
Victoria County Public Health Department 3/27/2025 

 Inspections Between (inclusive): 3/20/2025 and 3/26/2025 Follow up  Date Insp.  
Establishment Type Score In / Out Reqd. Closed 

Bloomington 

Snickers Fuels LLC DBA Break Time 13005 Hwy 185 77951 
 3/25/2025 Routine 4 12:08 PM 3/25/2025 
 #9 raw food over cooked food.  12:30 PM 
 #41 label food containers.  

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

 Original container labeling (Bulk Food)  -   1 

Cuero 

Aimee's Bluebird Café 1000 S. Esplande 77954 
 3/20/2025 Routine 14 11:00 AM 3/20/2025 
 #9 raw food stored over RTE foods.  11:42 AM 
 #28 date label 
 #29 expired test strips 
 #30 expired food permit 
 #32 clean ice machine, clean/sanitize bottom of cooler.  
 #39 need scoop with handles 
 #40 store ice scoop in a sanitized container 
 #43 need light shields  

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

 Adequate ventilation and lighting; designated areas used  -   1 

 Single service & single use articles; properly stored and used  -   1 

 Utensils, equipment, and linens; properly used, stored, dried and handled  -   1 

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

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

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

 Proper Date Marking and disposition  -   2 

Bahnhof Café 213 W. Main 77954 
 3/20/2025 Routine 0 10:41 AM 3/21/2025 
 No violations 11:28 AM 
   -    

City of Cuero Concession Stand Rodeo Dr. 77954 
 3/26/2025 Routine 0 10:21 AM 3/26/2025 
 No violations.  10:45 AM 
   -    

Cuero Little League Complex 602 Martin Luther King 77954 
 3/26/2025 Routine 11 10:46 AM 
 2- Fridge not holding 41 degrees or below 11:14 AM 3/31/2025 
   
 7- Chili not reaching 41 degrees or below 
   
 28- Date Label 
   
 36- Wiping clothes need to be properly used 
   
 42- Clean under fryer 
   
 47- Display food permit  

 Proper Date Marking and disposition  -   2 
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Cuero 

Cuero Little League Complex 602 Martin Luther King 77954 
 3/26/2025 Routine 11 10:46 AM 
 2- Fridge not holding 41 degrees or below 11:14 AM 3/31/2025 
   
 7- Chili not reaching 41 degrees or below 
   
 28- Date Label 
   
 36- Wiping clothes need to be properly used 
   
 42- Clean under fryer 
   
 47- Display food permit  

 Non-Food Contact surfaces clean  -   1 

 Other Violations  -   1 

 Wiping Cloths; properly used and stored  -   1 

 Food and ice obtained from approved source; good condition, safe  -   3 

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

Cuero Seafood and Grill 202 N. Esplanade 77954 
 3/24/2025 Routine 0 12:20 PM 3/24/2025 
 no violations 12:53 PM 
   -    

El Zacatecas 521 S. Esplanade 77954 
 3/20/2025 Routine 0 10:04 AM 3/21/2025 
 No violations 10:36 AM 
   -    

La Plazita 206 W. Main 77954 
 3/24/2025 Routine 6 11:20 AM 3/24/2025 
 #9 do not use thank you bags to store food, discard food held for more than 7 days. 11:50 AM 
 #29 incorrect test strips 
 #40 store all food articles 6" off floor.  
   

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

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

 Single service & single use articles; properly stored and used  -   1 

St. Mark's Lutheran Church 400 N. Esplanade 77954 
 3/25/2025 Routine 0 2 :00 PM 3/25/2025 
 no violations 2 :10 PM 
   -    

Taqueria Jalisco 603 S. Esplanade 77954 
 3/24/2025 Routine 7 1 :09 PM 3/24/2025 
 #6 document food left out.  1 :40 PM 
 #9 do not use thank you bags, trash bags, or towels to cover/store food.  
 #37 do not place/store food containers on top of food.  

 Environmental contamination  -   1 

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

Taqueria Jalisco 603 S. Esplanade 77954 
 3/24/2025 Routine 7 1 :09 PM 3/24/2025 
 #6 document food left out.  1 :40 PM 
 #9 do not use thank you bags, trash bags, or towels to cover/store food.  
 #37 do not place/store food containers on top of food.  

