Victoria County Public Health Department 412412026
Inspections Between (inclusive): 4/16/2026 and 4/22/2026 Follow up Date Insp.
Establishment Type In/ Out Reqd. Closed
Victoria
BIG BACK FOOD CO Mobile Food Unit 77901
4/21/2026 Routine 0 2:00PM 4/22/2026
No violations 2:36 PM
Gelu-ltalian Ice - Victoria Mobile Unit 77901
4/21/2026 Routine 0 11:58 AM 4/21/2026
No violations upon inspection. 12:05 PM
TJ'S Hibachi Fusion LLC Mobile Food Unit 77901
4/16/2026 Routine 0 11:48 AM 4/16/2026
No violations 12:30 PM
Cuero
Cuero Pecan House 104 W. S. Railroad St. 77954
4/21/2026 Routine 0 2:10PM 4/21/2026
No violations at time of inspection. 2:30 PM
Dollar General # 3091 1141 N. Esplanade 77954
4/20/2026 Routine 8 12:40PM 4/20/2026
7. Expired food on shelf. 1:02PM
25. Evidence of pest present.
30. Need current food establishment permit posted.
47. Post last inspection visible to the public.
Food Establishment Permit (Current, Valid, and Posted) - 2
Other Violations - 1
Compliance with Variance, Specialized Process, and HACCP plan - 2
Food and ice obtained from approved source; good condition, safe - 3
Gelu-ltalian Ice - Victoria Mobile Unit 77954
4/21/2026 Routine 0 11:58 AM 4/21/2026
No violations upon inspection. 12:05 PM
Green Gobbler Jail Break 1610 Terrell Street 77954
4/16/2026 Routine 0 11:41AM 4/16/2026
No Violations 11:52 AM
Lifeway Baptist School 403 E Sarah 77954
4/21/2026 Routine 0 11:45AM 4/21/2026
No violations at time of inspection. 12:05 PM

SIPPITY Zappity TEAS 205 S Esplanade St 77954
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Victoria County Public Health Department

Inspections Between (inclusive): 4/16/2026 and 4/22/2026 Follow up
Establishment Type Score In/ Out Reqd.
Cuero
SIPPITY Zappity TEAS 205 S Esplanade St 77954

4/20/2026 Routine 4  11:45 AM

21- Need CFM at all times. 12:05 PM

31- Need paper towels at hand sink.

Person in charge present, demonstration of knowledge, and CFM - 2
Adequate handwashing facillities; Accessible and properly supplied, used - 2
Edna
China Wok 302 W. Main 77957
4/17/2026 Routine 0 10:30 AM
No violations 11:06 AM
Chubby Bunny Coffee Bar 815 W Elm St 77957
4/17/2026 Violations Followup 0 10:00 AM
Violation follow up -Small cooler 41 Violation corrected. 10:19 AM
Dos Hermanos Mexican Café 106 E. Houston Highway 77957
4/17/2026 Violations Followup 0 11:18 AM
Violation follow up-Leak corrected. 11:26 AM
The Morales Store LLC 10191 N. HWY 111 77957
4/17/2026 Routine 9 11:40 AM
15. Wear gloves when handling Ready To Eat Foods 12:09 PM

19. Needs current water sample
22. All other employees need a food handlers certificate.
35. Wear hair restraints when preparing food.

Water from approved source; Plumbing installed; proper backflow device - 3
Food handler / no unathorized persons / personnel - 2
Personal Cleanliness / eating, drinking, or tobaccouse - 1
No bare hands contact with ready to eat foods or approved method followed - 3
Placedo
Grab-N-Go 5065 FM 616 77977

4/24/2026

Date Insp.
Closed

4/20/2026

4/17/2026

4/17/2026

4/17/2026

4/17/2026
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Victoria County Public Health Department

Inspections Between (inclusive): 4/16/2026 and 4/22/2026 Follow up
Establishment Type Score In/ Out Reqd.
Placedo
Grab-N-Go 5065 FM 616 77977

4/22/2026 Routine 28 9:05 AM

7- Expired foods. 9:50 AM

12-Need handbook.

