Victoria County Public Health Department

Inspections Between (inclusive): 1/29/2026 and 2/4/2026 Follow up
Establishment Type In/ Out Reqd.
Victoria
Reverse Thirst LLC Mohile Unit 77901
1/30/2026 Routine 0 10:35 AM
No violations 10:58 AM
Cuero

Bella Tavola of Cuero, LLC
1/29/2026 Routine

213 North Esplanade 77954
6 1:16 PM

10. Mechanical Temperature below the minimum 2:06 PM
31. Supply the back hand sink with paper towels
37. Use clean water to wash dishes
Food contact surfaces and returnables; cleaned and sanitized - 3
Adequate handwashing facillities; Accessible and properly supplied, used - 2

Environmental contamination - 1

Cattleman's Catering
1/29/2026 Routine
No violations

Cuero High School
1/29/2026 Routine
No violations

Cuero Junior High School
2/2/2026 Routine
No violations at time of inspection.

Hunt Elementary
1/29/2026 Routine

No violations

St. Michael's Catholic School
2/2/2026 Routine

No violations at time of inspection.

Edna

Conner's Corner Grocery
2/2/2026 Violations Followup

Violation follow up mop sink has running water and hot water at hand sink is 100°

Mobile Unit 77954
0 8:10 AM
8:24 AM

920 E. Broadway 77954
0 12:31PM
1:03 PM

608 Junior High Dr. 77954
0 12:55PM
1:20 AM

550 Industrial Blvd. 77954
0 11:30AM
12:00 PM

208 N. McLeod 77954
0O 1:30PM
1:50 PM

102 E. Houston Hwy 77957
0 10:05AM
10:20 AM

2/5/2026

Date Insp.
Closed

2/2/2026

1/29/2026

1/29/2026

1/29/2026

2/2/2026

1/29/2026

2/2/2026

2/2/2026

Page 1



Victoria County Public Health Department

Inspections Between (inclusive): 1/29/2026 and 2/4/2026 Follow up
Establishment Type In/ Out Reqd.
Edna
Texana Food Mart 1021 S. Wells 77957

2/2/2026 Routine 22 11:15AM

#2 store hot sauce & tater sauce in cooler. 12:00 PM

#10 0 ppm

#12 need Hygiene Handbook.

#21 no CFM, need bodily fluid kit.

#22 need food handlers

#28 date label

#29 need test strips

#31 no paper towels at hand wash sink. Do not  store ice bags in hand sink

#32 seal all wood shelves.

#45 replace ceiling tiles.

Food handler / no unathorized persons / personnel

Physical facilities installed, maintained, clean

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

Person in charge present, demonstration of knowledge, and CFM - 2
Management and employees knowledge, responsibilities and reporting - 3

Food contact surfaces and returnables; cleaned and sanitized - 3

Proper Cold Holding temperature (41F/45F)

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

Texana Raceway Park

1/30/2026 Routine
No violations
Ganado
Lucky's Kitchen & More
1/30/2026 Routine
No violations

Reverse Thirst
1/30/2026 Routine
No violations

La ward

Reverse Thirst LLC
1/30/2026 Routine
No violations

LaSalle

258 County Road 412 77957
0 9:10AM
9:37 AM

107 E. York St. 77962
0 10:00 AM
10:29 AM

Mobile Unit 77962
0 10:35 AM
10:58 AM

Mobile Food Unit 77970
0 10:35 AM
10:58 AM

2/5/2026

Date Insp.
Closed

2/2/2026

2/2/2026

2/2/2026

2/2/2026

2/2/2026
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Victoria County Public Health Department

Inspections Between (inclusive): 1/29/2026 and 2/4/2026 Follow up
Establishment Type In/ Out Reqd.
LaSalle
Reverse Thirst LLC Mohile Unit 77969

1/30/2026 Routine 0 10:35 AM

No violations 10:58 AM
Lolita
Reverse Thirst LLC Mobile Unit 77971

1/30/2026 Routine 0 10:35 AM

No violations 10:58 AM

Magnolia Beach

Reverse Thirst LLC
1/30/2026 Routine
No violations

Meyersville

Meyersville Elementary School
1/30/2026 Routine

no violations

Nursery

Nursery Elementary
2/3/2026 Routine

No violations at time of inspection.

