Victoria County Public Health Department 3/7/12025

Inspections Between (inclusive): 2/27/2025 and 3/5/2025 Follow up Date Insp.
Establishment Type Score In/ Out Reqd. Closed
Cuero
Circle K Store #2704045 502 N. Esplanade 77954

3/5/2025 Routine 3 12:20PM 3/5/2025

22- Need food handlers certificates 12:40 PM

37- All food needs to be kept 6" off the floor

Food handler / no unathorized persons / personnel - 2
Environmental contamination - 1
Cuero Pecan House 104 W. S. Railroad St. 77954
3/5/2025 Routine 0 10:13AM 3/5/2025
No violations noticed at time of inspection. 10:26 AM
Dairy Queen-Cuero 802 N. Esplanade 77954
3/5/2025 Routine 0 11:10AM 3/5/2025
No violations noticed at inspection. 11:25 AM
DeWitt County Jail 208 E. Live Oak 77954
3/5/2025 Routine 0 12:30 AM 3/5/2025
No violations noticed at time of inspection. 12:59 PM
Monster Burger 901 N. Esplanade 77954
3/5/2025 Routine 17 11:00 AM 3/5/2025
9- All food must be covered in freezer 11:20 AM

21- CFM present at all times

28- All opened food items must be date labeled

30- Must have current / updated permit

31- Need soap and paper towels at hand sink. Hand sink needs to be free of items
36- Must store sanitizer towels in sanitizer buckets

37- All food items must be 6" off the floor

42- Vent hood needs to be cleaned

45- Facility needs to be cleaned

46- Restroom needs to be cleaned

47- Need to have reporting illness sign, need to have employee hand wash sign

Person in charge present, demonstration of knowledge, and CFM - 2

Proper Date Marking and disposition - 2

Food Establishment Permit (Current, Valid, and Posted) - 2

Adequate handwashing facillities; Accessible and properly supplied, used - 2
Wiping Cloths; properly used and stored - 1

Environmental contamination - 1

Non-Food Contact surfaces clean - 1
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Victoria County Public Health Department

Inspections Between (inclusive): 2/27/2025 and 3/5/2025 Follow up
Establishment Type Score In/ Out Reqd.
Cuero
Monster Burger 901 N. Esplanade 77954

3/5/2025 Routine 17 11:00 AM

9- All food must be covered in freezer 11:20 AM

21- CFM present at all times

28- All opened food items must be date labeled

30- Must have current / updated permit

31- Need soap and paper towels at hand sink. Hand sink needs to be free of items
36- Must store sanitizer towels in sanitizer buckets

37- All food items must be 6" off the floor

42- Vent hood needs to be cleaned

45- Facility needs to be cleaned

46- Restroom needs to be cleaned

47- Need to have reporting illness sign, need to have employee hand wash sign

Physical facilities installed, maintained, clean - 1
Service sink or curb cleaning facility provided/ Toilet Facilities clean - 1
Food separated and & protected, prevented during food preparation - 3
Other Violations - 1
Taqueria Vallarta Cuero 302 S. Esplanade 77954
3/4/2025 Violations Followup 0 11:10AM
Violation follow up-Most violations corrected continue to work on other violations. 11:34 AM

Port Lavaca

ASIAN WOK 145 TX 35 77979
2/28/2025 Routine 11  11:33 AM
6. Cover all food left out and document time. 12:10 PM

9. Use proper packaging when storing food.

28. Date and label all food in fridge.

37. Store food and paper products 6 inches off the floor.
41. Label bulk items.

46. Restroom hallway had a bad odor.

Proper Date Marking and disposition - 2

Food separated and & protected, prevented during food preparation - 3
Environmental contamination - 1
Original container labeling (Bulk Food) - 1
Service sink or curb cleaning facility provided/ Toilet Facilities clean - 1
Time as a Public Health Control; procedures & records - 3
Babies & Beyond Daycare 125 W. Railroad 77979
2/27/2025 Routine 0 10:10 AM
No violations at time of inspection. 10:25 AM

3/7/2025

Date Insp.
Closed

3/5/2025

3/4/2025

3/3/2025

2/27/2025
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Victoria County Public Health Department

Inspections Between (inclusive): 2/27/2025 and 3/5/2025 Follow up

Establishment Type

Port Lavaca

Babies & Beyond Daycare
2/27/2025 Routine

No violations at time of inspection.

