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Wichita Falls -  Wichita County

Public Health District
1700 Third Street

Wichita Falls, TX 76301
940-761-7800

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
207 1 06/18/2010 Railsback, Brian

SITE INFORMATION INVENTORY/MANAGER SERVICE TYPE/FREQUENCY
CHINA STAR RESTAURANT
1024 CENTRAL FRWY
WICHITA FALLS TX 76306    
940-767-8000 Fax 940-767-8011

Process 3
SHERRY LIN

Inspection- Regular
Inspected 4 Times per Year

Violations:     Critical - 5     Non-Critical - 7     Score:  83

CRITICAL VIOLATIONS SUMMARY

CODE DESCRIPTION POINTS CORRECTED

7 Proper/Adequate Handwashing 4 _________

10 Sound Condition 4 _________

16 Handwash Facilities Adequate & Access 3 _________

17 Handwash Facilities with Soap & Towels 3 _________

25 Food Contact Surfaces-Cleaned/Sanitized/Good Repair/Storage 3 _________

NON-CRITICAL VIOLATIONS SUMMARY

CODE DESCRIPTION POINTS CORRECTED

28 OTHER VIOLATIONS 0 _________

28 OTHER VIOLATIONS 0 _________

28 OTHER VIOLATIONS 0 _________

28 OTHER VIOLATIONS 0 _________

28 OTHER VIOLATIONS 0 _________

28 OTHER VIOLATIONS 0 _________

28 OTHER VIOLATIONS 0 _________

Control# 49631 CHINA STAR RESTAURANT; 1024 CENTRAL FRWY; WICHITA FALLS Site 207 Inventory 1   Printed 06/21/10 16:58



Page 2 of 5

CRITICAL VIOLATIONS DETAIL

CODE DESCRIPTION

7 Texas food Establishment Rules

Page 28

 229.163(e) (f) (g)

Food employees shall keep their hands and exposed portions of their arms clean.

 (f) Hands and arms cleaning procedure.

(1) Except as specified in paragraph (2) of this subsection, food employees shall
clean their hands and exposed portions of their arms (or surrogate prosthetic devices for 
hands or
arms) for at least 20 seconds, using a cleaning compound in a lavatory that is equipped as
specified under §229.166(f)(2) of this title (relating to Water, Plumbing, and Waste).
(2) Food employees shall use the following cleaning procedure:
(A) vigorous friction on the surfaces of the lathered fingers, finger tips,
areas between the fingers, hands and arms (or by vigorously rubbing the surrogate prosthetic
devices for hands or arms) for at least 10 to 15 seconds, followed by;
(B) thorough rinsing under clean, running warm water; and
(C) immediately follow the cleaning procedure with thorough drying of
cleaned hands and arms (or surrogate prosthetic devices) using a method as specified under
§229.167(e)(3) of this title (relating to Physical Facilities).
(3) Food employees shall pay particular attention to the areas underneath the
fingernails during the cleaning procedure.

To Wit:           The food service workers did not wash hands for at least 20 seconds at a handwash sink.      

To Correct:       The food service worker will wash his/her hands and exposed portions of his/her arms with 
soap and 110 degree F or  warmer running water and by rubbing his/her lathered hands and 
surfaces of arms together for at least 20 seconds.  Hands and arms will be thoroughly  
rinsed with clean water and dried with non-reusable towels or heated air.  Corrections must 
be made immediately.

10 Texas Food Establishment Rules

§229.164. 
(a) Food.
Condition safe, unadulterated, and honestly presented. Food shall be safe,
unadulterated, and, as specified under subsection (q)(2) of this section, honestly presented.

To Wit:           Food is not covered in the walk in's        

To Wit:           Food stored on the floor in the walk in freezer        

16 Page 107
§229.166
(h) Plumbing, location and placement.
(1) Handwashing facilities. A handwashing facility shall be located:
(A) to allow convenient use by employees in food preparation, food
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CODE DESCRIPTION

dispensing, and warewashing areas; and
(B) in, or immediately adjacent to, toilet rooms.

To Wit:           The handwashing sink in the food preparation area is not providing sufficient hot water for 
handwashing.        

To Correct:       The hand washing sink in the food preparation area must provide sufficient hot water for 
hand washing.  Corrections must be made within   7 days.

