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Food Inspections Between (inclusive): 12/31/20 Thr 1/7/200
Date
Establishment Street Inspecte Type Violations Score
Bryan
APPLETREE MARKET S#1193 - 1760 BRIARCREST 12/31/20 Routine 72
3 Hot Hold Temperature Violation(s) (140 F) 10 Unsound Condition
13 Food Items Not Properly Marked With Consume By Date 15 Equipment Not Adequate to Maintain Product Temperature
20 Toxic Items Not Properly Labeled/Stored/Used 21 Improper Manual/Mechanical Warewashing and Sanitizing
24 Thermometers Not Provided/Accurate/Properly Calibrated 25 Food Contact Surfaces of Equip/Utensils Not
BRAZOS COUNTY JAIL 300 EAST 26TH STREET 1/2/2008 Routine 84
13 Food Items Not Properly Marked With Consume By Date 21 Improper Manual/Mechanical Warewashing and Sanitizing
24 Thermometers Not Provided/Accurate/Properly Calibrated 25 Food Contact Surfaces of Equip/Utensils Not
27 Food Establishment Permit - (Lacking/Not Available/Not
BRAZOS VALLEY KIDZ 306 W 24TH 1/2/2008 Permit N/S
CUBAN SNOW CONE 318 TRANT 1/4/2008 Routine N/S
MESSINA HOF WINE CELLARS 4545 OLD RELIANCE 1/3/2008 Routine 90

8 Lack of Good Hygienic Practices (Eating/Drinking/Smoking/Hair 20 Toxic Iltems Not Properly Labeled/Stored/Used
25 Food Contact Surfaces of Equip/Utensils Not

SMOKIN JOES BBQ 6868 HWY 21 W 1/4/2008 Routine N/S

ST. JOSEPH HOSPITAL FOOD 2801 FRANCISCAN 1/3/2008 Routine 97
25 Food Contact Surfaces of Equip/Utensils Not

WAL-MART SUPERCENTER 2200 BRIARCREST 1/4/2008 Routine 94
24 Thermometers Not Provided/Accurate/Properly Calibrated 25 Food Contact Surfaces of Equip/Utensils Not

College Station
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BLUE BONNET HOUSE 3901 VICTORIA AVE 1/3/2008 Follow up NS
LOS CUCOS MEXICAN CAFE 1521 A TEXAS AVE 1/3/2008 Routine 79
2 Cold Hold Temperature Violation(s) (41 F/45 F) 7 Lack of Proper/Adequate Handwashing
20 Toxic Items Not Properly Labeled/Stored/Used 21 Improper Manual/Mechanical Warewashing and Sanitizing
23 Sewage Back-up/Dumpster/Failing OSSF/Lack of Disinfection 25 Food Contact Surfaces of Equip/Utensils Not
Welborn
JUNEK'S BARBEQUE GRILL 14895 FM 2154 1/3/2008 Routine 91
18 Evidence of flies or other insect contamination 20 Toxic Items Not Properly Labeled/Stored/Used

25 Food Contact Surfaces of Equip/Utensils Not
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