20- Leak at RR hand sink.

21- Need CFM.

28- Date label.

29- Need thermometer.

31- Need paper towels at hand sink.

32- Clean ice machine.

34- Dead pest.

36- Store wiping cloths in sanitizer bucket.
37- Store food accordingly.

39- All scoops need handles.

40- All paper products must be 6" off the floor.
41- Label products.

45- Replace ceiling tiles.

Thermometers provided, accurated, and calculated; chemical/thermal test - 2
Warewashing Facilities; installed, maintained, used - 2

Food and ice obtained from approved source; good condition, safe - 3
Management and employees knowledge, responsibilities and reporting - 3
Approved Sewage/Wastewater Disposal System, proper disposal - 3

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

Proper Date Marking and disposition - 2

Food and Non-food Contact surfaces cleanable, properly designed, and used - 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
Physical facilities installed, maintained, clean - 1

Original container labeling (Bulk Food) - 1

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

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

Port Lavaca

Backwood's Barbie'Q Mobile Food Unit 77979

4/24/2026

Date Insp.
Closed

4/22/2026
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Victoria County Public Health Department

Inspections Between (inclusive): 4/16/2026 and 4/22/2026 Follow up
Establishment Type Score In/ Out Reqd.
Port Lavaca
Backwood's Barbie'Q Mobile Food Unit 77979

4/16/2026 Routine 0O 1:20PM

No violations 1:36 PM

BBQ Pit needs to be mounted on Unit

Gelu-Italian Ice - Victoria Mobile Unit 77979
4/21/2026 Routine 0 11:58 AM
No violations upon inspection. 12:05 PM
Leones Mexican Grill & Panaderia 468 Highway 35 S 77979
4/20/2026 Routine 22 12:36 PM
4120/26 1:41 PM

#2 Walk in cooler not in use

Table top top-sour cream 46°, tomatoes 46°

bottom 48°

#7 Cover food in walk in freezer

#9 Store all food off floor in walk in freezer, do not store onions on floor
#10 Dish washer temp not reaching 120° and Oppm

#27 Coolers are not holding 41°

29 Coolers need thermometers

#31 Hand sink for hand washing only-not for utensils or dump sink

#32 Prep table needs to be free of rust

#38 Improper defrost

#40 Do not store paper products on floor

#41 Bulk containers need to be labeled

#45 Missing floor tiles, leak in ceiling, and establishments needs thorough cleaning

#47 Restrooms and hand sinks need reporting iliness sign

Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Food and ice obtained from approved source; good condition, safe - 3
Food separated and & protected, prevented during food preparation - 3
Other Violations - 1
Physical facilities installed, maintained, clean - 1
Original container labeling (Bulk Food) - 1
Approved thawing method - 1
Adequate handwashing facillities; Accessible and properly supplied, used - 2
Thermometers provided, accurated, and calculated; chemical/thermal test - 2
Proper cooling method used; Equipment adequate to maintain proper temp - 2
Food contact surfaces and returnables; cleaned and sanitized - 3
Single service & single use articles; properly stored and used - 1
4/22/2026 Violations Followup 0 3:08PM
Violation follow up -Walk in not corrected, two door cooler not corrected. Will need 3:31 PM

follow up for re-opening.

Miller Seafood Co. Inc. 1102 Broadway 77979
4/21/2026 Routine 0 1:30 PM
no violations 1:41 PM

4/24/2026

Date Insp.
Closed

4/16/2026

4/21/2026

4/20/2026

4/22/2026

4/21/2026
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Victoria County Public Health Department

Inspections Between (inclusive): 4/16/2026 and 4/22/2026 Follow up
Establishment Type Score In/ Out Reqd.
Port Lavaca
Miller Seafood Co. Inc. 1102 Broadway 77979

