
Victoria County Public Health Department 4/25/2024 

 Inspections Between (inclusive): 4/18/2024 and 4/24/2024 Follow up  Date Insp.  
Establishment Type Score In / Out Reqd. Closed 

 Cuero 

Ortega's Sno - Yellow Mobile Unit 77954 
 4/24/2024 Routine 0 12:43 PM 4/24/2024 
 no violations 12:50 PM 
   -    

Cuero 

Barry's Cajun Food Mobile Unit 77954 
 4/24/2024 Routine 2 11:30 AM 4/24/2024 
 #30 expired food permit 12:05 PM 
 Food Establishment Permit (Current, Valid, and Posted)  -   2 

Cuero Pecan House 104 W. S. Railroad St. 77954 
 4/23/2024 Routine 0 1 :40 PM 4/24/2024 
 no violations 2 :05 PM 
   -    

Taqueria Jalisco 603 S. Esplanade 77954 
 4/23/2024 Routine 0 2 :10 PM 4/24/2024 
 no violations 2 :50 PM 
   -    

The EV Thing 511 East Broadway St 77954 
 4/23/2024 Violations Followup 0 12:20 PM 4/24/2024 
 Cooler holding 41° or below. 12:30 PM 
 Employee health and hygiene book obtained. 

   -    

The Green Cow Creamery 136 E. Main Street 77954 
 4/23/2024 Routine 0 3 :11 PM 4/24/2024 
 no violations 3 :30 PM 
   -    

Port Lavaca 

Best Western Inn 2202  State Hwy 35N 77979 
 4/19/2024 Routine 26 9 :00 AM 4/24/2024 
 #2 cooler not in cold hold compliance.  9 :45 AM 
 #9 document food left out.  
 #10 0 ppm 
 #12 need hygiene handbook. 
 #21 need CFM, bodily fluid kit.  
 #22 need current food handlers. 
 #29 need test strips. 
 #30 expired food permit 
 #31 no towels at hand wash sink.  
 #33 does not have in place a  
  three process dishwashing.  
 #41 labels all food containers.  
 #47 post last inspection.   

 Food handler / no unathorized persons / personnel  -   2 

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

Best Western Inn 2202  State Hwy 35N 77979 
 4/19/2024 Routine 26 9 :00 AM 4/24/2024 
 #2 cooler not in cold hold compliance.  9 :45 AM 
 #9 document food left out.  
 #10 0 ppm 
 #12 need hygiene handbook. 
 #21 need CFM, bodily fluid kit.  
 #22 need current food handlers. 
 #29 need test strips. 
 #30 expired food permit 
 #31 no towels at hand wash sink.  
 #33 does not have in place a  
  three process dishwashing.  
 #41 labels all food containers.  
 #47 post last inspection.   

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

 Food contact surfaces and returnables; cleaned and sanitized  -   3 

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

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

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

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

 Warewashing Facilities; installed, maintained, used  -   2 

 Original container labeling (Bulk Food)  -   1 

 Management and employees knowledge, responsibilities and reporting  -   3 

 Other Violations  -   1 

Tokyo Gardens Catering, LLC 101 Calhoun Plaza 77979 
 4/19/2024 Routine 0 10:19 AM 4/24/2024 
 no violations 10:35 AM 
   -    

Port O'Connor 

Josie's Mexican Food 610 W. Adams 77982 
 4/19/2024 Routine 0 11:15 AM 4/24/2024 
 no violations  11:40 AM 
   -    

Victoria 

ANOTHER POUR DECISION 221 SOUTH MAIN 77901 
 4/19/2024 Routine 5 11:30 AM 
 2. Bar fridge not holding below 41° 12:00 PM 4/26/2024 
   
 21. Un-authorized personnel in kitchen area. 

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

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

Cimarron Junction 7104-A N. Navarro 77904 
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Victoria 

Cimarron Junction 7104-A N. Navarro 77904 
 4/19/2024 Routine 5 10:45 PM 4/19/2024 
 #9 - Meat cannot be stored above produce in walk-in cooler.  11:15 PM 
 #42 - Need to clean drink shelves in walk-in cooler; need to clean fountain drink  
 machine.  
 #45 - Items in walk-in cooler for canned drinks need to be at least six inches off of  
 the ground. 

 Non-Food Contact surfaces clean  -   1 

 Physical facilities installed, maintained, clean  -   1 

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

Dairy Treet 3808 N. Laurent 77901 
 4/23/2024 Routine 0 1 :48 PM 4/23/2024 
 No violations 2 :10 PM 
   -    

Home of Joseph Foundation 807 E. Park Ave. 77901 
 4/19/2024 Routine 0 11:20 AM 4/19/2024 
 No violations at time of inspection 11:43 AM 
   -    

Longhorn Steakhouse #5670 7306 NE Zac Lentz Parkway 77904 
 4/22/2024 Violations Followup 0 11:45 AM 4/22/2024 
 Table tope holding 41° or below. 11:51 AM 
   
 Continue to work on other violations. 

   -    

Mai Sushi 9202 N Navarro 77901 
 4/23/2024 Routine 1 12:20 PM 4/23/2024 
 47.  Display Food Permit 12:50 PM 
  and your certified food manager license.       

 Other Violations  -   1 

Tacos 2 Compadres Mobile Unit Mobile Unit 77901 
 4/20/2024 Routine 0 5 :00 PM 4/22/2024 
 No violations at time of inspection. 5 :18 PM 
   -    

Taqueria La Pasadita 906 S. Laurent 77901 
 4/19/2024 Violations Followup 0 10:40 AM 4/19/2024 
 Violation follow up. Most violations corrected, continue to work on other violations. 10:47 AM 
   -    
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