 Time as a Public Health Control; procedures & records  -   3 

Edna 

Daniel's Tacos 902 W. Main 77957 
 3/24/2025 Routine 12 11:20 AM 3/24/2025 
 21- No CFM on duty 11:45 AM 
   
 22- Food handlers expired 
   
 28- Date label opened food 
   
 29- Need cooking thermometer  
   
 32- Seal all wood, can't use cardboard 
   
 37- Refrigerate all items that are required once opened 
   
 40- Store handles upward out of food  

 Proper Date Marking and disposition  -   2 

 Food handler / no unathorized persons / personnel  -   2 

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

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

 Environmental contamination  -   1 

 Single service & single use articles; properly stored and used  -   1 

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

Pizza Hut  #39160 803 W. Main 77957 
 3/24/2025 Violations Followup 0 11:15 AM 3/24/2025 
 Violation follow up  11:20 AM 
 3 comp sink repaired  

   -    

Ganado 

Guerrero's Café 118 S Third St 77962 
 3/24/2025 Routine 3 12:13 PM 3/24/2025 
 31- Do not use hand sink for prepping 12:25 PM 
   
 40- Scoops need handles 

 Single service & single use articles; properly stored and used  -   1 

 Adequate handwashing facillities; Accessible and properly supplied, used  -   2 

Inez 

Industrial Little League 363 Kolle St. 77968 
 3/24/2025 Routine 2 12:55 PM 3/25/2025 
 #29 - Need test strips. 1 :10 PM 
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Inez 

Industrial Little League 363 Kolle St. 77968 
 3/24/2025 Routine 2 12:55 PM 3/25/2025 
 #29 - Need test strips. 1 :10 PM 
 Thermometers provided, accurated, and calculated; chemical/thermal test  -   2 

Port Lavaca 

Casa Jalisco 1928 West Main Street 77979 
 3/21/2025 Routine 11 11:15 AM 3/21/2025 
 #9 do not use paper towels to cover food.  11:42 AM 
 #18 store sanitizer bucket 6" off floor.  
 #21 CFM not on duty.  
 #32 no cardboard. 
 #39 store ice scoop in a sanitized container.  

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

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

 Toxic substances properly identified, stored and used  -   3 

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

 Utensils, equipment, and linens; properly used, stored, dried and handled  -   1 

El Patio 548 W. Main 77979 
 3/21/2025 Routine 5 10:20 AM 3/21/2025 
 #6  document time food left out. 11:05 AM 
 #36 store wet towels in a sanitized container.  
 #39 need scoop with handles.  

 Utensils, equipment, and linens; properly used, stored, dried and handled  -   1 

 Wiping Cloths; properly used and stored  -   1 

 Time as a Public Health Control; procedures & records  -   3 

La Antigua 737 N. Hwy 35 77979 
 3/25/2025 Violations Followup 0 11:30 AM 3/25/2025 
 Violation corrected. Whirlpool fridge now holding temperatures below 41°. Will  11:40 AM 
 follow up on other violations. 

   -    

Taqueria Mazatlan 150 N. Hwy 35 B 77979 
 3/25/2025 Routine 9 12:10 PM 3/25/2025 
 6. Any cut fruits/garnishes need to be kept on ice. 12:40 PM 
   
 31. Need paper towels in men's room. 
   
 32. Cannot use cardboard in kitchen. Ice machine needs cleaning. 
   
 37. Food items need to be off the floor at least 6". 
   
 45. Shelves in walk in cooler need to be replaced. Has rust. Must be easily  
 cleanable and non-absorbent. 

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

 Adequate handwashing facillities; Accessible and properly supplied, used  -   2 

 Environmental contamination  -   1 

 Time as a Public Health Control; procedures & records  -   3 
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Port Lavaca 

Taqueria Mazatlan 150 N. Hwy 35 B 77979 
 3/25/2025 Routine 9 12:10 PM 3/25/2025 
 6. Any cut fruits/garnishes need to be kept on ice. 12:40 PM 
   
