Brazos County Health Department 6/25/2019

Inspections Between 6/18/2019 and 6/25/2019

Establishment Type Score
BRYAN
4 CORNER'S MARKET 3239 WILKES ST 77803

6/18/2019 Compliance NS

Person in charge present, demonstration of knowledge, and perform duties - 2

7-ELEVEN #36567H 3401 HIGHWAY 21 EAST 77808

6/24/2019 Routine 92

Proper Hot Holding temperature(135°F) - 3
Approved thawing method - 1

Utensils, equipment, & linens; properly used, stored, dried, & handled - 1
Proper Date Marking and disposition - 2
Environmental contamination - 1
AWWW REDI SNOW CONES ETC 1201 STAR STREET 77803
6/18/2019 Routine 100
BABYLON CAFE/NAYA INTERNATIONAL LLC 3700 S TEXAS AVE SUITE #100 77801
6/20/2019 Routine PS
Approved thawing method - 1
Proper Date Marking and disposition - 2
Food Handler/ no unauthorized persons/ personnel - 2
Other Violations - 1
Adequate handwashing facilities: Accessible and properly supplied, used - 2
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Food contact surfaces and Returnables ; Cleaned and Sanitized - 3
Personal Cleanliness/eating, drinking or tobaccouse - 1
No Evidence of Insect contamination, rodent/other animals - 1
6/21/2019 Compliance NS
BEST WESTERN PREMIER BRYAN COLLEGE STATION 1920 AUSTINS COLONY PKWY 77803
6/24/2019 Compliance NS
BILLARD EL TAPATIO 502 W. WILLIAM J BRYAN 77803
6/19/2019 Routine 94
Toilet Facilities; properly constructed, supplied, and clean - 1
Proper Date Marking and disposition - 2
Other Violations - 1
Original container labeling (Bulk Food) - 1
Garbage and Refuse properly disposed; facilities maintained - 1
C & J BAR B-QUE II 1010 S. TX AVE 77803
6/24/2019 Routine 93
Food Separated & protected, prevented during food preparation - 3
Thermometers provided, accurate, and calibrated; Chemical/ Thermal strips - 2
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
CASA RODRIGUEZ 300 N. BRYAN AVE 77803
6/19/2019 Compliance NS

6/24/2019 Field Investigation NS



CRACKER BARREL OLD COUNTRY STORE #676 3110 BRIARCREST / FM 1179 77802

6/19/2019 Routine 91
Other Violations - 1
Proper Cold Holding temperature(41°F/ 45°F) - 3
Food Handler/ no unauthorized persons/ personnel - 2
Personal Cleanliness/eating, drinking or tobaccouse - 1
Utensils, equipment, & linens; properly used, stored, dried, & handled - 1
Single-service & single-use articles; properly stored and used - 1
EL GORDITO BONITO 2606 S. TEXAS AVE 77802
6/21/2019 Compliance NS
ELOTE LA MILPA 1005 S. COULTER DR. 77803
6/19/2019 Routine 90
Wiping Cloths; properly used and stored - 1
Other Violations - 1
No Evidence of Insect contamination, rodent/other animals - 1
Garbage and Refuse properly disposed; facilities maintained - 1
Environmental contamination - 1
Proper Cold Holding temperature(41°F/ 45°F) - 3
Person in charge present, demonstration of knowledge, and perform duties - 2
E-Z CORNER MART 1296 N. HARVEY MITCHELL PKWY 77803
6/19/2019 Compliance NS
Food Handler/ no unauthorized persons/ personnel - 2
Adequate handwashing facilities: Accessible and properly supplied, used - 2
Person in charge present, demonstration of knowledge, and perform duties - 2
No Evidence of Insect contamination, rodent/other animals - 1
Physical facilities installed, maintained, and clean - 1
Toilet Facilities; properly constructed, supplied, and clean - 1
Other Violations - 1
Environmental contamination - 1
FANNIN ELEMENTARY CAFETERIA 1200 BAKER ST 77803
6/18/2019 Routine 100
FIRE AND ICE 2606 E. VILLA MARIA 77802
6/18/2019 Routine 94
Environmental contamination - 1
Food Handler/ no unauthorized persons/ personnel - 2
Toxic substances properly identified, stored and used - 3
FIRST UNITED METHODIST CHURCH 506 E. 28TH STREET 77803
6/19/2019 Routine 100
FRANK'S COUNTRY STORE 6497 FM 1179 77808
6/18/2019 Routine 89
Food contact surfaces and Returnables ; Cleaned and Sanitized - 3
No Evidence of Insect contamination, rodent/other animals - 1
Toxic substances properly identified, stored and used - 3

Proper Hot Holding temperature(135°F) - 3
Utensils, equipment, & linens; properly used, stored, dried, & handled - 1



INFINITY FOOD & BEVERAGE 2200 BOMBER DR. 77801

6/19/2019 Routine 86
Other Violations - 1
No Evidence of Insect contamination, rodent/other animals - 1
Food Separated & protected, prevented during food preparation - 3