Bayside Seafood Restaurant

In/ Out Reqd.

125 W. Railroad 77979
0 10:10 AM
10:25 AM

3/7/2025

Date Insp.

Closed

2/27/2025

2055 State Highway 35 North 77979

2/27/2025 Routine 9 11:13AM
9. Use food grade approved 11:56 AM
bags for food storage
22. Need food handlers
32. Remove card board. Replace cover on ice machine
46. Women's restroom needs covered trash can and a handwashing sign for
employees.

Food separated and & protected, prevented during food preparation - 3

Service sink or curb cleaning facility provided/ Toilet Facilities clean - 1
Non-Food Contact surfaces clean - 1

Food and Non-food Contact surfaces cleanable, properly designed, and used - 2

Food handler / no unathorized persons / personnel

Burger King 30090
2/27/2025 Routine
37. Keep all food boxes off floor in walk in cooler/freezer.

Coastal Kids Day Care
2/27/2025 Routine
No violations at time of inspection.

Dollar General Store #25673
2/27/2025 Routine
No violations at time of inspection.

Dollar Tree # 6044
212712025 Violations Followup
Violation follow up-violation corrected

Gingerbread School
212712025 Violations Followup

Frigidaire Fridge temping at 41 degrees. Violation corrected.

H.J.M. Elementary
2/27/2025 Routine

No violations at time of inspection.

914 Hwy 35 N. 77979
0 1:10PM
1:30 PM

709 B State Hwy 35 South 77979

0 11:00 AM
11:15 AM

1215 W. Austin St. 77979
0 12:15PM
12:45 PM

310 State Highway 35 N 77979
0 11:30 AM
12:00 PM

2202 Half League Rd. 77979
0 1:45PM
1:55 PM

605 N. Commerce 77979
0 9:35 AM
10:00 AM

2/28/2025

2/27/2025

2/27/2025

2/27/2025

2/27/2025

2/27/2025

2/27/2025
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Victoria County Public Health Department

Inspections Between (inclusive): 2/27/2025 and 3/5/2025 Follow up
Establishment Type Score In/ Out Reqd.
Port Lavaca
Mount Sinai Baptist Church 419 West Center Street 77979

2/27/2025 Routine 0 12:20PM

No violations 12:40 PM

Our Lady of the Gulf Catholic School 301 S. San Antonio 77979
2/27/2025 Routine 0 10:30 AM

No violations 10:52 AM
Victoria
7-Eleven # 36525 H 5684 Highway 77 S. 77905

3/3/2025 Routine 20 2:15PM

7. Expired food and medication. 2:50 PM

19. Need a copy of water sample.

20. Need a copy of maintenance contract.

21.Certified Food Manager on every shift.

28. Deli sandwiches need expiration dates.

32. Freezers need to be cleaned.

33. Mop sink has a leak.

40. Paper goods need to be stored 6 inches off the floor.
46. Restrooms need to be maintained.

47. Employee iliness sign needed at all hand sinks.

Other Violations - 1
Water from approved source; Plumbing installed; proper backflow device - 3
Food and ice obtained from approved source; good condition, safe - 3
Single service & single use articles; properly stored and used - 1
Warewashing Facilities; installed, maintained, used - 2
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Proper Date Marking and disposition - 2
Service sink or curb cleaning facility provided/ Toilet Facilities clean - 1
Approved Sewage/Wastewater Disposal System, proper disposal - 3
Person in charge present, demonstration of knowledge, and CFM - 2
Beans Up Coffee 5402 N. Navarro 77904
2/28/2025 Routine 5 12:.01PM
10- Sanitizer needs to be at 50 ppm 12:16 PM

35- Employees need to wear hair nets or ball caps

40- Handles need to be stored upright

Food contact surfaces and returnables; cleaned and sanitized - 3
Personal Cleanliness / eating, drinking, or tobaccouse - 1
Single service & single use articles; properly stored and used - 1
Blume & Flour 206 N. Liberty 77968
2/27/2025 Routine 2 12:.07PM
29.Need thermometers in all refrigeration. 12:42 PM

3/7/2025

Date Insp.
Closed

2/28/2025

2/28/2025

3/5/2025

2/28/2025

3/5/2025
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Victoria County Public Health Department

Inspections Between (inclusive): 2/27/2025 and 3/5/2025 Follow up
Establishment Type Score In/ Out Reqd.
Victoria

Blume & Flour

206 N. Liberty 77968

2/2712025 Routine 2 12:07PM
29.Need thermometers in all refrigeration. 12:42 PM
Thermometers provided, accurated, and calculated; chemical/thermal test - 2

Citizens Medical Center - Dietary
3/3/2025 Routine

No violations at time of inspection.