4/21/2026 Routine 0 1:30PM

no violations 1:41PM

Pizza Hut #39161 425 N. Hwy 35 77979
4/21/2026 Routine 0 1:50PM

no violations 2:15PM
Victoria
Aero Crafters 309 E. Crestwood 77901

4/21/2026 Routine 0 4:00PM

No violations upon inspection. 4:12 PM

Aloe Elementary 62 Chaparral 77905
4/20/2026 Routine 0 12:15PM
No Violations 12:40 PM
Beijing Garden 113 S. Main St. 77901
4/22/2026 Routine 2 10:28 AM
21. Needs a certified food manager license 11:00 AM
32. Remove card board
Person in charge present, demonstration of knowledge, and CFM - 2
Dragon Palace 5223 N. Navarro 77904
4/22/2026 Routine 19 12:00 PM
9- Cover all items in cooler. 12:23 PM

10- Dishwasher at 116° needs to be 125 degrees.
18- Label chemicals.

25- Pest present.

28- Date label.

32- Cardboard cannot be used.

35- Employees need cap or hairnet.

36- Store wiping cloths in sanitizer bucket.

37- Improper thawing.

43- Lights need shields in kitchen.

Compliance with Variance, Specialized Process, and HACCP plan - 2
Food separated and & protected, prevented during food preparation - 3
Toxic substances properly identified, stored and used - 3

4/24/2026

Date Insp.
Closed

4/21/2026

4/21/2026

4/21/2026

4/20/2026

4/22/2026

4/22/2026
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Victoria County Public Health Department 412412026

Inspections Between (inclusive): 4/16/2026 and 4/22/2026 Follow up Date Insp.
Establishment Type Score In/ Out Reqd. Closed
Victoria
Dragon Palace 5223 N. Navarro 77904

4/22/2026 Routine 19 12:00 PM 4/22/2026

9- Cover all items in cooler. 12:23 PM

10- Dishwasher at 116° needs to be 125 degrees.
18- Label chemicals.

25- Pest present.

28- Date label.

32- Cardboard cannot be used.

35- Employees need cap or hairnet.

36- Store wiping cloths in sanitizer bucket.

37- Improper thawing.

43- Lights need shields in kitchen.

Proper Date Marking and disposition - 2
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Personal Cleanliness / eating, drinking, or tobaccouse - 1
Wiping Cloths; properly used and stored - 1
Environmental contamination - 1
Adequate ventilation and lighting; designated areas used - 1
Food contact surfaces and returnables; cleaned and sanitized - 3
Garcia's Tamales 'N More Mobile Unit 77901
4/22/2026 Routine 14 11:00 AM 4/22/2026
19- Need water sample. 11:16 AM

20- Need pumping receipts.
21- Need CFM.

22- Need food handlers.
29- Need test strips.

41- Label all bulk items.

47- Need letter of permission.

Approved Sewage/Wastewater Disposal System, proper disposal - 3
Water from approved source; Plumbing installed; proper backflow device - 3
Other Violations - 1
Original container labeling (Bulk Food) - 1
Thermometers provided, accurated, and calculated; chemical/thermal test - 2
Food handler / no unathorized persons / personnel - 2
Person in charge present, demonstration of knowledge, and CFM - 2
L &L Grill 5306 Houston Hwy 77901
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Victoria County Public Health Department
Inspections Between (inclusive): 4/16/2026 and 4/22/2026

Establishment Type
Victoria
L &L Grill
4/16/2026 Routine
No violations

McDonald's 042-3662

In/ Out Reqd.

5306 Houston Hwy 77901
0 10:17 AM
10:46 AM

1310 N John Stockbauer Dr 77901

4/20/2026 Routine 2 2:20PM
12. Need spill kit. 2:40 PM
Person in charge present, demonstration of knowledge, and CFM - 2

Mumphord's Place Barbeque Inc.

4/22/2026 Routine

22. Need food handlers certificate

Food handler / no unathorized persons / personnel

Napoleon's
4/22/2026 Routine
No violations upon inspection.

Patti Welder School
412212026 Routine

No violations

Pinto Bean #2
4/20/2026 Routine

No violations

Smith Elementary School
4/22/2026 Routine

No violations at time of inspection.

Stir Soda Shoppe
4/16/2026 Routine

No violations upon inspection.

