
 
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 HARTZ CHICKEN (ESTABLISHMENT) Acct # 217507

Address 1399 W MOUNT HOUSTON Zip 77038

Owner ADAM YOHOW CORP Type Insp Reinspection
(002)

Date
09/06/2019 

Arrival
07:15 PM 

Departure
08:20 PM 

Telephone
(281) 447-4385 

 District
306 

Score
5.00

Permit Expiration
03/12/2020 

Permit Type
F,G 

Certified Manager
Francisca Alvarado - 203794 - 08/31/2020

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

Cooked bean / Walk-In Cooler 40.00 ° F Chicken / Walk-In Cooler 41.00 ° F Liver / Walk-In Cooler 40.00 ° F
Cole-slaw / Walk-In Cooler 40.00 ° F Potato salad / Cold-Hold Unit 40.00 ° F  

   
   
   

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

  20-19(b) 

Applicability of article; compliance; penalty for violation; variances, etc. Operating a food service / processing
establishment not conforming to requirements of article II.
 
Food service / food processing establishment not in compliance with Article II, Food Ordinance. Infestation of roaches
at several areas of the kitchen. New Violation. 

09/06/2019 

  20-21.11(a)(07) 

Cleaning frequency. Nonfood-contact surfaces of equipment not cleaned as often as is necessary to keep the
equipment free of accumulation of dust, dirt, food particles, and other debris. 
 
Ensure under/sides of storage shelves and equipment and utensils all around kitchen areas are cleaned and sanitize
after pest control fumigation. New Violation. 

09/06/2019 

  20-21.11(a)(07) 

Cleaning frequency. Nonfood-contact surfaces of equipment not cleaned as often as is necessary to keep the
equipment free of accumulation of dust, dirt, food particles, and other debris. 
 
Clean nonfood-contact surfaces of equipment (walk-in cooler storage shelves) as often as necessary to keep the
equipment free of accumulation of dirt, food particles, or other debris. Repeat Violation. 

09/06/2019 

  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 several live roaches inside Can-opener, under storage shelves and inside paper towel dispenser on the
side of 3 compartment sinks. Provide effective measures intended to eliminate the presence of (rodents/ flies/
cockroaches/ other insects) on the premises. New Violation. 

09/06/2019 

COMMENTS
TC--This food establishment elects to temporarily cease food service operations in order to correct all violations set by specified time limits and to
ensure full compliance of the food ordinance. Effective date and time of closure: 09/06/19, 08:00PM

Person in Charge (Signature)    

 

Date: 09/06/2019

Sanitarian (Signature) Lateef Isiaka (LXI)    

 

Date: 09/06/2019

 PG1 A-1
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OBSERVATIONS AND CORRECTIVE ACTIONS
Code Items in violation to be corrected by the dates indicated or immediately. Correct By

  20-21.23(a) 
Maintenance. Walls / ceilings, including doors, windows, skylights, and similar closures, not kept clean. 
 
Ensure walls all around kitchen areas are cleaned and maintain cleaned. New Violation. 

09/06/2019 

Person in Charge (Signature)    

 

Date: 09/06/2019

Sanitarian (Signature) Lateef Isiaka (LXI)    

 

Date: 09/06/2019

Received By 

 PG2 A-2