City Harvest Church
3/3/2025 Routine

No violations found.

Colony Creek Country Club
3/4/2025 Routine

2701 Hospital Dr. 77901
0 12:00 PM
12:40 PM

2802 Lone Tree Rd. 77901
0 1:27 PM
1:40 PM

301 Colony Creek Drive 77904
4 10:55 AM

#28 - Food items in fridges need date labels. 11:15 AM
#32 - Shelves in fridges need to be easily cleanable and non-absorbent.
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2

Proper Date Marking and disposition - 2

Cracker Barrel C Store
3/4/2025 Routine

28 - Date label pastries on shelf

32 - Need to clean ice machine

36 - Store sanitizer towels in bucket

46 - Need to have covered trash can in restroom
47 - Need to have employee hand wash sign

Wiping Cloths; properly used and stored

112 Sam Houston Drive 77901
7 2:08 PM
2:21 PM

Service sink or curb cleaning facility provided/ Toilet Facilities clean - 1
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2

Proper Date Marking and disposition
Other Violations - 1

Grumpys Inc
3/3/2025 Routine
No violations

Grumpy's Meatzzeria Inc.
3/3/2025 Routine
No violations

Howell Middle School
2/28/2025 Violations Followup

2-28-25 Violation follow up
Violations Corrected sanitizer at 50 ppm

Mobile Unit 77901
0 10:48 AM
11:13 AM

1201 Sam Houston 77901
0 10:00 AM
10:47 AM

2502 Fannin 77901
0 9:20 AM
9:37 AM

3/7/2025

Date Insp.
Closed

3/5/2025

3/3/2025

3/5/2025

3/4/2025

3/4/2025

3/3/2025

3/3/2025

2/28/2025
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Victoria County Public Health Department 3/7/12025

Inspections Between (inclusive): 2/27/2025 and 3/5/2025 Follow up Date Insp.
Establishment Type Score In/ Out Reqd. Closed
Victoria
Howell Middle School 2502 Fannin 77901

2/28/2025 Violations Followup 0 9:20AM 2/28/2025

2-28-25 Violation follow up 9:37 AM

Violations Corrected sanitizer at 50 ppm

La Quinta Inn # 577 7603 N. Navarro 77904
3/3/2025 Routine 6 10:10 AM 3/3/2025
12. Need employee hygiene handbook. 10:30 AM

21. CFM certificate needs to be posted and present when in operation.

47. Last inspection should be posted and visible to public.

Management and employees knowledge, responsibilities and reporting - 3
Other Violations - 1
Person in charge present, demonstration of knowledge, and CFM - 2
La Quinta Inn & Suites 3107 South Laurent Street 77901
3/5/2025 Routine 3 10:25 AM 3/5/2025
#12 - Need the employee health and hygiene handbook on hand. 10:40 AM
Management and employees knowledge, responsibilities and reporting - 3
Mc Donald's # 36398 3112 S. Laurent 77901
2/27/2025 Routine 0 1:35PM 212712025
No violations noticed at time of inspection. 1:55PM
Mike Pozzi Catering 906 Blyth 77904
3/3/2025 Routine 2 10:36 AM 3/3/2025
32- Don't use cardboard all surfaces need to be easily cleanable non-absorbent 10:45 AM
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Morada Victoria 9606 NE Zac Lentz Parkway 77904
3/5/2025 Routine 0 2:20 PM 3/5/2025
No violations at time of inspection. 2:35 PM
Morada Victoria - Memory Care 9606 B NE Zac Lentz Parkway 77904
3/5/2025 Routine 0 1:55PM 3/5/2025
No violations at time of inspection. 2:35 PM
Morada Victoria East 501 E. Larkspur 77904
3/4/2025 Routine 0 9:45 AM 3/4/2025
No violations at time of inspection. 10:05 AM
Noot's Thai Kitchen 6360 N. Navarro 77904
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Victoria County Public Health Department

Inspections Between (inclusive): 2/27/2025 and 3/5/2025 Follow up
Establishment Type Score In/ Out Reqd.
Victoria
Noot's Thai Kitchen 6360 N. Navarro 77904