Proper Hot Holding temperature(135°F) - 3
Proper Cold Holding temperature(41°F/ 45°F) - 3

Toilet Facilities; properly constructed, supplied, and clean - 1
Person in charge present, demonstration of knowledge, and perform duties - 2
KINDERCARE # 842 110 ROYAL 77801
6/19/2019 Field Investigation NS
MURPHY'S LAW LLC 107-109 N MAIN 77803
6/19/2019 Compliance NS
OH-MY-SOUL COOKIES & CAKES 3809 OAK RIDGE 77802
6/18/2019 Routine 100
PTARMIGAN CLUB 2005 S COLLEGE AVE 77801
6/19/2019 Routine 98
Food Handler/ no unauthorized persons/ personnel - 2
REVOLUTION 211 B S MAIN 77803
6/19/2019 Routine 80
Warewashing Facilities; installed, maintained, used - 2
Person in charge present, demonstration of knowledge, and perform duties - 2
No Evidence of Insect contamination, rodent/other animals - 1
Thermometers provided, accurate, and calibrated; Chemical/ Thermal strips - 2
Proper Date Marking and disposition - 2
Food Handler/ no unauthorized persons/ personnel - 2
Toilet Facilities; properly constructed, supplied, and clean - 1
Food contact surfaces and Returnables ; Cleaned and Sanitized - 3
Other Violations - 1
Physical facilities installed, maintained, and clean - 1

Proper Hot Holding temperature(135°F) - 3

SNO MONKEY 1206 EAST 27TH ST 77803
6/18/2019 Routine 100
SONS OF HERMANN LODGE 1104 WEST WILLIAM J. BRYAN PKY 77803
6/18/2019 Routine 92
Time as a Public Health Control; procedures & records - 3
Toilet Facilities; properly constructed, supplied, and clean - 1
Adequate handwashing facilities: Accessible and properly supplied, used - 2
No Evidence of Insect contamination, rodent/other animals - 1
Personal Cleanliness/eating, drinking or tobaccouse - 1
SUBWAY (WALMART STORE #4183) 643 N. HARVEY MITCHELL PKWY 77803
6/20/2019 Routine 96
Person in charge present, demonstration of knowledge, and perform duties - 2
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
TAQUERIA HERMANOS MARQUEZ #2 6700 J.C LONG DR. 77807

6/20/2019 Routine 100



TAQUERIA RESTAURANT EL SOL DE MEXICO 705 NORTH TEXAS AVE 77803
6/18/2019 Compliance NS

TEXAS ROASTED CORN I 1609 N TEXAS AVE 77803
6/20/2019 Routine 87
No Evidence of Insect contamination, rodent/other animals - 1

Wiping Cloths; properly used and stored - 1

Garbage and Refuse properly disposed; facilities maintained - 1

Proper Hot Holding temperature(135°F) - 3

Other Violations - 1

Environmental contamination - 1

Adequate handwashing facilities: Accessible and properly supplied, used - 2
Warewashing Facilities; installed, maintained, used - 2

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

THE HOOK 8200 SANDY POINT 77807
6/21/2019 Routine 87
Food Handler/ no unauthorized persons/ personnel - 2

Personal Cleanliness/eating, drinking or tobaccouse - 1

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

Original container labeling (Bulk Food) - 1

Adequate handwashing facilities: Accessible and properly supplied, used - 2
Person in charge present, demonstration of knowledge, and perform duties - 2
No Evidence of Insect contamination, rodent/other animals - 1

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

WHAT'S THA DEAL BARBECUE 1903 CALVERT CIR. 77803
6/20/2019 Routine 100



Brazos County Health Department 6/25/2019

Inspections Between 6/18/2019 and 6/25/2019
Establishment Type Score
COLLEGE STATION
BON APPETEA 112 NAGLE ST 77840
6/18/2019 Routine 92
Physical facilities installed, maintained, and clean - 1
Environmental contamination - 1
Utensils, equipment, & linens; properly used, stored, dried, & handled - 1
Time as a Public Health Control; procedures & records - 3
Proper Date Marking and disposition - 2
CENTRO AMERICAN RESTAURANT & PUPUSERIA 317 DOMINICK DR 77840
6/21/2019 Routine 96
No Evidence of Insect contamination, rodent/other animals - 1
Proper Date Marking and disposition - 2
Utensils, equipment, & linens; properly used, stored, dried, & handled - 1
CHILL OUT CENTRAL PARK 1000 KRENEK TAP 77845
6/24/2019 Routine 100
CHILL OUT SNO CONE 2601 A HARVEY RD 77840
6/18/2019 Routine 100
CHILL OUT SNO CONE MOBILE 2601 #A HARVEY 77840
6/24/2019 Routine 99
Other Violations - 1
CHILL OUT VETERANS 301 HARVEY 77845
6/24/2019 Routine 99
Utensils, equipment, & linens; properly used, stored, dried, & handled - 1
CHILL-OUT CONCESSIONS 2601 A. HARVEY RD 77845
6/24/2019 Routine 100
DAYS INN 2514 SOUTH TEXAS AVENUE 77840
6/19/2019 Routine 96
Personal Cleanliness/eating, drinking or tobaccouse - 1

