IN COOLER @ 40: BEANS @ 45
  WALK-IN FREEZER @ 18: CHILE @ 16
  MAKE-UP TABLE: EGGS @ 58
HOT HOLDING (DEGREES F)
  MAKE-UP TABLE: BEANS @ 150
THERMOMETER PRESENT
HAIR RESTRAINTS AND GLOVES USED.

Additional Comments0406 100



10/2/2003



WEEKLY INSPECTION REPORTS Page 10 of 38SELECTION CRITERIA:  ACTIVITY DATE:   From  12/29/2008   Thru 1/2/2009
PE CODE:  From  0201  Thru 1003

SERVICE CODE:  From  100 Thru  110
8204 MONTGOMERY BLVD NECHILE TRADITIONS   FA0012200

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONCHILE TRADITIONS

12/31/2008 40

LABELS HAVE BEEN PROVIDED ON SOME OF THE BULK PRODUCTS.  LABELS 
ARE STILL NEEDED ON THE CHILI PODS.

Food improperly labeled0601 100

12/31/2008 55

FROZEN GREEN CHILI  0 DEGREES F.

Additional Comments0601 100



10/2/2003



WEEKLY INSPECTION REPORTS Page 11 of 38SELECTION CRITERIA:  ACTIVITY DATE:   From  12/29/2008   Thru 1/2/2009
PE CODE:  From  0201  Thru 1003

SERVICE CODE:  From  100 Thru  110
10321 HOTEL AV NEDAYS INN EAST   FA0068012

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONDAYS INN BREAKFAST

12/31/2008 19

OBSERVED LACK OF HAND WASH SINK IN FOOD PREP AREA.  FACILITY HAS 
SINGLE COMPARTMENT SINK IN WHICH ALL FOOD SERVICE ACTIVITIES ARE 
TAKING PLACE.  CRITICAL VIOLATION WILL BE CORRECTED IF FACILITY 
INSTALLS 3 COMPARTMENT SINK WITH AN AIR GAP FOR WARE WASHING AND 
FOOD PREPARATION AND DESIGNATES SINGLE COMPARTMENT AS HAND 
WASH SINK OR INSTALLS DISH MACHINE AND AN ADDITIONAL SINK FOR FOOD 
PREPARATION WITH AN AIR GAP AND DESIGNATES SINGLE COMPARTMENT AS 
HAND WASH SINK.

Handwash Facilities - Inaccessible, unavailable0407 100

12/31/2008 21

OBSERVED LACK OF 3 COMPARTMENT SINK AND / OR DISH MACHINE FOR 
PROPER WARE WASHING AND SANITIZING.  OBSERVED LACK OF APPROVED 
SANITIZER AND TEST KIT FOR SANITIZATION OF NON-FOOD AND FOOD 
CONTACT SURFACES.  CRITICAL VIOLATION WILL BE CORRECTED BY 
INSTALLATION OF EITHER AND / ONE WITH AN AIR GAP.

Improper sanitizing0407 100

12/31/2008 42

OBSERVED LACK OF PAPER TOWELS AND HAND WASH SOAP AT SINGLE 
COMPARTMENT SINK IN FOOD PREPARATION / SERVICE AREA.  OBSERVED 
LACK OF PAPER TOWELS IN TOILET ROOM.

Plumbing: Improperly installed/maintained/supplied0407 100

12/31/2008 55

TOOK THE FOLLOWING TEMPERATURE:
COLD HOLDING - MILK 45 F (PITCHER WITH COLD WAND)
NO HOT HOLDING, REHEATING OR COOLING AT THIS PERMIT.
COOKING - WAFFLES TO ORDER BY CUSTOMERS

FACILITY WILL NOT BE DOWNGRADED FOR CRITICALS THAT CAN NOT BE 
CORRECTED DURING INSPECTION AS FACILITY DOES NOT PREPARE OR SERVE 
PHF.  HOWEVER, INSPECTOR IS REQUIRING A WRITTEN COPY OF MENU AND 
FACILITY MAY NOT EXPAND UPON MENU WITHOUT PRIOR APPROVAL FROM 
CHPD.  FACILITY HAS 30 DAYS TO COMPLY.  FAILURE TO COMPLY AND / OR 
REPEAT VIOLATIONS IN THE FUTURE MAY RESULT IN DOWNGRADE.

