
6/8/2026

Inspections Between (inclusive): 5/1/2026 and 5/31/2026
Establishment Type Score

San Patricio County Public Health Department

In / Out

Follow up 
Reqd.

Aransas Pass

A&E XPRESS MART 1315 S Commercial 78336

5/20/2026 Routine 8

Proper Date Marking and disposition  -   2

Toxic substances properly identified, stored and used  -   3

Proper Hot Holding temperature (135F)  -   3

Checkout #72 2504 W. Wheeler Ave. 78336

5/14/2026 Routine 11

Single service & single use articles; properly stored and used  -   1

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

Proper Date Marking and disposition  -   2

Food contact surfaces and returnables; cleaned and sanitized  -   3

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

Donut Palace 1933 W Wheeler 78336

5/28/2026 Routine 3

Food handler / no unathorized persons / personnel  -   2

Service sink or curb cleaning facility provided/ Toilet Facilities clean  -   1

FITsique Nutrition 301 S. Commercial 78336

5/20/2026 Routine 11

Firm does not have a valid health permit under the new name. They have 10 days to 
provide the correct paperwork required to obtain health permit

Food contact surfaces and returnables; cleaned and sanitized  -   3

Single service & single use articles; properly stored and used  -   1

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

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

Food handler / no unathorized persons / personnel  -   2

Food Establishment Permit (Current, Valid, and Posted)  -   2

McDonalds #37189 2475 W Wheeler 78336

5/28/2026 Routine 0

Complaintant stated the received raw burgers.
Upon inspection: 
Manager explained routine for taking daily/shiftly temperatures to verify all equipment 
is functioning properly.
Burger cooking process explained and performed for inspector. Burgers are cooked 
under an automated/ timed press. Thickest burgers are cooke d for81 seconds. After 
completion, inspector took internal temp which was above 182*
Manager stated that there had been no recent work orders done on the flat top grills.
Unable to validate complaint

  -   

Pizza Hut #39193 2735 W. Wheeler Ave. 78336
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6/8/2026

Inspections Between (inclusive): 5/1/2026 and 5/31/2026
Establishment Type Score

San Patricio County Public Health Department

In / Out

Follow up 
Reqd.

Aransas Pass

Pizza Hut #39193 2735 W. Wheeler Ave. 78336

5/14/2026 Routine 2

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

Physical facilities installed, maintained, clean  -   1

Taco De Oro Restaurant, LLC 324 Commercial 78336

5/28/2026 Routine 24

Proper cooling method used; Equipment adequate to maintain proper temp  -   2

Other Violations  -   1

Hands cleaned and properly washed; Gloves used properly  -   3

Food contact surfaces and returnables; cleaned and sanitized  -   3

No bare hands contact with ready to eat foods or approved method followed  -   3

Proper cooling time and temperature  -   3

Environmental contamination  -   1

Wiping Cloths; properly used and stored  -   1

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

Thermometers provided, accurated, and calculated; chemical/thermal test  -   2

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

Wal-Mart #458 2501 W Wheeler 78336

5/12/2026 Routine 6

Non-Food Contact surfaces clean  -   1

Proper disposition of returned, previously served, reconditioned  -   3

Environmental contamination  -   1

Service sink or curb cleaning facility provided/ Toilet Facilities clean  -   1

Wal-Mart Bakery  #458 2501 W Wheeler 78336

5/12/2026 Routine 0

  -   

Wal-Mart Deli #458 2501 W Wheeler 78336

5/12/2026 Routine 6

Proper Hot Holding temperature (135F)  -   3

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

Personal Cleanliness / eating, drinking, or tobacco use  -   1

Gregory
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6/8/2026

Inspections Between (inclusive): 5/1/2026 and 5/31/2026
Establishment Type Score

San Patricio County Public Health Department

In / Out

Follow up 
Reqd.

