
Restaurant Inspections – April 2016 

The City of Seguin Planning/Codes Department Environmental Health Supervisor is 

responsible for performing inspections at every retail food establishment located inside 

the city limits. Each establishment will be inspected every 6 months, and includes 

restaurants, school cafeterias, grocery stores, convenience stores, hotels and bars. 

 

EIGHTEEN DEMERITS:  

 Sonic Drive Inn #1-921 E. Kingsbury St. (4/14) 

Floor has rough and cracked concrete 

Ceiling has damage and is not easily cleanable 

Mold in the ice maker 

Outside faucet does not have a backflow device 

Sack of aprons located in the hand washing sink 

Sanitizer bucket is not labeled and is located on the food prep. table 

Employee handling ready to eat food with bare hand contact 

Ice accumulation on the floor of the walk in freezer 

Sack of onions on the floor of the walk in refrigerator  

 

FOURTEEN DEMERITS: 

 Giuseppe Italian Restaurant-3003 N. 123 Bypass (4/28) 

Toothpicks are not wrapped or dispensed from a dispenser 

Light does not have a shield 

Spray arm extends below the flood rim of the sink 

Water valves at the hand washing sinks do not work properly 

Refrigerator does not have a thermometer 

Light in the walk in refrigerator does not have a shield 

Floor has rough concrete and holes 

Ice scoop is located on top of the ice maker 

Floor in the storage area is dirty 

Trash on the ground around the dumpster and behind the building 

 

TWELVE DEMERITS:  

 Dragon Place-1003 N. 123 Bypass (4/12) 

Counter and cabinets are cracked and cannot be cleaned properly 

Rear door does not seal properly 

Chemical spray bottle is not labeled 

Raw beef is stored above vegetables in the walk in refrigerator  

Products are stored on the floor in the walk in freezer  

Food cart is dirty and has an accumulation of food particles  

Wiping cloths are not in a sanitizer between uses 



TEN DEMERITS: 

 Su Casa Cafe-1142 E. Kingsbury St. (4/26) 

Food managers certification has expired 

Several flies in the food prep. area 

Employee washing their hands in the dish washing sink and drying their hands on their 

apron 

Rear door is left open 

Products located on the floor of the walk in refrigerator 

Condensate dripping in the walk in refrigerator 

Rear door does not seal properly 

Dust accumulation around the a/c vents 

Food establishment license is not posted 

Mold in the ice maker 

 Davila's Bar-B-Que-418 W. Kingsbury St. (4/27) 

No food managers certification 

Utensils dispensed with handles in different directions 

Employees personal medication located in the food prep. area 

Rough concrete in the food prep. area 

Exhaust fan is not screened to prevent insect entry 

Old equipment located outside the building 

 

NINE DEMERITS: 

 Noe's Mexican Cafe-1912 N. Austin St. (4/7) 

Chemical spray bottle on top of the ice maker and in storage next to food 

Items placed in front of and in the employee hand washing sink 

Rear screen door does not seal properly 

Raw beef stored above ready to eat food in the refrigerator  

 Savannah's Snacks & Snowcones-944 S. Austin St. (4/15) 

No towels at the employee hand washing sink 

Personal medication on a shelf with food 

Freezer has frost accumulation 

Floor is dirty 

 Seguin High School-815 Lamar (4/19) 

Peeling paint on the ceiling above the ice maker 

Chemical spray bottle is not labeled 

No hot water at one hand washing sink 

Food managers certification has expired 

 P.J.'s Restaurant-110 E. Court St. (4/19) 

City food establishment license and managers certification are not posted 

Gap at the bottom of the rear door 



No cold water at the employee hand washing sink 

Hole in the window screen 

Grease accumulation on the floor under the cooking equipment 

Refrigerator does not have a thermometer 

Open buckets of grease located behind the building 

Bulk food container is not labeled 

 Sonic Drive Inn #2-961 W. Court St. (4/20) 

Floor has cracks and rough concrete 

Chemical spray bottle is not labeled 

Wall in the dish washing area is moldy 

Hose attached to a faucet without a backflow device installed 

Damaged ceiling tiles 

 

EIGHT DEMERITS: 

 Taqueria Atotonilco-550 N. 123 Bypass (4/6) 