Additional Comments0407 100



10/2/2003



WEEKLY INSPECTION REPORTS Page 12 of 38SELECTION CRITERIA:  ACTIVITY DATE:   From  12/29/2008   Thru 1/2/2009
PE CODE:  From  0201  Thru 1003

SERVICE CODE:  From  100 Thru  110
2331 MENAUL BLVD NEDIERSEN CHARITIES INC   FA0059300

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONDIERSEN CHARITIES

12/29/2008 00 No Violations Found0404 100

12/29/2008 55

OBSERVED COLD HOLDING HAM 43 DEGREES, CREAM CHEESE 44 DEGREES, 
TURKEY 43 DEGREES.  OBSERVED COOLED BEEF FROM 12/27/08 42 DEGREES.  
NO COOKING OR HOT HOLDING OBSERVED AT THE TIME OF INSPECTION.  
REACH IN COOLER 42 DEGREES.  REACH IN FREEZER 0 DEGREES.
SANITATION BUCKET TESTED AT 200 PPM QUAT.  DISHWASHER SANITIZING 
CYCLE TEMPERATURE REACHING 170 DEGREES.
OBSERVED AN EMPLOYEE WASHING HANDS.

Additional Comments0404 100

5010 CUTLER AV NEDOS HERMANOS   FA0015038
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONDOS HERMANOS

12/29/2008 00 No Violations Found0406 100

12/29/2008 55

OBSERVED COLD HOLDING ON THE FOOD PREP LINE GUACAMOLE 41 DEGREES.  
OBSERVED COLD HOLDING IN THE WALK IN COOLER EGGS 36 DEGREES, GREEN 
CHILI 34 DEGREES, BEEF 37 DEGREES, SOUR CREAM 36 DEGREES, BEANS 39 
DEGREES.  OBSERVED HOT HOLDING GREEN CHILI 140 DEGREES, RED CHILI 141 
DEGREES, CHICKEN 163 DEGREES, BEEF 159 DEGREES, BEANS 146 DEGREES, 
TAMALES 147 DEGREES.  OBSERVED HEATED CANNED BEANS 163 DEGREES.  
WALK IN COOLER 33 DEGREES.  WALK IN FREEZER 2 DEGREES.  
SANITATION BUCKET TESTED AT 100 PPM CHLORINE.  3 COMPARTMENT SINK 
SANITIZER TESTED AT 100 PPM CHLORINE.
OBSERVED SEVERAL EMPLOYEES WASHING HANDS IN BETWEEN TASKS.

Additional Comments0406 100



10/2/2003



WEEKLY INSPECTION REPORTS Page 13 of 38SELECTION CRITERIA:  ACTIVITY DATE:   From  12/29/2008   Thru 1/2/2009
PE CODE:  From  0201  Thru 1003

SERVICE CODE:  From  100 Thru  110
5010 CUTLER AV NEEINSTEIN BROS BAGELS #2378   FA0019535

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONEINSTEIN BAGELS #2378

12/29/2008 09

OBSERVED WATER BOTTLES IN SEVERAL AREAS OF THE KITCHEN. VIOLATION 
CORRECTED ON SITE.

Smoking, Eating, Drinking0406 100

12/29/2008 31

OBSERVED FACILITY DOES NOT HAVE CHLORINE TEST STRIPS.

Warewashing Thermometers/Test Kits not provided0406 100

12/29/2008 42

OBSERVED NO SOAP OR PAPER TOWELS AT THE HAND WASHING SINK IN THE 
KITCHEN.    OBSERVED NO SOAP AT THE HAND WASHING SINK IN THE FRONT 
SERVICE AREA. VIOLATION CORRECTED ON SITE.

Plumbing: Improperly installed/maintained/supplied0406 100

12/29/2008 48

OBSERVED PERSONAL ITEMS BEING STORED WITH FOOD ITEMS IN THE 
KITCHEN AND FRONT SERVICE AREA.  VIOLATION CORRECTED ON SITE.

