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Form EH-06 (Revised 09-2015) 
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AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND 
NOTED BELOW: all temps in F 

          
  
   
  
   
  
 
  
       

     
Health Department Inspection
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Followup: Y Discarded food?

 City of Rockwall

Additional notes Routine insp 12/08/2022 

Casa mamas Goliad Rockwall 1980 
Y Y 

Wic  inside Wic outside 
Beef ground last night 51 Beer and whole produce 47 
Pablano sauce last night 51

Brisket 39
Chicken 39

Pollo Reno’s 39 
Soups / cheese 40 /39 

Pork / potatoes 39/39 

Cookline: 
Reheated enchiladas to be 165 then placed into hot holding unit if 

W Need to see more hand washing and glove changing 
W Reminder to thaw fish out of seal Cyrovac container 
W Meats are used daily inside unit 
W Placing raw meats on top portion of cold top unit to watch cross contamination possibilities 

42/45 General detailed cleaning needed behind cooking equipment 
Cos Reminder to label all spray bottles 
45 Need to scrub black mold fromBehind Dishmachine area 
32 Time to replace badly worn and damaged Dishmachine trays 
39 Watch pans storage Sink and shelving to prevent cross contact with dirty and clean 
10 Everything has a layer of grease on it 
01 Found two containers of pablano sauce and beef ground that were not cooked aggressively and were both 50-51 F discarded 

28 Need to date mark everything not used within 24 hours when preparing 
42/32 Need to scrub shelving and address rusty shelving 

Dishmachine 100 ppm good 
09 Need to cover items in wic on bottom shelf to protect 

Alan Reyes 
Kelly kirkpatrick 
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