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How Can You Score Higher on Inspections? 

 

Mobile Food Units   
Food trucks are a hot trend at the moment. A consumer survey conducted by the National Restaurant Association in August 2011 
found that nearly 6 out of 10 American adults said they would be likely to visit a food truck if their favorite restaurant offered one. 
 By the TFER definition a mobile food establishment is a vehicle mounted food establishment that is readily moveable. 
There are many types of  mobile food units—mobile taquerias, barbecue trailers, snow-cone units, grilled chicken buses, trucks,   
trailers, or vans with packaged foods only prepared at an approved commissary, ice cream tricycles and push carts, ice cream trucks 
and vans, roadside food vendor and other types of units. Each of these units have different requirements, dependent upon the types 
of food they sell and the type of unit, so always check with the jurisdiction you are under for the exact requirements. 
 DSHS has a 21 point checklist available for those areas under state jurisdiction who are a mobile food establishment. The 
first 11 requirements must be met to permitted, which include: liquid waste retention tank is provided and capacity is at least 15% 
larger than the potable water storage tank, potable water from an approved source, hot and cold running water under pressure is 
provided to sinks, handwash sink is provided and is conveniently located and accessible, soap, paper towels detergent, and         
sanitizing chemicals are provided, 3 compartment sink is provided, equipment for hot and cold holding adequate to maintain 
PHF/TCS foods at required temperatures, food products obtained from approved sources, servicing area provided for cleaning,   
supplying, loading of water and discharge of sewage, a certified food manager employed if potentially hazardous food/TCS food will 
be prepared, and a central preparation facility must be licensed and operated according to the requirements of TFER (if required).  
For the whole checklist go to:  http://www.dshs.state.tx.us/foodestablishments - publication E23-12973 (rev 2010). 
 With all this being said, you still need to be focused on food safety, which can be a challenge on food trucks. Inspections are 
usually scheduled and do not occur during actual operation. A study done by the California EHS-Net assessed 95 mobile food tucks 
while in operation and 90 of them exhibited at least one critical risk factor, including improper or no hand washing, refrigerators not 
operating or with temperatures above the required temperatures, cross contamination with ready to eat food and inadequate or no 
sanitation of surfaces. Food safety is important, it does not matter if you are a mobile establishment or fixed establishment! 
 
Sources and for more information: http://www.houstontx.gov/health/Food/mobilefoodunits.html, http://www.dshs.state.tx.us/foodestablishments/, 
http://www.restaurant.org/News-Research/News/Food-trucks-gaining-momentum,-new-research-finds, foodsafetynews.com/2015/05/food-safety-
on-food-trucks-a-little-more-of-a-challenge       Article by: Julie Prouse 

My local health department noted from a report for the year 2012, that the top 5 violations that incurred were: Food 
Contact    Surfaces of Equipment and Utensils Not Cleaned/Sanitized/Good Working Repair, Cold Hold               
Temperature Violation(s), Lack of Good Hygienic Practices, Cross-Contamination of Raw/Cooked Foods/Other, and 
Toxic Items improperly Labeled/Stored/Used. You can decrease these top violations and others by utilizing the       
following suggestions. 
 There are many ways to score higher on your health inspections; such as, checking temperatures often (this 
includes food products as well as appliances), employee training, checking equipment (dish, drink, ice, yogurt/ice 

cream machines, hot  water, kitchen appliances, utensils/tableware, and pots/pans), cleanliness (food contact surfaces,       
equipment, slicers, can openers, and anything that comes into contact with food), pest control (have a PCO treat regularly, keep 
establishment clean, keep outside areas clean, and trash containers emptied and clean), and have required documentation on 
hand, posted if necessary, and make sure it is current (permits, CFM certificate, food handlers cards, etc.). But one of the best 
ways to score higher on inspections is to conduct self-inspections. You can conduct these inspections between your regular   
inspections or on a more routine basis. Many of your local health departments may have a check list you can obtain and use 
(possibly on their websites) but the best  document to use would be the Retail Food Establishment Inspection Report that local 
and state health inspectors use when inspecting your establishment. Contact your local or state health department or check their 
websites for a copy. 
 Remember: Keep PHF/TCS foods out of the temperature danger zone which is 41°F-135°F. 
         Clean and sanitize all food contact surfaces. 
         Make sure employees are following good hygienic practices. 
         Avoid cross-contamination. 
 So you can score an A+ on your inspections! 
 

 
Source: Brazos County Health Department      Article by: Julie Prouse 



     Catering This Summer 

Do you cater events? Catering has the potential to bring in more money for a business, especially during the      

summer months for weddings, holiday gatherings and other parties. Do you follow the same or similar food safety 

practices on site that you do in the kitchen? The Centers for Disease Control and Prevention estimate that 1 in 6 

Americans will get sick and over 128,000 Americans will be hospitalized from foodborne illness each year. Summer 

is here and that means HOT temperatures.  Pathogens can rapidly grow when temperatures are not properly         

controlled. To limit potential growth, follow these simple steps when catering this summer.  

Delivering and transporting food: 

 Vehicles used must be maintained in a clean and sanitary manner. 

 All potentially hazardous/time /temperature control for safety foods (TCS) MUST be kept at proper temperatures. 

 Consider using insulated food containers or other appropriate equipment to maintain proper food temperatures 

(>135°F for hot foods and <41°F for cold foods). 

 Check internal temperatures of food before you leave and once you arrive on 

site. 

 Label food with storage, shelf life, serving, and reheating instructions for      

employees. 

Once on site:  

 Make sure there is potable water for cooking, warewashing, and handwashing. 

 Check to make sure there is adequate power for your equipment. 

 For cold food, serve on ice or in insulated or gel filled containers to help ensure the food will stay cold and not 

reach the temperature danger zone (41°F or below).  

 Food should NEVER sit out for more than 2 hours in hot weather.  

 For hot foods make sure the heating equipment is working properly to keep foods hot (135°F or higher). 

 Keep raw and ready-to-eat foods separate form one another. 

 On buffet lines, do not add new food to a serving dish that has been sitting out or that has not been under            

temperature control; replace the whole dish instead of mixing.  

 Consider using single service items to serve as well as for the customers to use. 

 ALWAYS provide instructions on how to properly handle catered food, especially if your establishment is only 

delivering the food and not serving it. Such as, when to discard the food, cooling procedures, and reheating    

procedures, etc.).  

Following these tips, will help ensure the food you have prepared, transported and served is safe. Do not let      

foodborne illness ruin your reputation. As always, when in doubt, throw it out!  

Article by: Rebecca Dittmar  

Upcoming Food Protection Management Course 

The Next Food Protection Management Course in Your Area Will Be Held On: August 10 & September 14, 2015 

2619 Highway 21 West, TX 77803 
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