 31. Need paper towels in men's room. 
   
 32. Cannot use cardboard in kitchen. Ice machine needs cleaning. 
   
 37. Food items need to be off the floor at least 6". 
   
 45. Shelves in walk in cooler need to be replaced. Has rust. Must be easily  
 cleanable and non-absorbent. 

 Physical facilities installed, maintained, clean  -   1 

Times Market #102 107 Seadrift 77979 
 3/21/2025 Routine 0 9 :40 AM 3/21/2025 
 no violations 10:00 AM 
   -    

Seadrift 

Bubba's Seafood 1142 Hwy 185-E 77983 
 3/21/2025 Violations Followup 0 11:48 AM 3/21/2025 
 Violations corrected 12:00 PM 
 Continue to work on wearing hair restraints when preparing food. 

   -    

Grindhead Coffee - Seadrift #2 Mobile Unit 77983 
 3/21/2025 Routine 0 10:30 AM 3/21/2025 
 No violations.  11:30 AM 
   -    

Victoria 

Arnold's 3011 S. Laurent 77901 
 3/25/2025 Routine 0 11:29 AM 3/25/2025 
 no violations 11:40 AM 
   -    

Aunt Jo's BBQ 5303 US Hwy. 77-S 77905 
 3/26/2025 Routine 0 12:20 PM 3/26/2025 
 no  violations.  12:50 PM 
   -    

Bell Tech Enterprises 102 Cozzi Circle 77901 
 3/20/2025 Routine 0 9 :45 AM 3/21/2025 
 No violations at time of inspection. 10:15 AM 
   -    

Buffalo Wild Wings # 232 7905 N. Navarro 77904 
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Victoria 

Buffalo Wild Wings # 232 7905 N. Navarro 77904 
 3/24/2025 Routine 7 2 :40 PM 3/24/2025 
 #9 - Cover food in walk-in cooler. 3 :15 PM 
 #37 - Food items need to be stored at least six inches off of the floor.  
 #39 - Scoops need handles and need to be stored out of the food.  
 #45 - Floor tiles need to be replaced. Floors need a l cleaning.  
 #47 - Men's bathroom needs an employee handwashing sign.  

 Other Violations  -   1 

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

 Environmental contamination  -   1 

 Utensils, equipment, and linens; properly used, stored, dried and handled  -   1 

 Physical facilities installed, maintained, clean  -   1 

Cimarron Crossing 13515 US Hwy 87 N 77904 
 3/24/2025 Routine 8 10:50 AM 3/24/2025 
 7. Expired milk. 11:20 AM 
   
 21. Need CFM on premises while operating and need body fluid kit. 
   
 35. Personal items cannot be stored on food prep. surfaces. 
   
 40. Scoops for dry goods need to be stored with the handle upright out of the food  
 items. 
   
 47. Need employee handwashing sign in all bathrooms. 

 Food and ice obtained from approved source; good condition, safe  -   3 

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

 Personal Cleanliness / eating, drinking, or tobacco use  -   1 

 Single service & single use articles; properly stored and used  -   1 

 Other Violations  -   1 

Dollar General # 13868 2106 S. Laurent 77901 
 3/20/2025 Routine 5 10:35 AM 3/21/2025 
 12. Need hygiene handbook. 11:00 AM 
   
 21. Need Body Fluid kit. 

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

 Management and employees knowledge, responsibilities and reporting  -   3 

Dollar General # 21462 9569 US Highway 87 77904 
 3/20/2025 Routine 0 12:30 PM 3/20/2025 
 No Violations. 12:50 PM 
   -    

Family Dollar #32077 1606 N. Navarro 77901 
 3/25/2025 Violations Followup 0 9 :26 AM 3/25/2025 
 Violation follow up restroom needs hot water will return to verify 9 :38 AM 
   

   -    

Fastop Food Store # 2 1801 Delmar Drive 77901 
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Victoria 

Fastop Food Store # 2 1801 Delmar Drive 77901 
 3/26/2025 Violations Followup 0 1 :59 PM 3/26/2025 
 Violation follow up. 2 :07 PM 
 All violations corrected.  