Other Operations - Personal Items0406 100

12/29/2008 55

OBSERVED COLD HOLDING IN THE WALK IN COOLER EGGS 41 DEGREES, 
CREAM CHEESE 40 DEGREES, MILK 40 DEGREES.  OBSERVED COLD HOLDING IN 
THE MAKE TABLES GREEN CHILI 39 DEGREES, TURKEY 40 DEGREES, CHICKEN 
SALAD 41 DEGREES, SAUSAGE 38 DEGREES, PEPPERONI 42 DEGREES.  
OBSERVED HOT HOLDING WEDDING SOUP 158 DEGREES, CHILI 161 DEGREES.  
NO RE-HEATING OBSERVED AT THE TIME OF INSPECTION.
WALK IN COOLER 37 DEGREES.  WALK IN FREEZER -4 DEGREES.  MAKE TABLES 
38 DEGREES AND 35 DEGREES.
SANITATION BUCKET TESTED AT 100 PPM CHLORINE.  3 COMPARTMENT SINK 
SANITIZER TESTED AT 100 PPM CHLORINE.  
ANY REPEAT CRITICAL VIOLATIONS CAN RESULT IN FURTHER ENFORCEMENT 
ACTION.

Additional Comments0406 100

2801 EUBANK BLVD NEFAMILY DOLLAR STORES / NM #5495   FA0016754
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONFAMILY DOLLAR STORE #5495

12/30/2008 45

DAMAGED WALL SURFACE NEAR REST ROOM DOORWAY.

Floors, Walls, Ceilings0601 100

12/30/2008 55

EGGS 43 DEGREES F.  MILK 43 DEGREES F.  FOOD ITEMS ARE SEPARATED FROM 
TOXIC ITEMS ON THE SALES SHELVES AND IN STORAGE.  NO PESTS OBSERVED.

Additional Comments0601 100
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1416 EUBANK BLVD NEFAMILY DOLLAR STORES OF NM #5178   FA0016750

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONFAMILY DOLLAR STORE #5178

12/30/2008 42

MOP SINK PLUMBING LEAKS ONTO WALL & FLOOR.

Plumbing: Improperly installed/maintained/supplied0601 100

12/30/2008 45

WALL DAMAGE OBSERVED IN THE AREA OF THE MOP SINK DUE TO LEAKING 
WATER.  COVE MOLDING MISSING ALONG WALL IN STORAGE AREA.

Floors, Walls, Ceilings0601 100

12/30/2008 55

MILK 40 DEGREES F.  SHELVES ARE ORGANIZED TO SEPARATE FOODS FROM 
TOXIC ITEMS.

Additional Comments0601 100

7100 SAN PEDRO DR NEFAMILY DOLLAR STORES/NM #5165   FA0016755
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONFAMILY DOLLAR # 5165

1/2/2009 00 No Violations Found0601 100

1/2/2009 55

PRE PACKAGED FOODS ONLY ALL WITHIN SELL BY DATES.  REFRIGERATOR AT 
30 DEGREES AND FREEZER AT ZERO DEGREES.

Additional Comments0601 100

119 ALTEZ ST NEFRONTIER WAREHOUSE   FA0003324
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONFRONTIER WAREHOUSE

12/30/2008 00 No Violations Found0603 100

12/30/2008 55

OBSERVED THE FOLLOWING:
COLD HOLDING - LARGE AMOUNTS OF PREPACKAGED GREEN CHILE ON 
PALETTES IN WALK-IN FREEZER AT -2 F.
NO OTHER FOOD STORAGE OR PROCESSING IS CONDUCTED AT THIS PERMIT.

