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

SITENO. INVNO. IRNO. DATE INSPECTION TIME INSPECTOR
6798 5 07/20/2011 Railsback, Brian
SITE INFORMATION INVENTORY/MANAGER SERVICE TYPE/FREQUENCY
LA MICHOACANA MEAT MARKET Meat Market Permit Inspection
1508 MIDWESTERN PKWY Permit Granted
WICHITA FALLS TX 76302 Inspected 4 Times per Year

713-547-4642

Violations: Critical -3 Non-Critical -1  Score: 90

CRITICAL VIOLATIONS SUMMARY

CODE DESCRIPTION POINTS CORRECTED
12 Cross-Contamination of Raw/Cooked Foods/Other 4
16 Handwash Facilities Adequate & Access 3
24 Thermometers Provided/Accurate/Properly Calibrated +/- 2 F 3
NON-CRITICAL VIOLATIONS SUMMARY
CODE DESCRIPTION POINTS CORRECTED
28 OTHER VIOLATIONS 0
CRITICAL VIOLATIONS DETAIL
CODE DESCRIPTION
12 Texas Food Establishment Rules
Pages 42 thru 50
229.164(e), (f), (9) & (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: Storing pig skin (hide) on boxes and buckets of meat and pork
16 Page 107
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DESCRIPTION

§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
dispensing, and warewashing areas; and

(B) in, or immediately adjacent to, toilet rooms.

The handwashing sink in the kitchen is used for purposes other than handwashing.

The handwashing sink in the kitchen must not be used for purposes other than
handwashing. Corrections must be made immediately.

Texas Food Establishment Rules

Page 77

§229.165(e)

(e) Accuracy of temperature measuring devices, food.

(1) Temperature measuring device, food.

(A) Food temperature measuring device that are scaled only in Celsius or

dually scaled in Celsius and Fahrenheit shall be accurate to +1 degrees Celsius in the
intended

range of use.

(B) Food temperature measuring device that are scaled only in Fahrenheit

shall be accurate to +2 degrees Fahrenheit in the intended range of use.

(2) Temperature measuring devices, ambient air and water.

#24

78

§229.165(e) §229.165(f)

(A) Ambient air and water temperature measuring device that are scaled in Celsius or dually
scaled in Celsius and Fahrenheit shall be designed to be easily readable and accurate to
+1.5 degrees Celsius in the intended range of use.

(B) Ambient air and water temperature measuring device that are scaled only in Fahrenheit
shall be accurate to +3 degrees Fahrenheit in the intended range of use.

The thermometer in the reachin refrigerator that is located in the food service/dispensing
area is broken.

The broken thermometer in the reachin refrigerator that is located in the food
service/dispensing area must be replaced with a working thermometer. Corrections must be
made within 7 days.

NON-CRITICAL VIOLATIONS DETAIL

DESCRIPTION

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

Food stored on the walk in freezer, food must be stored at least 6 inches off the floor

Control# 60929 LA MICHOACANA MEAT MARKET; 1508 MIDWESTERN PKWY; WICHITA FALLS Site 6798 Inventory 5 Printed 07/20/11 16:13



Page 3 of 3

| 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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