Port Lavaca

Buc-ees
1/29/2026 Routine
No violations found.

Casa Jalisco

Mobile Unit 77979
0 10:35 AM
10:58 AM

1897 Meyersville Road 77974
0 11:40 AM
11:59 AM

P. O. Box 69 77974
0 9:20AM
9:40 AM

2318 W. Main 77979
0 11:40 AM
12:16 PM

1928 West Main Street 77979

1/29/2026 Routine 16 1:38PM

7. Label food when separating from original package. 2:07 PM
9. Properly separate & cover raw food from RTE items.

25. Observed live insects.

28. Date label food in freezer.

31.Hand washing sink for handwashing only.

32. Do not place hot sauce container in ice machine.

34.0pen doors and windows must have screen to protect from pest.

45. Replace ceiling tile above kitchen prep area.

Food separated and & protected, prevented during food preparation - 3
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2

2/5/2026

Date Insp.
Closed

2/2/2026

2/2/2026

2/2/2026

2/2/2026

2/3/2026

2/2/2026

2/2/2026
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Victoria County Public Health Department

Inspections Between (inclusive): 1/29/2026 and 2/4/2026
Score

Establishment
Port Lavaca

Type

Casa Jalisco
1/29/2026 Routine

7. Label food when separating from original package.

9. Properly separate & cover raw food from RTE items.

25. Observed live insects.

28. Date label food in freezer.

31.Hand washing sink for handwashing only.

32. Do not place hot sauce container in ice machine.

34.0pen doors and windows must have screen to protect from pest.
45. Replace ceiling tile above kitchen prep area.

Follow up

In/ Out Reqd.

1928 West Main Street 77979
16 1:38 PM
2:07 PM

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

Compliance with Variance, Specialized Process, and HACCP
No Evidence of Insect contamination, rodent / other animals
Food and ice obtained from approved source; good condition,
Physical facilities installed, maintained, clean - 1

Proper Date Marking and disposition - 2

Cattleman's Catering
1/29/2026 Routine

No violations

Dollar Tree # 6044
2/3/2026 Violations Followup

Violation follow up
Cooler reached 39 degrees. OK to use. No follow up required.

El Charrito Express # 2
2/3/2026 Routine
2- Improper cold hold.

6- Need time and temp log on eggs.
7- Cannot store food in thank you bags.
9- Cover food.
21- Need CFM present at all times.
28- Date label.
29- Need cooking thermometer.
31- No soap at hand sink.
32- Clean vent hood.
37- Paper goods must be 6" off the floor.
38- Improper thawing.

Time as a Public Health Control; procedures & records - 3
Proper Cold Holding temperature (41F/45F) - 3
Food and ice obtained from approved source; good condition,

plan - 2
-1
safe - 3

Mobile Unit 77979
0 8:10 AM
8:24 AM

310 State Highway 35 N 77979
0 10:25AM
10:34 AM

623 Broadway St. 77979

24  11:41 AM
12:04 PM
safe - 3

2/5/2026

Date Insp.
Closed

2/2/2026

1/29/2026

2/3/2026

2/3/2026
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Victoria County Public Health Department 2/5/2026

Inspections Between (inclusive): 1/29/2026 and 2/4/2026 Follow up Date Insp.
Establishment Type Score In/ Out Reqd. Closed
Port Lavaca
El Charrito Express # 2 623 Broadway St. 77979

2/3/2026 Routine 24  11:41 AM 2/3/2026

2- Improper cold hold. 12:04 PM

6- Need time and temp log on eggs.
7- Cannot store food in thank you bags.
9- Cover food.
21- Need CFM present at all times.
28- Date label.
29- Need cooking thermometer.
31- No soap at hand sink.
32- Clean vent hood.
37- Paper goods must be 6" off the floor.

38- Improper thawing.

