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Wichita Falls - Wichita County
Public Health District
1700 Third Street
Wichita Falls, TX 76301
940-761-7800

Publgc Heal;l;

Preves ect

SITENO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
394 1 02/28/2010 McKenzie, Suzanne
SITE INFORMATION INVENTORY/MANAGER SERVICE TYPE/FREQUENCY
GOLDEN CORRAL Process 3 Inspection- Regular
2812 KEMP ST BILL CUNNINGHAM Inspected 4 Times per Year

WICHITA FALLS TX 76308
940-691-1818 Fax 940-691-3627

Violations: Critical -7 Non-Critical -1 Score: 72

CRITICAL VIOLATIONS SUMMARY

CODE DESCRIPTION POINTS CORRECTED
3 Hot Hold (135 °F) 5 02/28/2010
5 Rapid Reheating for Hot Holding 5 02/28/2010
7 Proper/Adequate Handwashing 4 02/28/2010
8 Good Hygienic Practices (Eating/Drinking/Smoking/Other) 4 02/28/2010
10 Sound Condition 4 02/28/2010
15 Equipment Adequate to Maintain Product Temperature 3 02/28/2010
25 Food Contact Surfaces-Cleaned/Sanitized/Good Repair/Storage 3

NON-CRITICAL VIOLATIONS SUMMARY

CODE DESCRIPTION POINTS CORRECTED

28 OTHER VIOLATIONS 0
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To Correct:
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CRITICAL VIOLATIONS DETAIL

DESCRIPTION
Texas food Establishment Rules

Page 60

§229.164(0)(6) Potentially hazardous food, hot and cold holding.

Except during preparation, cooking, or cooling, or when time is used as the public health control
as specified under paragraph (9) of this subsection, and except as specified in subparagraph
(B) of this paragraph, potentially hazardous food shall be maintained:

(A) at 57 degrees Celsius (135 degrees Fahrenheit) or above, except that

roasts cooked to a temperature and for a time specified in subsection (k)(1)(B) of this section or
reheated as specified in subsection (m)(2)(E) of this section may be held at a temperature of 54
degrees Celsius (130 degrees Fahrenheit) or above; or

(B) at a temperature specified in the following:

() 5 degrees Celsius (41 degrees Fahrenheit) or less; or

(ii) 7 degrees Celsius (45 degrees Fahrenheit) or less in countertop, under-counter and open-
top refrigeration units located in the food preparation area that were in use prior to October 6,
2003, provided the food is date marked as specified in paragraphs (7)-(9) of this subsection.

(C) Shell eggs that have not been treated to destroy all viable Salmonellae shall be stored in
refrigerated equipment that maintains an ambient air temperature of 7 degrees Celsius (45
degrees Fahrenheit) or less.

The buffett food that is stored in the warning cabinet is at a temperature of 94°F and is not
being maintained at 140 degrees F or above. (Corrected 02/28/10)

Rapidly reheat to 165 degrees F and maintain at 140 degrees F or higher throughout the hot
holding period. Corrections must be made immediately.

Page 56
§229.164(m) Reheating.

(1) Preparation for immediate service. Cooked and refrigerated food that is prepared for
immediate service in response to an individual consumer order, such as a roast beef sandwich
au jus, may be served at any temperature.

(2) Reheating for hot holding.

(A) Except as specified under subparagraphs (B), (C) and in (E) of this paragraph, potentially
hazardous food that is cooked, cooled, and reheated for hot holding shall be reheated so that all
parts of the food reach a temperature of at least 74 degrees Celsius (165 degrees Fahrenheit)
for 15 seconds.

(B) Except as specified under subparagraph (C) of this paragraph, potentially hazardous food
reheated in a microwave oven for hot holding shall be reheated so that all parts of the food
reach a temperature of at least 74 degrees Celsius (165 degrees Fahrenheit) and the food is
rotated or stirred, covered, and allowed to stand covered for 2 minutes after reheating.

(C) Ready-to-eat food taken from a commercially processed, hermetically

sealed container, or from an intact package from a food processing plant that is inspected by the
food regulatory authority that has jurisdiction over the plant, shall be heated to a temperature of
at least 57 degrees Celsius (135 degrees Fahrenheit) for hot holding.

(D) Reheating for hot holding shall be done rapidly and the time the food is between the
temperature specified under subsection (0)(6)(B) of this section and 74 degrees Celsius (165
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DESCRIPTION
degrees Fahrenheit) may not exceed two hours.