Gregory

7-Eleven Convenience Store #40844J 102 Sunset Rd 78359

5/15/2026 Routine 2

Personal Cleanliness / eating, drinking, or tobacco use  -   1

Non-Food Contact surfaces clean  -   1

La Tiendita Food & Beverages 112 Ave C 78359-

5/12/2026 Routine 4

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

Food and ice obtained from approved source; good condition, safe  -   3

Mini Jalisco Drive Thru 804 S Gregory Street 78359

5/12/2026 Routine 14

Non-Food Contact surfaces clean  -   1

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

Proper disposition of returned, previously served, reconditioned  -   3

Thermometers provided, accurated, and calculated; chemical/thermal test  -   2

Food separated and & protected, prevented during food preparation  -   3

Approved thawing method  -   1

Personal Cleanliness / eating, drinking, or tobacco use  -   1

Ingleside

Good N Crisp 2860 Main Drive 78362

5/26/2026 Routine 8

Proper Hot Holding temperature (135F)  -   3

Physical facilities installed, maintained, clean  -   1

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

Food contact surfaces and returnables; cleaned and sanitized  -   3

Granny's Tamales Too 2814 Main St 78362

5/13/2026 Routine 5

Adequate ventilation and lighting; designated areas used  -   1

Personal Cleanliness / eating, drinking, or tobacco use  -   1

Hands cleaned and properly washed; Gloves used properly  -   3

Ingleside TX Drive-In Restaurant, LLC 2250 HWY 361 78362

5/26/2026 Routine 1

Utensils, equipment, and linens; properly used, stored, dried and handled  -   1
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6/8/2026

Inspections Between (inclusive): 5/1/2026 and 5/31/2026
Establishment Type Score

San Patricio County Public Health Department

In / Out

Follow up 
Reqd.

Ingleside

Pizza Hut #39332 2661 Hwy 361 Suite A 78362

5/13/2026 Routine 0

  -   

Snappy Food Mart 2005 S. Hwy 361 78362

5/26/2026 Routine 10

Required records available (shellstock tags; parasite destruction)  -   2

Personal Cleanliness / eating, drinking, or tobacco use  -   1

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

Proper Hot Holding temperature (135F)  -   3

Wiping Cloths; properly used and stored  -   1

Taqueria Guadalajara 1 2630 Main Street 78362

5/26/2026 Routine 19

Physical facilities installed, maintained, clean  -   1

Food contact surfaces and returnables; cleaned and sanitized  -   3

Hands cleaned and properly washed; Gloves used properly  -   3

Toxic substances properly identified, stored and used  -   3

Food handler / no unathorized persons / personnel  -   2

Proper Date Marking and disposition  -   2

No Evidence of Insect contamination, rodent / other animals  -   1

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

Food separated and & protected, prevented during food preparation  -   3

Whataburger #1513 2676 State HWY 361 78362

5/13/2026 Routine 0

  -   

Mathis

Aycock Oil Co. 102 W San Patricio St. 78368

5/14/2026 Routine 5

Food contact surfaces and returnables; cleaned and sanitized  -   3

Hot and Cold Water available; adequate pressure, safe  -   2

Taqueria Vallarta 318 N. Hwy 359 78368

5/14/2026 Routine 11

Non-Food Contact surfaces clean  -   1
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6/8/2026

Inspections Between (inclusive): 5/1/2026 and 5/31/2026
Establishment Type Score

San Patricio County Public Health Department

In / Out

Follow up 
Reqd.

Mathis

Taqueria Vallarta 318 N. Hwy 359 78368

5/14/2026 Routine 11

Physical facilities installed, maintained, clean  -   1

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

Proper disposition of returned, previously served, reconditioned  -   3

Environmental contamination  -   1

Personal Cleanliness / eating, drinking, or tobacco use  -   1

Food contact surfaces and returnables; cleaned and sanitized  -   3

Odem

Circle K #2706976 901 Voss 78370

5/26/2026 Routine 6

Food and Non-food Contact surfaces cleanable, properly designed, and used  -   2

Physical facilities installed, maintained, clean  -   1

Food contact surfaces and returnables; cleaned and sanitized  -   3

Stripes #40812H 800 Voss Avenue 78370

5/26/2026 Routine 2

Other Violations  -   1

No Evidence of Insect contamination, rodent / other animals  -   1

Subway #2706976 901 Voss 78370

5/11/2026 Routine 3

Thermometers provided, accurated, and calculated; chemical/thermal test  -   2

Physical facilities installed, maintained, clean  -   1

Portland

Country Store 716 Moore Avenue 78374

5/18/2026 Routine 5

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

Food handler / no unathorized persons / personnel  -   2

Freddy's Frozen Custard & Steakburgers 1131  US HWY 181 78374

5/29/2026 Complaint Followup 0

Complaint stated the estalishment had no hot water in the public restrooms. Upon 
inspection there was no hot water available in the entire establishment. PIC stated 
they were aware of the problem and had contacted the maintenace several times to 
fix. PIC also stated they have had the problems with the water heater malfunctioning 
for already a week. Firm was instructed to cease operations immediately until hot 
water supply can be turned back on and complied. Complaint was vaild. 
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6/8/2026

Inspections Between (inclusive): 5/1/2026 and 5/31/2026
Establishment Type Score

San Patricio County Public Health Department

In / Out

Follow up 
Reqd.

