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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

7106 1 02/22/2011 McKenzie, Suzanne
SITE INFORMATION INVENTORY/MANAGER SERVICE TYPE/FREQUENCY
THE BARN CONCESSION STAND Process 2 Permit Inspection

1200 N ILLINOIS

Permit Denied

ELECTRA TX 76360 Inspected 2 Times per Year

940-228-9454

Violations: Critical -2 Score: 92

CRITICAL VIOLATIONS SUMMARY

CODE DESCRIPTION POINTS CORRECTED

2 Cold Hold (41/45 degrees F) 5 02/22/2011

15 Equipment Adequate to Maintain Product Temperature 3 02/22/2011
CRITICAL VIOLATIONS DETAIL

CODE DESCRIPTION

2 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

Control# 56581 THE BARN CONCESSION STAND; 1200 N ILLINOIS; ELECTRA Site 7106 Inventory 1 Printed 03/03/11 08:21



Page 2 of 2

CODE DESCRIPTION

degrees Fahrenheit) or less.

To Wit: The food inside the RIR that was at 52 degrees is infon the reachin refrigerator at an internal
temperature of 50 to 54 degrees F and is not being maintained at 41/45 degrees F or below
after cooling for unknown amount of time. (Corrected 02/22/11)

To Correct: Discard the food inside the RIR that was at 52 degrees that is/are not being maintained at 41/45
degrees F or below. Corrections must be made immediately.

15 Texas Food Establishment Rules

229.165(g)(1) - Page 84

(g) 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 reachin refrigerator is not holding cold food at 50 to 54 degrees F. (Corrected 02/22/11)

To Correct: The reachin refrigerator must hold cold food at 50 to 54 degrees F. Corrections must be made
immediately.

| 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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