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

GOOD BULL BBQ 326 GEORGE BUSH DRIVE 77845
6/19/2019 Routine 90
Food Handler/ no unauthorized persons/ personnel - 2

Proper Hot Holding temperature(135°F) - 3
Proper Cold Holding temperature(41°F/ 45°F) - 3

Personal Cleanliness/eating, drinking or tobaccouse - 1
Utensils, equipment, & linens; properly used, stored, dried, & handled - 1
MANOR INN COLLEGE STATION 2504 TEXAS AVE S 77840
6/19/2019 Routine 97
Toxic substances properly identified, stored and used - 3
MASTER DONUTS 448 S W PKWY E 77840
6/20/2019 Routine 97
Original container labeling (Bulk Food) - 1
Utensils, equipment, & linens; properly used, stored, dried, & handled - 1

Personal Cleanliness/eating, drinking or tobaccouse - 1



MAX FOOD MART 14725 FM 2154 77845
6/20/2019 Routine 96
Single-service & single-use articles; properly stored andused - 1

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

Ml FAMILIA COCO LOCO 3702 S. TEXAS AVE 77845
6/20/2019 Routine 95
Utensils, equipment, & linens; properly used, stored, dried, & handled - 1
Toxic substances properly identified, stored and used - 3
Other Violations - 1
NAM CAFE 110 NAGLE ST 77845
6/18/2019 Routine 91

Proper Hot Holding temperature(135°F) - 3
Wiping Cloths; properly used and stored - 1
Proper Cold Holding temperature(41°F/ 45°F) - 3

Utensils, equipment, & linens; properly used, stored, dried, & handled - 1
Physical facilities installed, maintained, and clean - 1
POLLY'S COCINA 1l 12675 FM 2154 77845
6/20/2019 Routine
Proper Hot Holding temperature(135°F) - 3
Environmental contamination - 1
Utensils, equipment, & linens; properly used, stored, dried, & handled - 1
SHOP N GO #2 319 DOMINIK DR 77840
6/21/2019 Routine 80
Non-Food Contact surfaces clean - 1
Adequate ventilation and lighting; designated areas used - 1
Toilet Facilities; properly constructed, supplied, and clean - 1
Utensils, equipment, & linens; properly used, stored, dried, & handled - 1
Personal Cleanliness/eating, drinking or tobaccouse - 1
Food and ice obtained from approved source; Food in good condition, safe - 3
Thermometers provided, accurate, and calibrated; Chemical/ Thermal strips - 2
Food Handler/ no unauthorized persons/ personnel - 2
No Evidence of Insect contamination, rodent/other animals - 1
Proper Cold Holding temperature(41°F/ 45°F) - 3
Adequate handwashing facilities: Accessible and properly supplied, used - 2
Warewashing Facilities; installed, maintained, used - 2
TRADER TOWN LLC 18939 HWY 6 SOUTH 77845
6/18/2019 Routine 88
Food Separated & protected, prevented during food preparation - 3
Utensils, equipment, & linens; properly used, stored, dried, & handled - 1
Other Violations - 1
Personal Cleanliness/eating, drinking or tobaccouse - 1
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2

Proper Cold Holding temperature(41°F/ 45°F) - 3
Wiping Cloths; properly used and stored - 1



YOLE'S LA FAMILIA TAQUERIA 14725 FM 2154 SUITE 100 77845

6/20/2019 Routine 95
Utensils, equipment, & linens; properly used, stored, dried, & handled - 1
Proper Cold Holding temperature(41°F/ 45°F) - 3
No Evidence of Insect contamination, rodent/other animals - 1
WHEELOCK EXPRESS 10540 E OSR
6/19/2019 Routine PS
Other Violations - 1
Wiping Cloths; properly used and stored - 1
No Evidence of Insect contamination, rodent/other animals - 1
Adequate handwashing facilities: Accessible and properly supplied, used - 2
Thermometers provided, accurate, and calibrated; Chemical/ Thermal strips - 2
Person in charge present, demonstration of knowledge, and perform duties - 2
Approved Sewage/Wastewater Disposal System, proper disposal - 3
Toxic substances properly identified, stored and used - 3
Food contact surfaces and Returnables ; Cleaned and Sanitized - 3
Personal Cleanliness/eating, drinking or tobaccouse - 1
Physical facilities installed, maintained, and clean - 1
Utensils, equipment, & linens; properly used, stored, dried, & handled - 1
Time as a Public Health Control; procedures & records - 3
6/20/2019 Compliance NS

6/21/2019 Compliance NS



