City of Brenham and Washington County
Restaurant Report Card

Inspections Between: 3/1/2012 and 4/30/2012

ALTON ELEMENTARY SCHOOL 304 KERR ST., BRENHAM
3/27/2012 Routine 100

BRENHAM ALTERNATIVE SCHOOL 1301 S. MARKET ST., BRENHAM
4/10/2012 Routine 97

24, Thermometers Not Provided/Accurate/Property Calibrated (+/- 2°F)

BRENHAM ELEMENTARY SCHOOL 1000 W. BLUE BELL RD., BRENHAM
3/29/2012 Routine 100

BRENHAM HIGH SCHOOL 525 A.H. EHRIG DR., BRENHAM
4/2/2012 Routine 100

BRENHAM JUNIOR HIGH SCHOOL 1200 CARLEE DR., BRENHAM
3/30/2012 Routine 100

BRENHAM MIDDLE SCHOOL 1600 S. BLUE BELL RD., BRENHAM
3/29/2012 Routine 100

BURNOUT BAR & GRILL 12900 LBJ DR., BRENHAM
3/13/2012 Other (Open) N/S

BURTON ISD CAFETERIA 917 N. MAIN ST., BURTON
4/3/2012 Routine 100

Other: Store ice scoop outside of ice bin/machine



CASA OLE 2608 HWY 36 S., BRENHAM
4/16/2012 Routine 86
2. Cold Hold Temperature Violation (41°F/45°F)
16. Handwash Facilities Not Adequate and Accessible
18. Evidence of Insect Contamination
20. Toxic Items Improperly Labeled/Stored/Used
Other: Repair screen covering vent to outside
Other: Dust ceiling fans in kitchen
CHILI'S GRILL & BAR 2700 WOOD RIDGE BLVD., BRENHAM
3/26/2012 Routine 95
2. Cold Hold Temperature Violation (41°F/45°F)
EL CHARRO T MEXICAN RESTAURANT 3015 HWY 290 W., BRENHAM
4/30/2012 Routine 91
18. Evidence of Insect Contamination
20. Toxic Items Improperly Labeled/Stored/Used
24. Thermometers Not Provided/Accurate/Properly Calibrated (+/- 2°F)
Other: Put/repair covers on all electrical outlets/light switches
Other: Remove fly strips from food prep/equipment areas
ERNIE’S AMERICAN BISTRO 103 S. BAYLOR ST., BRENHAM
4/19/2012 Routine 90
11. Improper Handling of Ready-To-Eat Foods
24, Thermometers Not Provided/Accurate/Properly Calibrated (+/- 2°F)
25. Food Contact Surfaces of Equipment and Utensils Not Cleaned/Sanitized/Good Repair
Other: Keep paper towels next to handsink behind bar
Other: Repair faucet on three-basin sink
HARTZ CHICKEN 2548 S. DAY ST., BRENHAM
4/17/2012 Routine 91
24. Thermometers Not Provided/Accurate/Properly Calibrated (+/- 2°F)
25. Food Contact Surfaces of Equipment and Utensils Not Cleaned/Sanitized/Good Repair
25. Food Contact Surfaces of Equipment and Utensils Not Cleaned/Sanitized/Good Repair

Other:

Put a seal on the bottom of back door



HENRY’S GROCERY 12410 TEXAS ST., BURTON

4/3/2012 Routine 100
KENTUCKY FRIED CHICKEN 401 HWY 290 W., BRENHAM
3/15/2012 Routine 100

Other: Clean the back side of the ice dispenser on the fountain drink machine

KRAUSE ELEMENTARY SCHOOL 2201 E. STONE ST., BRENHAM
3/27/2012 Routine 100

LA MORELOS MEAT MARKET 1501 S. MARKET ST., BRENHAM
4/25/2012 Routine 75

13. Unapproved Systems (HAACP Plans/Time as Public Health Control)
16. Handwash Facilities Not Adequate and Accessible

17. Handwash Facilities without Soap and Towels
17. Handwash Facilities without Soap and Towels
17. Handwash Facilities without Soap and Towels

20. Toxic Iltems Improperly Labeled/Stored/Used

20. Toxic Iltems Improperly Labeled/Stored/Used

25. Food Contact Surfaces of Equipment and Utensils Not Cleaned/Sanitized/Good Repair
Other: Put handwashing sign at handsinks in dough room and meat market

Other: Clean vents on fire suppression system in dough room

LA MORELOS MEAT MARKET 1501 S. MARKET ST., BRENHAM
4/26/2012 Compliance N/S
MANUEL’S MEXICAN RESTAURANT 409 W. MAIN ST., BRENHAM
4/18/2012 Routine 87
8. Lack of Good Hygienic Practices (Eating/Drinking/Smoking/Other)
18. Evidence of Insect Contamination
18. Evidence of Insect Contamination

25. Food Contact Surfaces of Equipment and Utensils Not Cleaned/Sanitized/Good Repair
Other: Store ice scoop outside of ice bin/machine



SCHLOTZSKY’S 2606 HWY 36 S., BRENHAM

3/15/2012 Routine 94
20. Toxic Items Improperly Labeled/Stored/Used
25. Food Contact Surfaces of Equipment and Utensils Not Cleaned/Sanitized/Good Repair

Other: Store ice scoop outside of ice bin/machine

YUMM 106 E. ALAMO ST., BRENHAM
4/24/2012 Routine 94
24, Thermometers Not Provided/Accurate/Properly Calibrated (+/- 2°F)
24. Thermometers Not Provided/Accurate/Properly Calibrated (+/- 2°F)
Other: Put employee handwashing sign in each restroom