2/27/2025 Routine 7 2:20 PM

14- Employees must wash hands after picking up something off the floor 2:50 PM

32- Shelves need to be painted or replaced
36- Sanitizer cloths must remain in the sanitizer bucket

45- Back door must be fully shut and weather stripped or sealed
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2

Wiping Cloths; properly used and stored - 1

Physical facilities installed, maintained, clean - 1
Hands cleaned and properly washed; Gloves used properly - 3
Outlaw Pass LLC 78 Tate Road 77904
3/5/2025 Routine 2 2:55PM
21. Need CFM on premises while operating. 3:10 PM
Person in charge present, demonstration of knowledge, and CFM - 2
PAM Health Rehabilitation Hospital of Victoria 101 James Coleman Drive 77904
3/3/2025 Routine 0 1:10 PM
No violations at time of inspection. 1:30 PM
PAM Specialty Hospital of Victoria North 102 Medical Drive 77904
3/3/2025 Routine 0 1:35PM
No violations at time of inspection. 1:45PM
Pizza Hut #39162 3404 N. Navarro 77901
3/4/2025 Routine 0 2:40PM
No violations noticed at time of inspection 2:52 PM
Popeye's Louisiana Kitchen 8702 N. Navarro 77904
3/4/2025 Routine 0 1:35PM
No violations noticed at time of inspection 1:47 PM
Quality Inn & Suites 5401 Houston Highway 77901
3/4/2025 Routine 6 2:00PM
2. Fridge and Freezer are not holding below 41 and 32 (freezer) respectively. All 2:20 PM

food will need to be discarded. Follow up required.
31. ltems cannot be stored in hand sink.

47. Last inspection must be visible to the public.
Other Violations - 1
Adequate handwashing facillities; Accessible and properly supplied, used - 2

Proper Cold Holding temperature (41F/45F) - 3

3/7/2025

Date Insp.
Closed

2/27/2025

3/5/2025

3/3/2025

3/3/2025

3/4/2025

3/4/2025

3/4/2025
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Victoria County Public Health Department 3/7/12025

Inspections Between (inclusive): 2/27/2025 and 3/5/2025 Follow up Date Insp.
Establishment Type Score In/ Out Reqd. Closed
Victoria
Raising Canes Chicken Fingers 6409 N. Navarro St 77904

3/4/2025 Routine 0 2 :55 PM 3/4/2025

No violations at time of inspection. 3:10 PM

Shaved Ice (Blue) Mobile Unit 77901
3/5/2025 Routine 0 1:09 PM 3/5/2025

No violations at time of inspection 1:30 PM

The Barn 12201 FM 236 77901
2/27/2025 Violations Followup 0 12:35PM 2/27/2025
Follow up required 1:05PM

Both fridges need to be repaired or replaced, due to not holding 41 degrees or less.

The Salvation Army 1302 N. Louis Street 77901
3/3/2025 Routine 0 1:30 PM 3/3/2025
No violations at time of inspection. 1:46 PM
The Wellhead Tavern 23404 NW Zac Lentz Parkway 77905
3/5/2025 Routine 2 1:15PM 3/5/2025
#21 - A certified food manager must be present at all times. 1:30 PM
Person in charge present, demonstration of knowledge, and CFM - 2
Victoria's Kitchen 3408 N. Laurent Street 77901
3/3/2025 Routine 16 11:55AM 3/5/2025
2. Cold hold needs to hold 41° or below. 12:35 PM

9. Cover all food in the walk-in.

21.Certified food manager at all shifts.

28. Date and label all food in refrigeration.

31. Use hand sink for hand washing only.

32. Remove fly traps from ceiling in kitchen over food areas
37. Store food items 6 inches off the floor.

47. Post employee illness sign at all the hand sinks.

Environmental contamination - 1
Other Violations - 1
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Adequate handwashing facillities; Accessible and properly supplied, used - 2
Proper Date Marking and disposition - 2
Food separated and & protected, prevented during food preparation - 3
Proper Cold Holding temperature (41F/45F) - 3
Person in charge present, demonstration of knowledge, and CFM - 2
Wal-Mart Subway 4101 Houston Highway 77901
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Victoria County Public Health Department

Inspections Between (inclusive): 2/27/2025 and 3/5/2025 Follow up
Establishment Type Score In/ Out Reqd.
Victoria
Wal-Mart Subway 4101 Houston Highway 77901

3/4/2025 Routine 6 1:30PM

18. Store paint cans need to be away from food items. Need to relocate. 1:50 PM

29. Need test strips.

47. Last inspection needs to be displayed.

Other Violations - 1
Thermometers provided, accurated, and calculated; chemical/thermal test - 2

Toxic substances properly identified, stored and used

Wal-Mart Supercenter # 0330
3/3/2025 Routine

No violations at time of inspection.