Hot water is at temp, but no water pressure to wash hands properly

17 Page 122
§229.167
(e) Handwashing facilities.
(1) Minimum number. Handwashing facilities shall be provided as specified
under §229.166(g)(1) of this title.

(2) Handwashing cleanser, availability. Each handwashing lavatory or group of 2
adjacent lavatories shall be provided with a supply of hand cleaning liquid, powder, or bar 
soap.

(3) Hand drying provision. Each handwashing lavatory or group of adjacent
lavatories shall be provided with:
(A) individual, disposable towels;
(B) a continuous towel system that supplies the user with a clean towel; or
(C) a heated-air hand drying device.

To Wit:           No hand cleaning material, i.e., liquid, powder or bar soap, is available at the handwash 
facilities in the food establishment.        

To Correct:       Hand cleaning material, i.e., liquid, powder or bar soap, must be available at the handwash 
facilities in the food establishment.  Corrections must be made immediately.

To Wit:           No hand drying provisions were available at the handwash facilities in the food 
establishment.        

To Correct:       Hand drying provisions must be available at the handwash facilities in the food 
establishment.  Corrections must be made immediately.

25 Texas Food Establishment Rules

Page 76
§229.165(d)
(d) Cleanability.
(1) Food-contact surfaces. Multiuse food-contact surfaces shall be:
(A) smooth;
(B) free of breaks, open seams, cracks, chips, inclusions, pits, and similar
imperfections;
(C) free of sharp internal angles, corners, and crevices;
(D) finished to have smooth welds and joints; and
(E) except as specified in subparagraph (B) of this paragraph, accessible for cleaning and 
inspection by one of the following methods:
(i) without being disassembled;
(ii) by disassembling without the use of tools; or
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(iii) by easy disassembling with the use of handheld tools
commonly available to maintenance and cleaning personnel such as screwdrivers, pliers, 
and
wrenches.
(2) Paragraph (5) of this subsection does not apply to cooking oil storage tanks, distribution 
lines for cooking oils, or beverage syrup lines or tubes.
(3) Cleaned in place (CIP) equipment.
(A) CIP equipment shall meet the characteristics specified under paragraph (1) of this 
subsection and shall be designed and constructed so that:
(i) cleaning and sanitizing solutions circulate throughout a fixed system and contact all 
interior food-contact surfaces; and
(ii) the system is self-draining or capable of being completely drained of cleaning and 
sanitizing solutions; and

To Wit:           The shelves located in the food establishment has adhering dirt.        

To Correct:       The shelves located in the food establishment must be properly washed, rinsed and 
sanitized and free of dirt.  Corrections must be made immediately.

To Wit:           The microwave oven located in the food preparation area has adhering foreign material.        

To Correct:       The microwave oven located in the food preparation area must be properly washed, rinsed 
and sanitized and free of foreign material.  Corrections must be made immediately.

To Wit:           The shelves located in the walkin  is cracked, chipped, bent or broken and cannot be 
properly cleaned and sanitized.        

To Correct:       The shelves located in the walkin  must be free of cracks, chips, bends or breaks to permit it 
to be properly cleaned and sanitized.  Corrections must be made immediately.

Remove and replace all rusted shelves in the walk ins

NON-CRITICAL VIOLATIONS DETAIL

CODE DESCRIPTION

28 OTHER VIOLATIONS- REQUIRE CORRECTIVE ACTION , NOT TO EXCEED 90 DAYS 
OR NEXT INSPECTION, WHICHEVER COMES FIRST.

To Wit:           Remove large rusted mixer from food establishment        

To Wit:           Remove non commercial microwaves        

To Wit:           Replace damaged light shields        

To Wit:           Clean light shields in vent a hood, grease is covering all the lights in the vent a hood.        

To Wit:           Bottom of back door needs sealed to keep out insects and rodents        

To Wit:           All the seals in the walk in needs replaced, they are torn and dirty and will not seal the walk 
in doors properly        

To Wit:           All violations must be corrected by 6-25-10 or further action will be taken by the health 
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department, and citations will be issued        

I HEREBY, ACKNOWLEDGE THE ISSUANCE AND RECEIPT OF THIS OFFICIAL Food Establishment Inspection 
Report.

Brian Railsback, Public Health Officer OWNER / MANAGER SIGNATURE

OWNER / MANAGER PRINT NAME
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