Additional Comments0603 100
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301 INDIANA ST SE STE AG & H MARKET   FA0035625

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONG & H MARKET

12/29/2008 00 No Violations Found0603 100

12/29/2008 55

PREPACKAGED RETAIL AND PRODUCE ONLY.
EQUIPMENT - WALK-IN REFRIGERATOR 34 F

Additional Comments0603 100

6100 SAN MATEO BLVD NEGIANT #6005   FA0003494
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONGIANT FOOD STORE #6005

12/31/2008 00 No Violations Found0607 100

12/31/2008 55

ALL PREPACKAGED FOOD ITEMS COFFEE AND SODA MACHINE,  QUAT 
SANITIZER USED IN THREE COMPARTMENT SINK AND IN BUCKET AT 200 PPM 
CONCENTRATION. REFRIGERATOR TEMPERATURE WHERE MILK IS STORED AT 
38 DEGREES S,MALL FREEZER AT MINUS 8 DEGREES AND ICE CREAM FREEZER 
BELOW ZERO DEGREES.  FACILITY CLEAN AND ORGANIZED AND ALL FOOD 
PROTECTED AND WELL WITHIN EXPIRATION DATES.

Additional Comments0607 100

6821 SAN MATEO BLVD NEGIANT #843   FA0069961
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONGIANT#843

12/31/2008 40

ENSURE THAT ALL SANDWICHES ARE LABEL DATED.

Food improperly labeled0606 100

12/31/2008 55

REFRIGERATOR TEMPERATURE AT 39 DEGREES.  ALL PREPACKAGED FOODS 
ONLY AND COFFEE BAND SODAS.  CHLORINE SANITIZER USED IN SPRAY 
BOTTLE AT 100 PPM CONCENTRATION.

Additional Comments0606 100
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5112 LOMAS BLVD NEHANA FUJI SUSHI   FA0078633

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONHANA FUJI SUSHI @SUNFLOWER MARKET

12/30/2008 19

OBSERVED HAND WASHING SINK HAD A BAG OF SHRIMP IN IT.  VIOLATION 
CORRECTED ON SITE.  SHRIMP TEMPERATURE WAS 41 DEGREES AND PUT BACK 
INTO THE COOLER.

Handwash Facilities - Inaccessible, unavailable0610 100

12/30/2008 55

OBSERVED COLD HOLDING CRAB SUSHI 40 DEGREES, CRAB MEAT 38 DEGREES, 
SHRIMP 39 DEGREES.  MAKE TABLE 38 DEGREES.  DISPLAY COOLER 42 
DEGREES.  WALK IN COOLER 35 DEGREES.  WALK IN FREEZER -4 DEGREES.
SANITATION BUCKET TESTED AT 200 PPM QUAT.  3 COMPARTMENT SINK 
SANITIZER TESTED AT 200 PPM QUAT.
OBSERVED OPERATOR PH LOGS AND PH METER.  RICE PH 3.9.
OBSERVED AN EMPLOYEE WASHING HANDS.
ANY REPEAT CRITICAL VIOLATIONS CAN RESULT IN FURTHER ENFORCEMENT 
ACTION.

Additional Comments0610 100

4315 WYOMING BLVD NEHASTINGS BOOKS & RECORDS   FA0003520
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONHASTINGS BOOKS & RECORDS

12/31/2008 35

SODA SPLATTER IS VISIBLE IN THE SODA SYRUP STORAGE AREA INSIDE THE 
CABINET.  
INTERIOR OF THE CABINET CONTAINING THE FLOOR DRAIN IS DAMAGED.  
FLOOR OF CABINET HAS COLLAPSED.

Non-Food contact surfaces0406 100

12/31/2008 42

SOAP & PAPER TOWELS ARE NOT AVAILABLE AT THE HAND SINK.

Plumbing: Improperly installed/maintained/supplied0406 100
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5307 MENAUL BLVD NEHONEY BAKED HAM COMPANY  THE   FA0017538

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONTHE HONEY BAKED HAM CO

12/30/2008 00 No Violations Found0601 100

12/30/2008 55

TURKEY 44 DEGREES F.  APPLE SLICES 157 DEGREES F.  CHEESY POTATOES 159 
DEGREES F..  ROAST BEEF 42 DEGREES F.  ALTERNATES BETWEEN 
QUATERNARY AMMONIA AND CHLORINE ON A WEEKLY BASIS.  QUATERNARY 
AMMONIA 200 PPM QUAT.  GOOD PERSONAL HYGIENE OBSERVED.  APRONS 
CLEAN.  CANNED GOODS ARE STORED SAFELY.  CLEANING SUPPLIES ARE 
STORED SEPARATE FROM FOOD ITEMS.  GOOD HAND WASHING PRACTICES 
OBSERVED.

