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Facility Name:  Barry's Den At Texas Creek Junction
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Name:  Brandy

Person In Charge: Inspector:

Name:  Amy Jamison



2.  Certified Food Protection Manager 
This is a Core item 
2-102.12 (A) and (B) - Certified Food Protection Manager

Observation: A certified food safety manager who has shown proficiency by passing an accredited test is 
not on staff.
      

9.  No bare hand contact with RTE food or a pre-approved alternative procedure properly allowed 
This is a Priority item 
3-301.11 (B) - Preventing Contamination from Hands, Ready-To-Eat foods (P)

Observation: Employee observed using bare hands to contact RTE foods. Onsite training provided,  toast 
and other items that will not be cooked or cooked any further are considered ready to eat and should not 
be touched with bare hands.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
5-205.11 - Using a Handwashing Sink- Operation and Maintenance (Pf)
6-301.14 - Handwashing Signage
Observation: Observed cup placed in hand sink. Hand sinks cannot be used for other purposes and must 
always be kept accessible for easy handwashing. 
All handsinks used by employees must have signage notifying employees to wash hands. These can be 
provided to you.
   (Corrected on Site)    

15.  Food separated and protected 
This is a Priority item 
3-302.11 (A) (1-2) - Raw Animal Food- Separation, Packaging, and Segregation (P)

Observation: Observed eggs stored above ready to foods, such as cuties and pears. Onsite training 
provided. remember eggs are considered a raw animal product, keep separated from ready to eat foods to 
protect from contamination.
   (Corrected on Site)  (Repeat)   

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)

Observation: Diced tomatoes 45 degrees. These are sitting on top of other items in the prep table. Place 
tomatoes in to the refrigerated compartment for proper holding temperature.
   (Corrected on Site)
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GENERAL COMMENTS

score 25=passed.



FOOD TEMPERATURES

Facility Name:  Barry's Den At Texas Creek Junction

Food Item

Beef

gravy

green chili

sliced tomatoes

Food State

Serving

Heating

Hot Holding

Cold Holding

Temperature

175F

156F

169F

41F

Diced tomatoes Cold Holding 45F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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