   -    

Fresh Start Christian Learning Center 114 Sam Houston 77901 
 3/25/2025 Routine 0 1 :00 PM 3/25/2025 
 No violations. 1 :29 PM 
   -    

Hopkins Elementary Cafeteria 110 Hopkins Road 77901 
 3/25/2025 Routine 0 8 :56 AM 3/25/2025 
 No violations noticed at time of inspection 9 :15 AM 
   -    

INK - Innovative Network of Knowledge 1309 E. Red River 77901 
 3/25/2025 Routine 0 11:01 AM 3/25/2025 
 no violations 11:15 AM 
   -    

Jack in the Box # 4764 1510 E. Rio Grande 77901 
 3/25/2025 Routine 3 1 :54 PM 
 2- Front cooler not holding 41 degrees or below  2 :12 PM 3/28/2025 
 Proper Cold Holding temperature (41F/45F)  -   3 

Quality Inn & Suites 5401 Houston Highway 77901 
 3/25/2025 Violations Followup 0 1 :55 PM 3/25/2025 
 Violations corrected.  2 :05 PM 
 Freezer was replaced.  
 Fridge was repaired and now holding temperatures below 41°.  

   -    

Taqueria El Rodeo # 2 3402 Sam Houston 77904 
 3/25/2025 Routine 14 10:10 AM 3/25/2025 
 #6 document time food left out.  10:40 AM 
 #9 do not use thank you bags to cover food,  
 #28 date label food 
 #31 do not block hand wash sink, no paper towels.  
 #32 clean ice machine. 
 #35 need to use hairnet or ball cap. 
 #36 do not use towels to store utensils.  
   

 Personal Cleanliness / eating, drinking, or tobacco use  -   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 

 Wiping Cloths; properly used and stored  -   1 

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

Taqueria El Rodeo # 2 3402 Sam Houston 77904 
 3/25/2025 Routine 14 10:10 AM 3/25/2025 
 #6 document time food left out.  10:40 AM 
 #9 do not use thank you bags to cover food,  
 #28 date label food 
 #31 do not block hand wash sink, no paper towels.  
 #32 clean ice machine. 
 #35 need to use hairnet or ball cap. 
 #36 do not use towels to store utensils.  
   

 Time as a Public Health Control; procedures & records  -   3 

Texas Boba Tea 6106 N. Navarro St., Ste 120 77904 
 3/26/2025 Routine 0 2 :30 PM 3/26/2025 
 no violations.  2 :45 PM 
   -    

The Barn 12201 FM 236 77901 
 3/24/2025 Violations Followup 0 3 :04 PM 3/24/2025 
 Violation follow up 3 :08 PM 
  Fridge repaired, temping at 40 degrees  

   -    

Walgreen's # 07964 5204 N. Navarro 77904 
 3/20/2025 Routine 0 11:55 AM 3/20/2025 
 No Violations. 12:10 PM 
   -    

Yoakum 

Mayo's Tacos 404 Dunn St. 77995 
 3/24/2025 Routine 0 10:33 AM 3/24/2025 
 no violations 10:40 PM 
   -    

Overtime Bar & Grill 803 US Hwy 77a N 77995 
 3/20/2025 Routine 0 12:19 PM 3/20/2025 
 no violations.  12:30 PM 
   -    

OYO HOTEL 104 Ellen May Rd. 77995 
 3/21/2025 Violations Followup 0 9 :50 AM 3/24/2025 
 Violation follow up 10:00 AM 
 Fridge holding 41° or below. 

   -    

Yorktown 

Aunt Di's Kountry Kitchen 606 E. Main St. 78164 
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Yorktown 

Aunt Di's Kountry Kitchen 606 E. Main St. 78164 
 3/20/2025 Routine 8 12:21 PM 3/21/2025 
 2.  Cold hold wait staff fridge not holding 41° 1 :16 PM 
 10.  Oppm mechanical 
 42.  Clean wall behind the flour set up 
 43.  Light bulbs in kitchen need shields 

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

 Food contact surfaces and returnables; cleaned and sanitized  -   3 

 Adequate ventilation and lighting; designated areas used  -   1 

 Non-Food Contact surfaces clean  -   1 

Yorktown Country Club 471 Country Club Lane 78164 
 3/26/2025 Routine 2 12:25 PM 3/26/2025 
 21.  Renew certified food manager license  12:45 PM 
 Person in charge present, demonstration of knowledge, and CFM  -   2 
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