
Monthly Food Inspection Report Abbreviations
BHC: Bare Hand Contact
DOH: Washington State Department of Health
FDA: Food and Drug Administration
FWC: Food Worker Card
HACCP: Hazard Analysis Critical Control Point
PHF: Potentially Hazardous Food
PIC: Person in Charge
ROP: Reduced Oxygen Packaging
RTE: Ready to Eat
USDA: United States Department of Agriculture
WAC: Washington Administrative Code
WSDA: Washington State Department of Agriculture

SPECIAL NOTES:
IN THE NOTES PORTION OF THE REPORT THE FIRST NUMBER LISTED IS THE TOTAL 
POINTS FOR RED/HIGH RISK ITEMS FOUND .  THE SECOND NUMBER IS THE TOTAL 
POINTS FOR HIGH RISK AND LOW RISK ITEMS.

HIGH RISK ITEMS ARE CORRECTED PRIOR TO THE COMPLETION OF THE INSPECTION.
35 OR MORE HIGH RISK POINTS OR 45 OR MORE TOTAL POINTS REQUIRES A FOLLOW-
UP INSPECTION.

Facility Name Inspection Date Inspection Type NotesAddressFacility Type City

A C DAVIS HIGH 
SCHOOL

212   S. 6TH AVE School YAKIMA

1/14/2009 Routine Inspection 0/5

ALBERTSON'S 
FOOD CENTER # 
239

401   S 40TH AVE. Grocery Store YAKIMA

1/28/2009 Routine Inspection 55/60 missing FWCs, improperly hot held PHF, room temperature 
stored PHF, missing sanitizer.

APPLEBEE'S 
NEIGHBORHOOD 
GRILL & BAR

1505  E. 
WASHINGTON 
AVE. 

Restaurant/Loung
e

UNION GAP

1/12/2009 Routine Inspection 15/20 - Bare hand contact with ready-to-eat food.  

BIRCHFIELD 
MANOR

2018   BIRCHFIELD 
RD  

Restaurant YAKIMA

1/10/2009 Routine Inspection 10/10 expired FWCs, missing consumer advisory

BRANDING IRON 
RESTAURANT

61311   HIGHWAY 
97 

Restaurant TOPPENISH

1/21/2009 Routine Inspection 30/41 improper cooling of PHF, missing sanitizer, cleaning needed in 
specific areas, restroom fixtures in disrepair

CAFE MELANGE 7  N. FRONT 
STREET 

Restaurant/Cateri
ng

YAKIMA

1/12/2009 Routine Inspection 10/10  Improper cold holding of raw meats at 51F.
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Facility Name Inspection Date Inspection Type NotesAddressFacility Type City

CARNICERIA LOS 
AMIGOS

205   WAPATO AV 
S  

Meat Market WAPATO

1/8/2009 Routine Inspection 10/20  Expired food worker cards, no metal stem thermometer for 
hot food, meat case missing thermometers.

CAROUSEL 
FRENCH CUISINE

25  N. FRONT 
STREET 

Restaurant YAKIMA

1/9/2009 Routine Inspection 5/5 Missing consumer advisory

CORONA'S BAR & 
GRILL

3202   MAIN 
STREET 

Restaurant/Loung
e

UNION GAP

1/7/2009 Routine Inspection 15/15 - food worker cards needed and no paper towels at handwash 
sink in restroom.  

D D EISENHOWER 
HIGH SCHOOL

702  S. 40TH AVE. School YAKIMA

1/14/2009 Routine Inspection 0/3

DALILAH'S 
ROLLING 
RESTAURANT

Mon. - Fri., 
Olympic Fruit in 
Moxee - 8:30 - 
9:30am; Roche 
Fruit 10:00 - 
10:30am; 
Washington 
Fruit - 11:00 - 
11:30am; Franks 
Tire - Union Gap - 
12:30 - 1:00pm, 
Wed., Thurs. - La 
Salle - 11:40 - 
12:10 pm; Mon., 
Tues., Fri. - Magic 
Metals - 12:00 - 
12:20pm

Mobile YAKIMA

1/7/2009 Routine Inspection 65/70 - there was no running water in the mobile unit.  Mobile unit 
was closed.  Bare hand contact with ready to eat food, eggs on the 
shelf were 70 degrees, and no bleach water for wiping rags.  

DEEP SEA DELI 20  N. 9TH AVE. Grocery Store YAKIMA

1/2/2009 Routine Inspection 5/5  Expired food worker cards.
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Facility Name Inspection Date Inspection Type NotesAddressFacility Type City

EAST VALLEY 
CENTRAL MIDDLE 
SCHOOL

2002   BEAUDRY 
RD, YAKIMA  
98901  

School YAKIMA

1/16/2009 Routine Inspection 0/0

EAST VALLEY 
HIGH SCHOOL

1900   BEAUDRY School YAKIMA

1/21/2009 Routine Inspection 0/5

EAST VALLEY 
INTERMEDIATE 
SCHOOL

1951   BEAUDRY 
RD  

School YAKIMA

1/21/2009 Routine Inspection 0/0

EL MIRADOR II 
RESTAURANT

1601  E. YAKIMA 
AVE. 

Restaurant/Loung
e

YAKIMA

1/26/2009 Routine Inspection 85/88 - food worker cards needed, bare hand contact with tortillas, 
pooling raw eggs, improper hot holding, improper cooling, inaccurate 
metal stem thermometer.  