Additional Comments0601 100

137 B SAN PEDRO DR NEINDOPAK MORE THAN A STORE   FA0053027
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONINDOPAK MORE THAN A STORE

12/30/2008 13

OBSERVED FOODS ON DISPLAY THAT HAVE EXCEEDED THEIR FRESHNESS 
DATE MARKS I.E. SEVERAL PACKAGES OF BOLOGNA DATED 12/2/08, VARIETY 
OF INDIAN FOODS DATED I.E. APRIL 2005, ETC.  CRITICAL VIOLATION WILL BE 
CORRECTED WHEN FOODS ARE REMOVED FROM DISPLAY.

Adulterated food0601 100

12/30/2008 15

OBSERVED BENT CANS ON DISPLAY FOR RETAIL.  OBSERVED JARS THAT HAVE 
LEAKED ON DISPLAY FOR RETAIL.  CRITICAL VIOLATION WILL BE CORRECTED 
WHEN FOODS ARE REMOVED FROM DISPLAY.

Bent, swollen containers0601 100

12/30/2008 40

OBSERVED PACKAGES OF FOODS ON DISPLAY FOR RETAIL THAT ARE 
IMPROPERLY LABELED.

Food improperly labeled0601 100

12/30/2008 55

PREPACKAGED RETAIL ONLY
EQUIPMENT - UPRIGHT FREEZER 0 F, REACH-IN REFRIGERATOR 40 F

FAILURE TO COMPLY AND / OR REPEAT VIOLATIONS IN THE FUTURE MAY 
RESULT IN DOWNGRADE.

Additional Comments0601 100
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2924 2ND ST NWITSA ITALIAN ICE   FA0073994

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONITSA ITALIAN ICE

12/30/2008 00 No Violations Found0405 100

12/30/2008 55

NO PHF COLD HOLDING
NO PHF HOT HOLDING 
SOAP, TOWELS AND HOT WATER @ HANDWASH SINK.
SANITIZER AVAILABLE

Additional Comments0405 100

215 PHOENIX AV NWITSA ITALIAN ICE LLC   FA0082312
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONN-ITSA ITALIAN ICE

12/30/2008 21

SANITIZER LEVEL FOUND OUT OF COMPLIANCE (O PPM CL2).  PROBLEM 
CORRECTED ONSITE.

Improper sanitizing0406 100

12/30/2008 55

COLD HOLDING (DEGREES F)
  REACH-IN FREEZER @ 16: STEAK @ 16
HOT HOLDING (DEGREES F)
  MAKE-UP: CHILE @ 172
SOAP, TOWELS AND HOT WATER @ HANDWASH SINK.
THERMOMETER PRESENT
HAIR RESTRAINTS AND GLOVES USED.

Additional Comments0406 100
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6200 SAN MATEO BLVD NEKENTUCKY FRIED CHICKEN L039020   FA0073884

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONKENTUCKY FRIED CHICKEN

12/31/2008 00 No Violations Found0406 100

12/31/2008 55

GOOD HOT AND COLD HOLD TEMPERATURES.  HOT HOLD CHICKEN IN 
WARMER RANGED FROM TOP RACK AT 150 TO BOTTOM RACK (NEWER) AT 175 
DEGREES.  CHICKEN IN SERVER AT 156 DEGREES AND POPCORN CHICKEN AT 
145 DEGREES.  MASHED POTATOES AT 180 DEGREES, CORN AT 176 DEGREES 
AND RICE AT 160 DEGREES,  COLE SLAW AT 37 DEGREES.  BOTH REFRIGERATOR 
WALK IN AT 34  DEGREES AND FREEZERS AT ZERO DEGREES.  QUAT SANITIZER 
MADE UP IN THREE COMPARTMENT SINK AND THEN USED TO FILL BUCKETS 
AT 200 PPM CONCENTRATION.  FACILITY CLEAN AND ORGANIZED.  OBSERVED 
GOOD HAND WASHING.  GOOD CROSS CONTAMINATION PREVENTION 
STRATEGIES.

