
Victoria County Public Health Department 12/22/2022 

 Inspections Between (inclusive): 12/15/2022 and 12/21/2022 Follow up  Date Insp.  
Establishment Type Score In / Out Reqd. Closed 

Point Comfort 

Chuck's BBQ 1107 Hwy 35 S 77978 
 12/15/2022 Routine 0 12:40 PM 12/22/2022 
 21. Expired CFM 12:58 PM 
   -    

Port Lavaca 

Bauer Community Center 2300 Hwy 35 N. 77979 
 12/15/2022 Routine 0 2 :30 PM 12/16/2022 
 2 :48 PM 
   -    

Chuck Machacek Mobile Unit 77979 
 12/15/2022 Routine 2 12:40 PM 12/16/2022 
 #21 CFM expired. 12:58 PM 
 Person in charge present, demonstration of knowledge, and CFM  -   2 

Gingerbread School 2202 Half League Rd. 77979 
 12/15/2022 Routine 0 12:11 PM 12/16/2022 
 no violations 12:22 PM 
   -    

Julio's Roasted & Sno Cones 419 N. Ann 77979 
 12/15/2022 Routine 0 3 :05 PM 12/16/2022 
 no violations 3 :15 PM 
   -    

Victoria 

Barkay's Music Bar Inc 1901 Kern Dr 77901 
 12/19/2022 Routine 0 1 :00 PM 12/19/2022 
 No violations at time of inspection 1 :15 PM 
   -    

First Presbyterian Church 2408 N. Navarro 77901 
 12/16/2022 Routine 0 10:25 AM 12/21/2022 
 No violations 10:40 AM 
   -    

Knights Inn 3112 Houston Highway 77901 
 12/15/2022 Routine 11 8 :10 AM 12/16/2022 
 #2 deli products at 60° 8 :25 AM 
 #6 document time food left out.  
 #31 do not store utensils in hand wash sink. 
 #37 store food products 6" off floor.  
 #39 use scoop with handles. 
 #41 label all food containers.  
   

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

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

Knights Inn 3112 Houston Highway 77901 
 12/15/2022 Routine 11 8 :10 AM 12/16/2022 
 #2 deli products at 60° 8 :25 AM 
 #6 document time food left out.  
 #31 do not store utensils in hand wash sink. 
 #37 store food products 6" off floor.  
 #39 use scoop with handles. 
 #41 label all food containers.  
   

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

 Original container labeling (Bulk Food)  -   1 

 Utensils, equipment, and linens; properly used, stored, dried and handled  -   1 

 Environmental contamination  -   1 

New Wine Fellowship Ministries 1101 E. Nueces 77901 
 12/19/2022 Routine 0 8 :44 AM 12/19/2022 
 No violations 9 :05 AM 
   -    

Seaux Cajun LLC Mobile Unit 77905 
 12/20/2022 Routine 0 1 :26 PM 12/20/2022 
 No violations at time of inspection 1 :40 PM 
   -    

Street Treats of Victoria Mobile Unit 77901 
 12/20/2022 Routine 0 9 :15 AM 12/20/2022 
 No violations at time of inspection.  9 :20 AM 
   -    

Terrence W. Ellis Catering Mobile Unit 77901 
 12/16/2022 Routine 0 11:40 AM 12/16/2022 
 No violations 12:00 PM 
   -    

That 80's Bar LLC 2107 Lone Tree Road 77901 
 12/20/2022 Routine 0 12:57 PM 12/20/2022 
 No violations 1 :10 PM 
   -    
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