Food separated and & protected, prevented during food preparation - 3
Person in charge present, demonstration of knowledge, and CFM - 2
Proper Date Marking and disposition - 2
Thermometers provided, accurated, and calculated; chemical/thermal test - 2
Adequate handwashing facillities; Accessible and properly supplied, used - 2
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Approved thawing method - 1
Environmental contamination - 1
Habanero's Restaurant 2128 W. Main 77979
1/29/2026 Routine 9 2:16PM 2/2/2026
6. Observed no time documentation on food left out on counter. 2:48 PM
9. Observed food in freezer, stored in unapproved bags. Use food safe repacking
materials

28. Label and date all food items in freezer.
40. Observed scoop handle touching ice in the ice machine.

Time as a Public Health Control; procedures & records - 3
Single service & single use articles; properly stored and used - 1
Proper Date Marking and disposition - 2
Food separated and & protected, prevented during food preparation - 3
Hydration Hut 108 N. Virginia St. Ste. 3 77979
2/3/2026 Routine 1 10:45AM 2/3/2026
36- All sanitizer towels need to be in a sanitizer bucket. 11:07 AM

Wiping Cloths; properly used and stored - 1

Lavaca BBQ 532 N. Virginia St 77979
2/4/2026 Routine 0 12:40PM 2/4/2026
No violations 1:13PM
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Victoria County Public Health Department

Inspections Between (inclusive): 1/29/2026 and 2/4/2026 Follow up
Establishment Type Score In/ Out Reqd.
Port Lavaca
Lavaca BBQ 532 N. Virginia St 77979

2/4/2026 Routine 0 12:40PM

No violations 1:13 PM

Mexico Tipico 421 N. Virginia 77979
2/3/2026 Routine 10 11:11 AM
7- Expired food. 11:26 AM

9- Cover food.
28- Date label.
35- Employees need cap or hairnet.

37- All food must be 6" off the floor. Don't store phone on prep table.

Food and ice obtained from approved source; good condition, safe - 3
Food separated and & protected, prevented during food preparation - 3
Proper Date Marking and disposition - 2
Personal Cleanliness / eating, drinking, or tobaccouse - 1
Environmental contamination - 1
Scully's Sports Bar & Grill 802 Fulton 77979
2/4/2026 Routine 0 1:24PM
No violations 1:54 PM
Sinful Sweets and Guns 532 N Virgina 77979
2/4/2026 Routine 0 12:26 PM
No violations 12:36 PM
White's BarBQue 1728 W. Main 77979
1/29/2026 Routine 4 11:32 AM
10. Sanitizer towel bucket observed one at Oppm & other at 200ppm. Should be 12:32 PM

between 50-100ppm.
42. Observed grease & oil behind grill, on floor, and equipment.

Non-Food Contact surfaces clean - 1
Food contact surfaces and returnables; cleaned and sanitized - 3

Port O'Connor

Reverse Thirst LLC Mobile Unit 77982
1/30/2026 Routine 0 10:35 AM
No violations 10:58 AM
Seadrift
Reverse Thirst LLC Mobile Unit 77983

2/5/2026

Date Insp.
Closed

2/4/2026

2/3/2026

2/4/2026

2/4/2026

2/2/2026

2/2/2026
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Victoria County Public Health Department

Inspections Between (inclusive): 1/29/2026 and 2/4/2026 Follow up
Establishment Type In/ Out Reqd.
Seadrift
Reverse Thirst LLC Mobile Unit 77983

1/30/2026 Routine 0 10:35AM

No violations 10:58 AM
Vanderbilt
Reverse Thirst Mobile Unit 77991

1/30/2026 Routine 0 10:35AM

No violations 10:58 AM
Victoria
7-Eleven # 36551 H 6490 FM 236 77905

2/2/2026 Routine 10 10:40 AM

2. Condiment Bar out of temperature. 11:17 AM

7. Expired Food

19. Needs current water sample

45. Maintain food establishment clean.

Food and ice obtained from approved source; good condition, safe - 3
Proper Cold Holding temperature (41F/45F) -
Water from approved source; Plumbing installed; proper backflow device - 3

Physical facilities installed, maintained, clean -

Birdie Bays Indoor Golf
2/2/2026 Routine
No violations upon inspection.

C.O. Chandler Elementary Cafeteria
2/3/2026 Routine

No Violations

Cattleman's Catering, LLC
1/29/2026 Routine

No violations

Citizens Medical Center - Dietary
2/3/2026 Routine

No violations at time of inspection.