Additional Comments0406 100

5010 CUTLER AV NEKEVA JUICE  SOUTHWEST LLC   FA0073183
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONKEVA JUICE

12/29/2008 00 No Violations Found0406 100

12/29/2008 55

OBSERVED COLD HOLDING COCONUT MILK 40 DEGREES, MILK 37 DEGREES, 
EGGNOG 39 DEGREES.  COOLER 37 DEGREES.  WALK IN FREEZER 1 DEGREE.  
SANITATION BUCKET TESTED AT 200 PPM QUAT.  3 COMPARTMENT SINK 
SANITIZER TESTED AT 200 PPM QUAT. 
OBSERVED AN EMPLOYEE WASHING HANDS.

Additional Comments0406 100

5010 CUTLER AV NE STE D113NUTRISHOP   FA0076688
Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONNUTRI SHOP

12/29/2008 00 No Violations Found0606 100

12/29/2008 55

OBSERVED COLD HOLDING MILK MUSCLE DRINK 38 DEGREES, BANANA SHAKE 
36 DEGREES.  COOLER 35 DEGREES.  ALL FOOD IS PRE-PACKAGED.  OBSERVED 
ALL FOOD ITEMS ARE STORED AT LEAST 4 INCHES OFF THE FLOOR.

Additional Comments0606 100
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9311 COORS BLVD NWPAINTED HORSE COFFEE HOUSE   FA0065841

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONPAINTED HORSE COFFEE HOUSE

12/31/2008 00 No Violations Found0406 100

12/31/2008 55

WALK-IN COOLER AT 42-DEGREES: TEMP CHECKED PULLED PORK AT 
42-DEGREES, TUNA AT 42-DEGREES, GREEN CHILE AT 43-DEGREES, CHICKEN 
SALAD AT 42-DEGREES, WHOLE TURKEY AT 42-DEGREES, WHOLE HAM AT 
42-DEGREES. WALK-IN FREEZER AT MINUS 2-DEGREES. COLD HOLD STATION: 
TEMP CHECKED SALMON AT 29-DEGREES, TURKEY AT 30-DEGREES, HAM AT 
30-DEGREES. DESSERT COOLER AT 39-DEGREES. HOT HOLDING: TEMP CHECKED 
MUSHROOM SOUP AT 170-DEGREES. DID NOT OBSERVE RE-HEAT OR COOK 
STEP AT TIME OF INSPECTION. AUTOMATIC DISH MACHINE AT 160-DEGREES IN 
FINAL RINSE. SECONDARY DISH MACHINE AT 160-DEGREES IN FINAL RINSE. 
THREE COMPARTMENT SINK AT 200 PPM QA, WIPING CLOTH BUCKETS AT 200 
PPM QA.

Additional Comments0406 100
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10601 CENTRAL AV NEPOPEYES CHICKEN & BISCUITS   FA0065268

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONPOPEYES CHICKEN & BISCUITS

12/30/2008 21

TESTED SANITIZER BUCKET WITH RESULTS OF 100 PPM QA.  CORRECTED 
DURING INSPECTION.

Improper sanitizing0406 100

12/30/2008 32

OBSERVED SINGLE-SERVICE ARTICLES STORED IN SAME CUPBOARD WITH 
OPEN TRASH CHUTE / CONTAINER.