Whataburger # 10
3/5/2025 Routine

#37 - All food items need to be at least six inches off of the floor.

#47 - Last inspection must be posted visible to the public or available upon

Other Violations - 1
Environmental contamination - 1

Wienerschnitzel # 119
3/5/2025 Routine

No violations at time of inspection.

Wienerschnitzel # 595
3/4/2025 Routine
No violations at time of inspection.

Wingstop
3/3/2025 Violations Followup

Violation follow up
Hot water at hand sink was fixed and temp. reached 100 degrees

Yoakum

Alpha Nutrition
3/5/2025 Routine

21. Need CFM om duty

22. Need food handlers

29. Expired test strips

30. Need current permit

31. Do not block or store items in hand sink
32. Clean ice machine

37. Store product six inches off floor

Environmental contamination - 1

9002 N. Navarro 77904
0 9:15 AM
10:05 AM

509 E. Rio Grande 77901
2 9:30 AM
9 :55 AM

1218 E. Rio Grande 77901
0 10:50 AM
11:10 AM

3602 John Stockbauer 77904
0 10:15AM
10:35 AM

5208 N. Navarro 77904
0 2 :00 PM
2 :05 PM

515 Lott St 77995
13 9:30 AM
9:40 AM

3/7/2025

Date Insp.

Closed

3/4/2025

3/3/2025

3/5/2025

3/5/2025

3/4/2025

3/3/2025

3/5/2025
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Victoria County Public Health Department

Inspections Between (inclusive): 2/27/2025 and 3/5/2025 Follow up
Establishment Type Score In/ Out Reqd.
Yoakum
Alpha Nutrition 515 Lott St 77995

3/5/2025 Routine 13 9:30 AM

21. Need CFM om duty 9:40 AM

22. Need food handlers

29. Expired test strips

30. Need current permit

31. Do not block or store items in hand sink
32. Clean ice machine

37. Store product six inches off floor

Person in charge present, demonstration of knowledge, and CFM - 2
Adequate handwashing facillities; Accessible and properly supplied, used - 2
Food Establishment Permit (Current, Valid, and Posted) - 2
Thermometers provided, accurated, and calculated; chemical/thermal test - 2
Food handler / no unathorized persons / personnel - 2
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Dollar General # 3448 304 W. Grand 77995
2/28/2025 Routine 0 10:30 AM
No violations at time of inspection. 10:55 AM
OYO HOTEL 104 Ellen May Rd. 77995
3/5/2025 Routine 11 9:10 AM
2- Fridge not holding 41 degrees or below 9:17 AM

12- Need personal hygiene book
21- Need CFM on all shifts
30- Need current permit

47- Need current inspection posted visible to the public
Proper Cold Holding temperature (41F/45F) - 3
Management and employees knowledge, responsibilities and reporting - 3
Person in charge present, demonstration of knowledge, and CFM - 2
Food Establishment Permit (Current, Valid, and Posted) - 2
Other Violations - 1

Tokyo Gardens Catering, LLC 201 W. Gonzales St 77995
2/28/2025 Violations Followup 0 9:25AM
Violation follow up 9:35 AM

Walk in cooler temping at 37 degrees.

Yoakum Delights Coffee & More 603 N. Hwy 77A 77995
2/28/2025 Violations Followup 0 9:40AM
Violation follow up 10:00 AM

Frigidaire temping at 41 degrees.

Yoakum Primary Annex 412 Simpson 77995

3/7/2025

Date Insp.
Closed

3/5/2025

2/28/2025

3/6/2025

2/28/2025

2/28/2025
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Victoria County Public Health Department

Inspections Between (inclusive): 2/27/2025 and 3/5/2025 Follow up
Establishment Type Score In/ Out Reqd.
Yoakum
Yoakum Primary Annex 412 Simpson 77995

2/28/2025 Routine 0 10:00 AM

No violations at time of inspection. 10:20 AM

3/7/2025

Date Insp.
Closed

2/28/2025
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