Portland

Freddy's Frozen Custard & Steakburgers 1131  US HWY 181 78374

5/29/2026 Complaint Followup 0

Complaint stated the estalishment had no hot water in the public restrooms. Upon 
inspection there was no hot water available in the entire establishment. PIC stated 
they were aware of the problem and had contacted the maintenace several times to 
fix. PIC also stated they have had the problems with the water heater malfunctioning 
for already a week. Firm was instructed to cease operations immediately until hot 
water supply can be turned back on and complied. Complaint was vaild. 

  -   

Harbor Hospice of Portland, LP 1850 Billy G Webb Drive 78374

5/11/2026 Routine 2

Food and Non-food Contact surfaces cleanable, properly designed, and used  -   2

HEB Bakery #488 1600 Wildcat Drive 78374

5/15/2026 Routine 0

  -   

HEB Deli #488 1600 Wildcat Dr. 78374

5/15/2026 Routine 0

  -   

HEB Food Store #488 1600 Wildcat Drive 78374

5/15/2026 Routine 3

Toxic substances properly identified, stored and used  -   3

Little Ceasars #1893-1 1702 Hwy 181N, Suite B13 78374

5/11/2026 Routine 9

Original container labeling (Bulk Food)  -   1

Personal Cleanliness / eating, drinking, or tobacco use  -   1

Food and Non-food Contact surfaces cleanable, properly designed, and used  -   2

Proper Date Marking and disposition  -   2

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

Pizza Hut #39184 1041 N. Highway 181 78374

5/18/2026 Routine 0

  -   

Popeye's #258 1670 Wildcat Drive 78374

5/18/2026 Routine 17

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

Page 6



6/8/2026

Inspections Between (inclusive): 5/1/2026 and 5/31/2026
Establishment Type Score

San Patricio County Public Health Department

In / Out

Follow up 
Reqd.

Portland

Popeye's #258 1670 Wildcat Drive 78374

5/18/2026 Routine 17

No Evidence of Insect contamination, rodent / other animals  -   1

Warewashing Facilities; installed, maintained, used  -   2

Physical facilities installed, maintained, clean  -   1

Proper Hot Holding temperature (135F)  -   3

Thermometers provided, accurated, and calculated; chemical/thermal test  -   2

Food handler / no unathorized persons / personnel  -   2

Toxic substances properly identified, stored and used  -   3

Personal Cleanliness / eating, drinking, or tobacco use  -   1

Portland Headstart 518 Elm 78374

5/11/2026 Routine 3

Toxic substances properly identified, stored and used  -   3

Subway Sandwiches #38704 2030 Hwy 181 #B 78374

5/18/2026 Routine 8

Food and Non-food Contact surfaces cleanable, properly designed, and used  -   2

Food contact surfaces and returnables; cleaned and sanitized  -   3

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

T.M. Clark Elementary Cafeteria 2250 Memorial Parkway 78374

5/11/2026 Routine 0

  -   

Tokyo Gardens Catering 1600 Wildcat Dr. 78374

5/15/2026 Routine 0

  -   

Sinton

Butter Churn Restaurant 207 W Sinton St. 78387

5/27/2026 Routine 8

Wiping Cloths; properly used and stored  -   1

Proper Date Marking and disposition  -   2

Proper cooling method used; Equipment adequate to maintain proper temp  -   2

Food contact surfaces and returnables; cleaned and sanitized  -   3

Corner Snacks & More LLC 200 N Vineyard 78387
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6/8/2026

Inspections Between (inclusive): 5/1/2026 and 5/31/2026
Establishment Type Score

San Patricio County Public Health Department

In / Out

Follow up 
Reqd.

Sinton

Corner Snacks & More LLC 200 N Vineyard 78387

5/11/2026 Routine 1

Personal Cleanliness / eating, drinking, or tobacco use  -   1

FATHEAD'S BBQ LLC 512 W Market 78387

5/4/2026 Permit 0

Establishment is ready to open

  -   

HELADOS EL AZTECA 410 S San Patricio St. 78387

5/11/2026 Routine 6

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

Personal Cleanliness / eating, drinking, or tobacco use  -   1

Proper Date Marking and disposition  -   2

Person in charge present, demonstration of knowledge, and CFM  -   2

Kim Son Chinese Restaurant 113 W Sinton 78387

5/27/2026 Routine 17

Food and Non-food Contact surfaces cleanable, properly designed, and used  -   2

Food contact surfaces and returnables; cleaned and sanitized  -   3

Proper disposition of returned, previously served, reconditioned  -   3

Proper cooling method used; Equipment adequate to maintain proper temp  -   2

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

Personal Cleanliness / eating, drinking, or tobacco use  -   1

Environmental contamination  -   1

Non-Food Contact surfaces clean  -   1

Proper Date Marking and disposition  -   2

Loves Travel Stop #672 13886 FM 1945 78387

5/28/2026 Routine 0

  -   

5/28/2026 Routine 0

  -   

New Discoveries Headstart 624 Ave. B 78387

5/22/2026 Routine 3

Time as a Public Health Control; procedures & records  -   3
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6/8/2026

Inspections Between (inclusive): 5/1/2026 and 5/31/2026
Establishment Type Score

San Patricio County Public Health Department

In / Out

Follow up 
Reqd.