Colony Creek Country Club
2/3/2026 Routine

2. True 2Dr not temping at 41 degrees or below. Follow up required.

47. Must display last inspection.

7402 US HWY 59 N 77905
0 11:52 AM
12:07 PM

5105 Guy Grant 77904
0 11:00 AM
11:25 AM

Mobile Unit 77904
0 8:10 AM
8:24 AM

2701 Hospital Dr. 77901
0 10:40 AM
11:15 AM

301 Colony Creek Drive 77904

4 3:05PM
3:30 PM

2/5/2026

Date Insp.
Closed

2/2/2026

2/2/2026

2/2/2026

2/2/2026

2/3/2026

1/29/2026

2/3/2026

2/3/2026
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Victoria County Public Health Department

Inspections Between (inclusive): 1/29/2026 and 2/4/2026 Follow up
Establishment Type Score In/ Out Reqd.
Victoria

Colony Creek Country Club
2/3/2026 Routine

2. True 2Dr not temping at 41 degrees or below. Follow up required.

47. Must display last inspection.
Proper Cold Holding temperature (41F/45F) - 3

Other Violations - 1

Cracker Barrel # 4
2/2/2026 Routine

No violations

Cracker Barrel C Store
1/30/2026 Routine

28. date label pastries.
33. Restroom needs repair.
36. Store wiping cloths in sanitizer bucket.

Proper Date Marking and disposition - 2
Warewashing Facilities; installed, maintained, used - 2
Wiping Cloths; properly used and stored - 1

Dodge City Saloon

301 Colony Creek Drive 77904
4 3:05PM
3:30 PM

6007 N. Main Street 77904
0 12:15PM
12:30 PM

112 Sam Houston Drive 77901
5 9:45 AM
10:05 AM

205-H North Star Drive 77904

2/5/2026

Date Insp.
Closed

2/3/2026

2/2/2026

1/30/2026
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Victoria County Public Health Department

Inspections Between (inclusive): 1/29/2026 and 2/4/2026 Follow up
Establishment Type Score In/ Out Reqd.
Victoria
Dodge City Saloon 205-H North Star Drive 77904

2/4/2026 Routine 31 2:16 PM

7- Expired food. 2:56 PM

9- Cover food.

19- Drape sprayer needs to be up at all times.
21- Need CFM at all times.

25- Gnats present.

28- Date label.

29- Need test strips.

31- Do not store items in the hand sink.

32- Clean kitchen.

34- Multiple gnats

36- All sanitizer cloths need to be stored in sanitizer bucket.
37- All food must be 6" off the floor.

39- All scoops need handles.

40- All paper products must be 6" off the floor.
42- Clean all non contact food surfaces.

44- Trashcans need lids.

45- Clean physical facilities.

46- Clean employee restroom.

47- Light fixtures need covers.

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

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

Water from approved source; Plumbing installed; proper backflow device - 3
Person in charge present, demonstration of knowledge, and CFM - 2
Compliance with Variance, Specialized Process, and HACCP plan - 2

Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Proper Date Marking and disposition - 2

No Evidence of Insect contamination, rodent / other animals - 1

Wiping Cloths; properly used and stored - 1

Environmental contamination - 1

Utensils, equipment, and linens; properly used, stored, dried and handled - 1
Single service & single use articles; properly stored and used - 1
Thermometers provided, accurated, and calculated; chemical/thermal test - 2

N

Adequate handwashing facillities; Accessible and properly supplied, used -

2/5/2026

Date Insp.
Closed

2/4/2026
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Victoria County Public Health Department

Inspections Between (inclusive): 1/29/2026 and 2/4/2026
Score In/ Out Reqd.

Establishment Type
Victoria

Dodge City Saloon
2/4/2026 Routine
7- Expired food.

9- Cover food.

19- Drape sprayer needs to be up at all times.
21- Need CFM at all times.

25- Gnats present.

28- Date label.

29- Need test strips.

31- Do not store items in the hand sink.

32- Clean kitchen.

34- Multiple gnats

36- All sanitizer cloths need to be stored in sanitizer bucket.

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

39- All scoops need handles.