Packaged self serve food is not properly labeled 

No managers certification 

Light shield in the food prep. area is missing the end caps 

No test kit for sanitizer 

Gap at the bottom of the rear screen door 

 

SEVEN DEMERITS: 

 F C Weinert Elementary-1111 N. Heideke St. (4/7) 

Mold in the ice maker 

Chafing fuel is on the same shelf as food and utensils 

Bulk food bag is not labeled 

 Garcia's Mexican Restaurant-1338 E. Court St. (4/13) 

Managers certification is not posted 

Sanitizer bucket is not labeled 

Canned tomatoes has dents on the rim of the can 

 Grand Buffet-1463 E. Court St. (4/21) 

Bulk food bin is not labeled 

Chemical spray bottle is not labeled 

Employee drink is not covered 

Gap at the bottom of the rear door 

Product on the floor of the walk in freezer 

 Bill Miller Bar-B-Que-1823 W. IH 10 (4/25) 

Packaged self serve food not labeled 

Single use utensils are not in a sealed container while in storage 

Wiping cloths are not in sanitizer between uses 

Chemical spray bottle is not labeled 



FIVE DEMERITS: 

 Alex's Taco-1214 N. Guadalupe St. (4/1) 

Current city food establishment license is not posted 

Rear door does not seal properly 

Refrigerator does not have a thermometer 

Bottled water is stored on the floor 

 Jefferson Elementary-215 Short St. (4/4) 

No food managers certification  

Hose connected at the hand washing sink making the use of the sink difficult 

Lights in the dish washing area are missing the end caps on the shields 

 Saegert Campus-118 N. Camp St. (4/8) 

No hand washing sign in the employees restroom 

No food managers certification  

No towels at the employee hand washing sink 

 Burger King-550 S. 123 Bypass (4/11) 

Food establishment license is not in the correct owners name 

Leaking faucet at the three compartment sink 

Floor drain is dirty 

Dust on the ceiling around the a/c vents 

Floor is dirty under the ice maker 

Products on the floor in the walk in freezer 

 

FOUR DEMERITS: 

 Argent Court of Seguin-953 S. 123 Bypass (4/4) 

Using unpasteurized shell eggs 

Floor drain is dirty 

 Briesemeister Middle School-1616 W. Court St. (4/14) 

Broken thermometer in the milk refrigerator 

No food managers certification 

 First United Methodist Church-710 N. Austin St. (4/18) 

No food managers certification 

Ice scoops located on top of the ice maker 

No hand washing signs in the restrooms 

 Burges Alternative School-225 Saunders St. (4/20) 

No separate hand washing sink 

Pest control glue boards need to be changed 

Garbage dumpster lids are left open 

 

 

 



THREE DEMERITS: 

 Koennecke Elementary-1441 Joe Carrillo Dr. (4/5) 

Dented canned products 

 Patlan Elementary-2501 Breustadt St. (4/12) 

Low water pressure at the employee hand washing sink 

Dust on the ceiling around the a/c vents 

 Kirby's Korner-606 N. 123 Bypass (4/18) 

Container of limes located in the beverage ice 

 

TWO DEMERITS: 

 Ball Early Childhood Center-620 W. Krezdorn St. (4/1) 

Garbage dumpster lids are open 

Employees personal items are in the refrigerator  

 Jim Barnes Middle School-1539 Joe Carrillo (4/6) 

Employees food and drinks are in the refrigerator  

Garbage dumpster lids are open 

 Vogel Elementary-16121 FM 725 (4/13) 

Paint is peeling on the walls in the dish washing and serving areas 

 Seguin High School Ninth Grade Ct.-907 Lamar St. (4/18) 

Managers certification has expired 

 Leap Ahead Learning-607 Jefferson Ave. (4/21) 

Leak on the drain of the three compartment sink 

Box of tortilla chips located on the floor 

 

ONE DEMERITS: 

 Donut Queen-120 S. 123 Bypass (4/12) 

Coffee stirrers are not wrapped or dispensed from a dispenser 

 

ZERO DEMERITS: 

 Mary B. Erskine-216 E. College St. (4/15) 

 Wendy's-498 S. 123 Bypass (4/22) 

 