Improper storage/handling of clean equipment/utens0406 100

12/30/2008 55

TOOK THE FOLLOWING TEMPERATURES:
COLD HOLDING - COLESLAW 40 F (INSIDE MAKE-TABLE), RAW CHICKEN 38 F 
(WALK-IN REFRIGERATOR), RAW CHICKEN 38 F (IN CAMBRO UNITS)
HOT HOLDING - CHICKEN STRIPS 182 F (HOT HOLDING UNIT), CAJUN GRAVY 154 
F (STEAM WELL), JAMBALAYA 153 F (CVAP), FRIED DRUMSTICK 140 F (HOT 
HOLDING UNIT)
REHEATING - IN RETHERMALIZER 178 F (POSTED PROCEDURE ALLOWS FOR 60 - 
90 MINUTES TO REHEAT BEANS, MEAT & GRAVY TO 180 F.)
COOKING - CHICKEN FRYING IN PROGRESS
NO COOLING CURRENTLY.
OBSERVED THE FOLLOWING:
HYGIENIC PRACTICES - HAIR RESTRAINED.
EQUIPMENT - WALK-IN FREEZER 14.2 F, MAKE-TABLE 30 F, REACH-IN FREEZER 
-7 F, WALK-IN REFRIGERATOR 38.3 F,CVAP 160 F
SANITATION - 3RD COMPARTMENT 200 PPM QA

FAILURE TO COMPLY AND / OR REPEAT VIOLATIONS IN THE FUTURE MAY 
RESULT IN DOWNGRADE.

Additional Comments0406 100
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2801 EUBANK BLVD NE STE GPUDGE BROS PIZZA   FA0020511

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONPUDGE BROS PIZZA

12/30/2008 35

EXTERIOR OF THE PIZZA DELIVERY BAGS ARE GRIMY &  NEED CLEANING.

Non-Food contact surfaces0406 100

12/30/2008 45

OBSERVED WORN & DAMAGED WALL SURFACES  NEAR THREE COMPARTMENT 
SINK AND MOP SINK

Floors, Walls, Ceilings0406 100

12/30/2008 55

PINEAPPLE BITS 37 DEGREES F.  PIZZA SAUCE 37 DEGREES F.  THERMOMETERS 
AVAILABLE.  MOZZARELLA 41 DEGREES F.  GOOD HAND WASHING AND FOOD 
HANDLING OBSERVED.  CHLORINE AND TEST KIT ARE AVAILABLE.  50 PPM 
CHLORINE.    TOXIC ITEMS ARE STORED SAFELY AWAY FROM FOOD ITEMS.  NO 
PESTS OBSERVED.

Additional Comments0406 100
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5251 SAN ANTONIO DR NEQUALITY SUITES   FA0045451

Permit Name: IN COMPLIANCE Action:APPROVED
ACTIVITY DATE SERV DESCRIPTION MEMOPE VIOL

ROUTINE INSPECTIONQUALITY SUITES CONTINENTAL BKFT

12/29/2008 21

NO SANITIZER MADE UP.  MUST HAVE BUCKET MADE UP WHERE WIPING 
CLOTHS ARE AVAILABLE FOR WIPING COUNTER TOPS AND OTHER FOOD 
CONTACT SURFACES. 
CORRECTED DURING INSPECTION.

Improper sanitizing0407 100

12/29/2008 26

SMALL INSECTS AROUND FLOOR DRAIN.  CALL PESTICIDE MANAGEMENT FOR 
SERVICE.

Evidence of insects0407 100

12/29/2008 31

PROVIDE TEST STRIPS TO CHECK SANITIZER CONCENTRATION.

Warewashing Thermometers/Test Kits not provided0407 100

12/29/2008 38

BOXES OF FOOD AS WELL AS FOOD SERVICE ITEMS ON FLOOR.  MUST BE 
STORED AT LEAST FOUR INCHES ABOVE FLOOR.

Food unprotected0407 100

12/29/2008 42

ENSURE THAT SOAP AND PAPER TOWELS ARE PROVIDED AT HAND WASH SINK.

Plumbing: Improperly installed/maintained/supplied0407 100

12/29/2008 45

FOOD DEBRIS BEHIND REFRIGERATORS AND IN LOWER CABINETS ALSO IN 
FLOOR DRAIN.

Floors, Walls, Ceilings0407 100

12/29/2008 55

GOOD HOT AND COLD HOLD TEMPERATURES,  HOT HOLD SAUSAGE AND EGGS 
AT 156 DEGREES, SALSA AT 43 DEGREES AND MILK AT 45 DEGREES.  
REFRIGERATORS AT 38 DEGREES AND FREEZERS AT ZERO DEGREES.

Additional Comments0407 100
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11016 CENTRAL AV SEROSYS   FA0070477
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