40- All paper products must be 6" off the floor.
42- Clean all non contact food surfaces.

44- Trashcans need lids.

45- Clean physical facilities.

46- Clean employee restroom.

47- Light fixtures need covers.

Physical facilities installed, maintained, clean

Other Violations - 1

Garbage and Refuse properly disposed; facilities maintained

1

31 2:16PM

2/5/2026

Date Insp.
Closed

Follow up

205-H North Star Drive 77904
2/4/2026
2 :56 PM

-1

Service sink or curb cleaning facility provided/ Toilet Facilities clean - 1

Non-Food Contact surfaces clean - 1

Dominos

2/3/2026 Violations Followup

Violation follow up-cooler not in use. Will notify us when new cooler arrives.

Grumpy's Meatzzeria Inc.
2/4/2026 Routine
No violations at time of inspection.

Health Bar by Complete 360

3803 Houston Hwy #8800 77901
0 11:50 AM
11:59 AM

2/3/2026

1201 Sam Houston 77901
0 12:00 PM
12:24 PM

2/4/2026

1404 E. Red River 77904
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Victoria County Public Health Department

Inspections Between (inclusive): 1/29/2026 and 2/4/2026

Establishment Type
Victoria

Health Bar by Complete 360
1/30/2026 Violations Followup

Re- Inspection
Tabletop temping at 41 degrees.

IHOP
1/29/2026 Routine

No violations upon inspection.

Little Caesar's # 14
1/29/2026 Routine
21- Need CFM at all times.

22- Update food handlers.
30- Need current permit.

45- Seal back door.
Food handler / no unathorized persons / personnel -

Food Establishment Permit (Current, Valid, and Posted)

Physical facilities installed, maintained, clean - 1

In/ Out Reqd.

1404 E. Red River 77904
0 9:00AM
9:05 AM

7606 Zac Lentz Parkway 77904

0 9:20AM
9:31 AM

1907 John Stockbauer 77901

7 10:55 AM
11:05 AM

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

Little Caesar's #4
1/29/2026 Routine

30- Need current permit.

Food Establishment Permit (Current, Valid, and Posted)

Lucky's Kitchen & More
1/30/2026 Routine

No violations

McAlister's Victoria
2/2/2026 Routine

No violations

PAM Health Rehabilitation Hospital Of Victoria
2/2/2026 Routine

No violations upon inspection.

PAM Specialty Hospital of Victoria North
2/2/2026 Routine

No violations upon inspection.

1301 E. Rio Grande 77901
2 10:35 AM
10:46 AM

Mobile Unit 77901
0 10:00 AM
10:29 AM

8409 N. Navarro St. 77904
0 11:35AM
11:55 AM

101 James Coleman Drive 77904

0 11:00 AM
11:10 AM

102 Medical Drive 77904
0 11:14 AM
11:25 AM

Follow up

2/5/2026

Date Insp.
Closed

1/30/2026

1/29/2026

1/29/2026

1/29/2026

2/2/2026

2/2/2026

2/2/2026

2/2/2026
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Victoria County Public Health Department

Inspections Between (inclusive): 1/29/2026 and 2/4/2026 Follow up
Establishment Type Score In/ Out Reqd.
Victoria
PAM Specialty Hospital of Victoria North 102 Medical Drive 77904

2/2/2026 Routine 0 11:14 AM
No violations upon inspection. 11:25 AM
Popeye's Louisiana Kitchen 8702 N. Navarro 77904
1/29/2026 Routine 5 11:23 AM
12- Need handbook. 11:35 AM
30- Need current permit.
Management and employees knowledge, responsibilities and reporting - 3
Food Establishment Permit (Current, Valid, and Posted) - 2
Roccos Italian Bistro 601 E. Mockingbird Lane 77901
2/4/2026 Routine 8 1:48PM
7- Garnishes need to be kept on ice. 2:10 PM
28- Date label.

35- Employees need cap or hairnet.
37-All food items must be 6" off the floor.

39- All scoops need handles.

