
City of Brenham 
Restaurant Report Card 

 
 
Inspections Between: 5/1/2014 and 6/30/2014 
 
 
 
BT LONGHORN SALOON – 205 S. Baylor St. 
  5/5/2014    Routine    71 
 2. Cold Hold Violation (41°F/45°F) 
 2. Cold Hold Violation (41°F/45°F) 
 2. Cold Hold Violation (41°F/45°F) 
 13. Unapproved Systems (HACCP Plans/Time as Public Health Control) 
 14. Water Supply – Unapproved Sources/Insufficient Capacity/Hot and Cold Not Under  

Pressure 
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 
Other: Need hand washing sign at bar hand washing sink 

 Other: Store items off of floor in walk-in cooler  
 
 
 
BT LONGHORN SALOON – 205 S. Baylor St. 
  5/6/2014    Follow-Up   N/S 
 
 
 
THE COFFEE CUP – 201 E. Main St.  
  5/15/2014    Routine    100 
 
 
 
DENNY’S RESTAURANT – 2951 Hwy 36 S. 
  6/24/2014    Routine    96 
 11. Improper Handling of Ready-to-Eat Foods 
 
 



DESIGN II – 1200 S. Austin St. 
  5/28/2014    Routine    94 
 24. Thermometers Not Provided/Accurate/Properly Calibrated (+/- 2°F) 
 25. Food Contact Surfaces of Equipment and Utensils Not Cleaned/Sanitized/Good Repair 
 
 
 
DICKEY’S BARBEQUE PIT – 401 Hwy 290 E. 
  5/9/2014    Open    100 
 
 
 
DOMINO’S PIZZA – 2644 Hwy 36 S. 
  5/7/2014    Routine    97 
 20. Toxic Items Improperly Labeled/Stored/Used 
 
 
 
GLISSMANN’S GIFT GALLERY – 106 W. Main St. 
  5/16/2014    Open    100 
 
 
 
LA PASADITA – 1600 N. Park St. 
  6/24/2014    Pre-Open   N/S 
 
 
 
LA PASADITA – 1600 N. Park St.      N/S 
     Re-Inspection/Open 
 
 
 
MANUEL’S MEXICAN RESTAURANT – 409 W. Main St. 
  6/5/2014    Routine    84 
 2. Cold Hold Violation (41°F/45°F) 
 8. Good Hygienic Practices Violation (Eating/Drinking/Smoking/Other) 
 13. Unapproved Systems (HACCP Plans/Time as Public Health Control) 
 23. Unapproved Sewage/Wastewater Disposal System, Improper Disposal 
 Other: Cover all foods stored in coolers 
 



ON DECK – 1600 FM 389 
  6/9/2014    Routine    94 
 16. Handwash Facilities Not Adequate and Accessible 
 24. Thermometers Not Provided/Accurate/Properly Calibrated (+/- 2°F) 
 Other: Need hand washing sign at hand sink 
 
 
 
PARK STREET BAKERY – 112 S. Park St. 
  6/25/2014    Open    N/S 
 
 
 
VOLARE ITALIAN RESTAURANT – 102 Ross St.     
  5/8/2014    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 
 
 
YUMM – 106 E. Alamo St. 
  6/11/2014    Routine    94 
 24. Thermometers Not Provided/Accurate/Properly Calibrated (+/- 2°F) 
 25. Food Contact Surfaces of Equipment and Utensils Not Cleaned/Sanitized/Good Repair 
 