(E) Remaining unsliced portions of roasts that are cooked as specified under subsection
(K)(1)(B) of this section, may be reheated for hot holding using the oven parameters and
minimum time and temperature conditions specified under subsection (k)(1)(B) of this section.

The lasagna sitting on the table at internal temperature of 86 was placed in the food warmer
that is only to be used as a hot hold devise.by the cook to reheat. (Corrected 02/28/10)

Rapidly reheat lasagna sitting on the table at internal temperature of 86 was placed in the
warmer by the cook to reheat to 165 degrees F for 15 seconds. Corrections must be made
immediately.

Page 28

229.163(e) (f) (9)

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.

The food service workers did not wash hands for at least 20 seconds at a handwash sink.
(Corrected 02/28/10)

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.

Page 31

229.163 (n)
Eating, drinking, or using tobacco.

(1) Except as specified in paragraph (2) of this subsection, an employee shall eat, drink, or use
any form of tobacco only in designated areas where the contamination of exposed food; clean
equipment, utensils, and linens; unwrapped single-service and single-use articles; or other
items needing protection cannot result.

(2) A food employee may drink from a closed beverage container if the container is handled to
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DESCRIPTION

prevent contamination of:

(A) the employee’s hands;

(B) the container; and

(C) exposed food; clean equipment, utensils, and linens; and unwrapped
single-service and single-use articles.

(o) Discharges from the eyes, nose, and mouth. Food employees experiencing persistent
sneezing, coughing, or a runny nose that causes discharges from the eyes, nose, or mouth may
not work with exposed food; clean equipment, utensils, and linens; or unwrapped single-service
or single-use articles.

(p) Hair restraints, effectiveness.

(1) Except as provided in paragraph (2) of this subsection, food employees shall

wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that
covers

body hair, that are designed and worn to effectively keep their hair from contacting exposed
food; clean equipment, utensils, and linens; and unwrapped single-service and single-use
articles.

(2) This section does not apply to food employees such as counter staff who only

serve beverages and wrapped or packaged foods, hostesses, and wait staff if they present a
minimal risk of contaminating exposed food; clean equipment, utensils, and linens; and
unwrapped single-service and single-use articles.

(q) Handling prohibition.

(1) Except as specified in paragraph (2) of this subsection, food employees may

not care for or handle animals that may be present such as patrol dogs, service animals, or pets
that are allowed as specified in §229.167(p)(15)(B)(ii)-(v) of this title (relating to Physical
Facilities).

(2) Food employees with assistance animals may handle or care for their

assistance animals and food employees may handle or care for fish in aquariums or molluscan
shellfish or crustacea in display tanks if they wash their hands as specified under subsections (f)
and (h)(3) of this section.

The food service workers are drinking in a food service area from an uncovered container while
preparing/handling food or contacting clean food contact surfaces. (Corrected 02/28/10)

If in a food service area and preparing/handling food or contacting clean food contact surface,
the food service worker must drink from covered containers. Corrections must be made
immediately.

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.

The food stored in the WIR is stored in a unsafe standard. Opened packages are hanging over
and touching other food items that are uncovered is unsound and should not be sold, served or
consumed. (Corrected 02/28/10)

The food stored in the WIR is stored in a unsafe standard. Opened packages are hanging over
and touching other food items that are uncovered. must be sound to be sold, served or
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CODE DESCRIPTION
consumed. Corrections must be made immediately.

15 229.165(g)(1) - Page 84
(g9) Equipment, numbers and capacities.
(1) Cooling, heating, and holding capacities. Equipment for cooling and heating
food, and holding cold and hot food, shall be sufficient in number and capacity to provide food
temperatures as specified under §229.164 of this title.

To Wit: The food warmer cabinet is not holding hot buffett food at 90 to 94 degrees F. (Corrected
02/28/10)

To Correct: The food warmer cabinet must hold hot buffett food at 90 to 94 degrees F. 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;

(i) by disassembling without the use of tools; or

(i) 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

(i) the system is self-draining or capable of being completely drained of cleaning and sanitizing
solutions; and

To Wit: The food areas in the establishment are excessively dirty in all departments and very cluttered.
located in the food preparation area has adhering food or food particles.

To Correct: The food areas in the establishment are excessively dirty in all departments and very cluttered.
located in the food preparation area must be properly washed, rinsed and sanitized and free of
food or food particles. Corrections must be made immediately.
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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: Large bags of dirty lines are stacked outside the back door. They are just thrown around .

To Wit: Soft serve machine is leaking.

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

Suzanne McKenzie, PUBLIC HEALTH OFFICER OWNER / MANAGER SIGNATURE

OWNER / MANAGER PRINT NAME
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