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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
143 1 02/17/2012 Railsback, Brian

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
DENNY'S RESTAURANT #7179
4301 KEMP BLVD
WICHITA FALLS TX 76308    
940-692-5882

4 Process 3
TERRI STEWART
Owner:
DENNY'S FRANCHISES
210-694-0707

Inspection- Regular
Inspected 4 Times per Year

Scheduled calender inspections.

Violations:     Critical - 3     Score:  89

CRITICAL VIOLATIONS SUMMARY

CODE DESCRIPTION POINTS CORRECTED

7 Proper/Adequate Handwashing 4 _________

11 Proper Handling of Ready-To-Eat Foods 4 _________

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

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.
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(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 worker 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.

11 Texas Food Establishment Rules

 Pages 42 thru 50
229.164(e), (f), (g) & (h) 
Ready-to-eat foods will be protected by preventing contamination by employees, preventing 
food and ingredient contamination, preventing contamination from ice used as a coolant and 
preventing contamination from equipment, utensils, wiping cloths and linens.

To Wit:           Single use gloves are worn for handling ready-to-eat food after performing other tasks, i.e., 
emptying trash, mopping floors, using the rest room, etc .        

To Correct:       Single use gloves are for handling ready-to-eat foods and must not be worn for performing 
other tasks, i.e., emptying trash, mopping floors, using the rest room, etc. before handling 
ready-to-eat foods.  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 
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inspection by one of the following methods:
(i) without being disassembled;
(ii) by disassembling without the use of tools; or
(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:           Kitchen needs cleaned top to bottom, all equipment,shelves,counters and walls, will check 
back on March 2,2012. all violations must be corrected or Health Department will take 
further action        
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