
 
Food Establishment Inspection Report 

Houston Department of Health and Human Services
Environmental Health Division / Consumer Health Services
Phone: 832.393.5100 Fax:832.393.5208 
www.houstontx.gov 

Establishment A LY ORIENTAL FAST FOOD (KITCHEN) Acct # 420107

Address 11360 BELLAIRE BLVD 260 Zip 77072

Owner LINH ANH INVESTMENTS, INC. Type Insp Reinspection
(002)

Date
05/30/2018 

Arrival
12:50 PM 

Departure
01:40 PM 

Telephone
(281) 575-7888 

 District
206 

Score
3.00

Permit Expiration
07/10/2018 

Permit Type
F,G 

Certified Manager
Yu Nian Wu - 198773 - 02/25/2020

Food Temperatures / Unit Temperatures 
Item/Location Temp Item/Location Temp Item/Location Temp

Air temp / Walk-In Cooler 40.00 ° F Unit / Cold-Hold Unit 41.00 ° F Unit / Cold-Hold Unit 41.00 ° F
Unit / Refrigerator 40.00 ° F Beef / Cold-Hold Unit 41.00 ° F Duck / Walk-In Cooler 41.00 ° F

Chicken / Walk-In Cooler 41.00 ° F Pork / Cold-Hold Unit 41.00 ° F  
   
   

OBSERVATIONS AND CORRECTIVE ACTIONS
Code Items in violation to be corrected by the dates indicated or immediately. Correct By

  20-21.02(a)(01) 

General. At all times, including while being stored, prepared, displayed, served, received, or transported, food not
protected from potential contamination by all agents, including dust, insects, rodents, toxic materials,
cross-contamination, damaged or spoiled products, distressed merchandise, recalled products, unclean equipment
and utensils, unnecessary handling, coughs and sneezes, flooding, draining, and overhead leakage or overhead
drippage from condensation. 
 
Observed food (fish) uncovered in walk-in freezer. All foods shall be covered during storage to protect from potential
contamination. Repeat Violation. 

05/30/2018 

  20-21.03(a)(02)c 

General. Using shipping containers / milk / produce crates as storage racks / support shelves.
 
Observed shipping containers/ milk crates used as storage racks / support shelves in walk in freezer. Provide
approved racks/shelving. Repeat Violation. 

05/30/2018 

  20-21.21(a) 

Controlling pests, generally. Effective measures intended to eliminate the presence of rodents, flies, cockroaches,
and other insects on the premises not utilized. 
 
Observed live and dead roaches on floor in the kitchen. Eliminate the presence of roach on the premises. Repeat
Violation. 

05/30/2018 

COMMENTS

Person in Charge (Signature)    

 

Date: 05/30/2018

Sanitarian (Signature) Yen Vu (YXV)    

 

Date: 05/30/2018

 PG1 A-1