Taqueria "La Frontera"

1202 E. Juan Linn 77901
2 11:112 AM
11:46 AM

2806 N. Navarro 77901
0 11:25AM
11:31 AM

1604 E. North Street 77901
0 9:30 AM
10:04 AM

202 E. Rio Grande 77901
0 10:37 AM
11:16 AM

2901 Erwin 77901
0 9:15 AM
9:35 AM

8502 N. Navarro 77901
0 3:50 PM
4 :05 PM

811 E. Rio Grande 77901

Follow up

4/24/2026

Date Insp.

Closed

4/16/2026

4/20/2026

4/22/2026

4/22/2026

4/22/2026

4/20/2026

4/22/2026

4/16/2026
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Victoria County Public Health Department

Inspections Between (inclusive): 4/16/2026 and 4/22/2026 Follow up
Establishment Type Score In/ Out Reqd.
Victoria
Taqueria "La Frontera" 811 E. Rio Grande 77901

4/22/2026 Routine 13 10:24 AM

10- 10ppm. 10:45 AM

28- Date label.

32- Clean ice machine.

37- Store food accordingly.

39- All scoops need handles.

41- Label bulk items.

44- Dumpster needs to remain shut.
45- Weather-strip backdoor.

47- Post reporting sign.

Other Violations - 1
Physical facilities installed, maintained, clean - 1
Original container labeling (Bulk Food) - 1
Food and Non-food Contact surfaces cleanable, properly designed, and used - 2
Environmental contamination - 1
Utensils, equipment, and linens; properly used, stored, dried and handled - 1
Garbage and Refuse properly disposed; facilities maintained - 1
Food contact surfaces and returnables; cleaned and sanitized - 3
Proper Date Marking and disposition - 2
Texas Seafood Restaurant 304 E Rio Grande 77901
4/16/2026 Violations Followup 0 2:17PM
Violation follow up-Purchased a new table top 2:33 PM

Violation corrected

Tokyo Grill & Sushi Bar 5006 N. Navarro 77904
4/20/2026 Routine 2 11:30 AM
Renew food permit 12:15 PM

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

Tortilleria Y Tagueria Rancho Alegre 7002 N. Navarro St. 77901
4/16/2026 Routine 3 3:31PM
28- Date label. 3:46 PM
39- All scoops need handles.
Utensils, equipment, and linens; properly used, stored, dried and handled - 1
Proper Date Marking and disposition - 2
VISD - Torres Elementary 4208 Lone Tree Rd. 77901
4/16/2026 Routine 0 9:38AM
No violations 10:02 AM

4/24/2026

Date Insp.
Closed

4/22/2026

4/16/2026

4/20/2026

4/16/2026

4/16/2026
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Victoria County Public Health Department

Inspections Between (inclusive): 4/16/2026 and 4/22/2026 Follow up
Establishment Type Score In/ Out Reqd.
Victoria
VISD - Torres Elementary 4208 Lone Tree Rd. 77901

4/16/2026 Routine 0 9:38 AM

No violations 10:02 AM
Yoakum
Gelu-Italian Ice - Victoria Mobile Unit 77995

4/21/2026 Routine 0 11:58 AM

No violations upon inspection. 12:05 PM
Yorktown
Agave Jalisco 951 W. Main Street 78164

4/21/2026 Routine 5 10:45 AM

9. Cover all food in walk in cooler. 11:10 AM

28. Need date marking on all food containers.

Food separated and & protected, prevented during food preparation - 3
Proper Date Marking and disposition - 2
Bee'z Taco & Brew Rendezvous Mobile Unit 78164
4/21/2026 Routine 0 10:15AM
No violations at time of inspection. 10:35 AM
Gelu-Italian Ice - Victoria Mobile Unit 78164
4/21/2026 Routine 0 11:58 AM
No violations upon inspection. 12:05 PM
Gruenau Turn & Schuetzen Verein 1012 Gruenau Road 78164
4/20/2026 Routine 3 11:00 AM
19- Need water sample. 11:10 AM
Water from approved source; Plumbing installed; proper backflow device - 3

4/24/2026

Date Insp.
Closed

4/16/2026

4/21/2026

4/21/2026

4/21/2026

4/21/2026

4/20/2026
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