Utensils, equipment, and linens; properly used, stored, dried and handled - 1
Food and ice obtained from approved source; good condition, safe - 3
Proper Date Marking and disposition - 2
Personal Cleanliness / eating, drinking, or tobaccouse - 1
Environmental contamination - 1
Sonic Drive-In # 3070 3004 N. Navarro 77901
1/29/2026 Routine 0 9:40AM
No violations upon inspection. 9:55 AM
Southbound RV Park and Cabins 6234 US HWY 59 S 77905
2/4/2026 Routine 6 1:02PM
7- Expired food. 1:12PM
12- Need handbook.
Management and employees knowledge, responsibilities and reporting - 3
Food and ice obtained from approved source; good condition, safe - 3
Subway 4008 U. S. Highway 59-N 77901
2/3/2026 Routine 0 10:41AM
No violations 11:04 AM
Subway # 5637 3805-A N. Navarro 77901

2/5/2026

Date Insp.
Closed

2/2/2026

1/29/2026

2/4/2026

1/29/2026

2/4/2026

2/4/2026
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Victoria County Public Health Department

Inspections Between (inclusive): 1/29/2026 and 2/4/2026 Follow up
Establishment Type In/ Out Reqd.
Victoria
Subway # 5637 3805-A N. Navarro 77901

1/29/2026 Routine 0 10:05 AM

No violations upon inspection. 10:25 AM

Subway #15068 (Speedy Stop #115)

2/4/2026 Routine

no violations

The Chopping Block Catering
2/4/2026 Routine

No violations upon inspection.

The New Rodeo
1/30/2026 Violations Followup

1/30/2026
continue to work on violations

Victoria Fine Arts Center
2/3/2026 Routine
No violations

Wal-Mart Subway
2/3/2026 Routine
No violations at time of inspection.

Wendy's # 68
1/30/2026 Routine
35- Employees need caps or hairnets.

47- CFM must be posted visible to public.
Other Violations - 1

Personal Cleanliness / eating, drinking, or tobacco use

Whataburger # 788
1/30/2026 Routine

No violations at time of inspection.

Y & J Ventures LLC
2/4/2026 Routine

No violations

5101 Houston Highway 77901
0 2:40PM
3:15PM

Mobile Unit 77904
0 1:30 PM
1:40 PM

407 E. Rio Grande 77901
0 11:52 AM
12:15 PM

1002 Sam Houston 77901
0 9:48 AM
10:16 AM

4101 Houston Highway 77901
0 10:15AM
10:35 AM

3507 N. Navarro 77901
2 11:08 AM
11:22 AM

3603 Houston Highway 77901
0 9:30AM
9:50 AM

107 N. Ben Wilson 77901
0 9 :55 AM
10:20 AM

2/5/2026

Date Insp.
Closed

1/29/2026

2/5/2026

2/4/2026

1/30/2026

2/4/2026

2/3/2026

1/30/2026

1/30/2026

2/4/2026
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Victoria County Public Health Department

Inspections Between (inclusive): 1/29/2026 and 2/4/2026 Follow up
Establishment Type Score In/ Out Reqd.
Westhoff
Westhoff Independent School District 244 Lynch Avenue 77994

1/30/2026 Routine 0 9:0AM

no violations 10:02 AM
Yoakum
Tacos La Huasteca 202 S. Hwy. 77-A 77995

2/4/2026 Routine 3 12:35PM
#9 raw food over RTE. 12:55 PM
Food separated and & protected, prevented during food preparation - 3
Yoakum Intermediate School 208 Aubrey 77995
2/4/2026 Routine 0 11:58 AM

no violations 12:18 PM

Yoakum ISD / Jr. High Campus 103 Mc Kinnon 77995
2/4/2026 Routine 0 10:50 AM

no violations 11:15 AM 2/5/2026

Yoakum Primary School 800 W. Grande 77995
2/4/2026 Routine 0 1131 AM

no violations 11:49 AM
Yorktown
5 D Steakhouse Meat Market 632 West Main 78164

2/2/2026 Routine 0 2:10 PM

No violations at time of inspection. 2:30 PM

Yorktown 1.S.D. Cafeteria 404 W. Fourth 78164
1/30/2026 Routine 0 10:41 AM
no violations 11:08 AM

2/5/2026

Date Insp.
Closed

2/2/2026

2/5/2026

2/5/2026

2/5/2026

2/2/2026

2/2/2026
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