Sinton

Pizza Hut #39159 210 W. Sinton 78387

5/27/2026 Routine 3

Food contact surfaces and returnables; cleaned and sanitized  -   3

Reveille Coffee Company 111 S Rachal 78387

5/27/2026 Routine 7

Food and ice obtained from approved source; good condition, safe  -   3

Person in charge present, demonstration of knowledge, and CFM  -   2

Environmental contamination  -   1

Service sink or curb cleaning facility provided/ Toilet Facilities clean  -   1

Stripes Store #42242H 12475 State Hwy 188 78387

5/28/2026 Routine 16

No Evidence of Insect contamination, rodent / other animals  -   1

Food handler / no unathorized persons / personnel  -   2

Toxic substances properly identified, stored and used  -   3

Food contact surfaces and returnables; cleaned and sanitized  -   3

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

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

Environmental contamination  -   1

Taqueria La Tapatia #4 420 S San Patricio 78387

5/28/2026 Routine 15

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

Hands cleaned and properly washed; Gloves used properly  -   3

No bare hands contact with ready to eat foods or approved method followed  -   3

Proper Date Marking and disposition  -   2

Food and Non-food Contact surfaces cleanable, properly designed, and used  -   2

Personal Cleanliness / eating, drinking, or tobacco use  -   1

Other Violations  -   1

Times Market 15927 US Hwy 181 78387

5/22/2026 Routine 0

  -   

Taft

Agave Jalisco Taft, LLC 1000 US Highway 181 78390
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6/8/2026

Inspections Between (inclusive): 5/1/2026 and 5/31/2026
Establishment Type Score

San Patricio County Public Health Department

In / Out

Follow up 
Reqd.

Taft

Agave Jalisco Taft, LLC 1000 US Highway 181 78390

5/29/2026 Routine 20

Food separated and & protected, prevented during food preparation  -   3

Garbage and Refuse properly disposed; facilities maintained  -   1

No Evidence of Insect contamination, rodent / other animals  -   1

Physical facilities installed, maintained, clean  -   1

Toxic substances properly identified, stored and used  -   3

Person in charge present, demonstration of knowledge, and CFM  -   2

Wiping Cloths; properly used and stored  -   1

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

Proper Date Marking and disposition  -   2

Environmental contamination  -   1

Personal Cleanliness / eating, drinking, or tobacco use  -   1

Non-Food Contact surfaces clean  -   1

Shoreline Rehabilitation 1220 Gregory St. 78390

5/18/2026 Routine 1

Personal Cleanliness / eating, drinking, or tobacco use  -   1

Stripes #17962H 204 State Hwy 181 78390

5/18/2026 Routine 0

  -   

Sunray Store 8724 FM 136 78390

5/12/2026 Routine 17

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

Proper Hot Holding temperature (135F)  -   3

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

Food separated and & protected, prevented during food preparation  -   3

Person in charge present, demonstration of knowledge, and CFM  -   2

No Evidence of Insect contamination, rodent / other animals  -   1

Food contact surfaces and returnables; cleaned and sanitized  -   3

Taqueria Mi Ranchito 418 Hwy 181 78390

5/29/2026 Routine 23

Proper cooling method used; Equipment adequate to maintain proper temp  -   2

Other Violations  -   1
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6/8/2026

Inspections Between (inclusive): 5/1/2026 and 5/31/2026
Establishment Type Score

San Patricio County Public Health Department

In / Out

Follow up 
Reqd.

Taft

Taqueria Mi Ranchito 418 Hwy 181 78390

5/29/2026 Routine 23

Service sink or curb cleaning facility provided/ Toilet Facilities clean  -   1

Physical facilities installed, maintained, clean  -   1

Garbage and Refuse properly disposed; facilities maintained  -   1

Non-Food Contact surfaces clean  -   1

Environmental contamination  -   1

Personal Cleanliness / eating, drinking, or tobacco use  -   1

No Evidence of Insect contamination, rodent / other animals  -   1

Proper Date Marking and disposition  -   2

Toxic substances properly identified, stored and used  -   3

Hands cleaned and properly washed; Gloves used properly  -   3

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

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