EL PORTON 
RESTAURANT

2512   MAIN 
STREET 

Restaurant UNION GAP

1/7/2009 Routine Inspection 20/31 - food cards needed, not changing gloves after handling raw 
chicken, walk-in refrigerator was dirty. 

FIESTA FOODS 2010   YAKIMA 
VALLEY HWY. B-1 
# 7 

Deli/Catering SUNNYSIDE

1/29/2009 Routine Inspection 0/8 dirty meat slicer, broken urinals in men's public restroom

FRATERNAL 
ORDER OF 
EAGLES #289

307  W. 
CHESTNUT 

Restaurant/Loung
e

YAKIMA

1/2/2009 Routine Inspection 10/10 Handwash sink in kitchen missing soap and paper towels

GEARJAMMER 
TRUCK STOP

2310   RUDKIN 
RD. 

Restaurant UNION GAP

1/5/2009 Routine Inspection 10/15 improper cold holding of PHF, possible pest entry points
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Facility Name Inspection Date Inspection Type NotesAddressFacility Type City

GREYSTONE 
RESTAURANT

5  N. FRONT 
STREET 

Restaurant/Cateri
ng

YAKIMA

1/9/2009 Routine Inspection 15/25 missing FWCs, inadequate handwash sink, refrigeration 
containing PHF missing temperature gauges, food stored on floor

HOT - TACO - 
DOG TRUCK

417 YAKIMA 
VALLEY HWY.

Mobile SUNNYSIDE

1/22/2009 Routine Inspection 65/65 no PIC, no water for handwashing (temp handwashing setup 
allowed), improper hot holding of PHF, room temperature storage of 
PHF.

JACK IN THE BOX 
#8300

2317  S 1ST 
STREET 

Restaurant YAKIMA

1/12/2009 Routine Inspection 0/0

JACK-SON'S 
SPORTS BAR

432  S 48TH AVE. Restaurant/Cateri
ng

YAKIMA

1/8/2009 Routine Inspection 30/30 - Several food worker cards needed, using a cup without a 
handle to scoop ice for drinks, and chemical spray bottles stored 
over food prep sink.  

JAMES GANG 
TAVERN

2101   S 3RD 
AVE
  

Tavern YAKIMA

1/8/2009 Routine Inspection 15/18  PIC did not have basic food safety knowledge, no FWC's on 
site, improper thawing of raw hamburger, no metal stem 
thermometer, no gloves.

LA VILLA MARKET 218  S. WAPATO 
AVE. 

Meat Market WAPATO

1/8/2009 Routine Inspection 10/13  Expired FWC's, no metal stem thermometer, improper 
thawing of frozen meats.

LEWISVILLE 301  N. 6TH 
AVENUE 

Tavern YAKIMA

1/9/2009 Routine Inspection 10/15 missing FWCs, missing metal stem thermometers, potential 
food contamination.

MARISCOS "EL 
NAYARIT"

132  S. 2ND 
STREET 

Restaurant YAKIMA

1/21/2009 Follow-Up Inspection 5/5  FWC still needed. 
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Facility Name Inspection Date Inspection Type NotesAddressFacility Type City

MEXICO LINDO 1510  E. NOB HILL 
BLVD. 

Commissary YAKIMA

1/9/2009 Routine Inspection Commissary for Taqueria La Palma. No problems. 

MOXEE 
ELEMENTARY 
SCHOOL

408  E. SEATTLE - 
MOXEE 

School MOXEE

1/16/2009 Routine Inspection 10/10 - improper temperature of water at the handwash sink.  

NEW CHEN'S 
CHINA BUFFET

2616  W NOB HILL 
BLVD. 

Restaurant YAKIMA

1/12/2009 Routine Inspection 35/35 missing FWCs, improper cooling of PHF

NEW YORK 
TERIYAKI

2518   MAIN 
STREET 

Restaurant UNION GAP

1/5/2009 Routine Inspection 40/46 - No paper towels for handwash sink in kitchen, rice at 80 
degrees, no metal stem thermometer, raw chicken thawing on 
counter, walk in refrigerator dirty.

PANDA EXPRESS 
RESTAURANT

1915   1ST ST S  Restaurant YAKIMA

1/23/2009 Routine Inspection 0/0

Pizza Time 308   DIVISION Restaurant GRANDVIEW

1/23/2009 Routine Inspection 10/15 - food worker cards needed, handwash sink is leaking, and no 
metal stem thermometer to check temperatures.   

RICOS TACOS 
AYLIN

111 N. 6th Street 
in Sunnyside

Mobile SUNNYSIDE

1/22/2009 Routine Inspection 0/0  No problems observed. 

SEA GALLEY 25  E VALLEY 
MALL BLVD. 

Restaurant/Cateri
ng

UNION GAP

1/5/2009 Routine Inspection 15/20  Expired FWC's, improper cold holding of PHF's at 48F.

SECOND STREET 
GRILL

28  N 2ND ST. Restaurant/Loung
e

YAKIMA

1/23/2009 Routine Inspection 5/5 Missing FWCs
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Facility Name Inspection Date Inspection Type NotesAddressFacility Type City

SHARI'S 
RESTAURANT - 
UNION GAP

16  E VALLEY 
MALL BLVD. 

Restaurant UNION GAP

1/9/2009 Routine Inspection 0/5 plumbing leak issue

SONIC DRIVE - IN 110  E. NOB HILL 
BLVD. 

Restaurant YAKIMA

1/16/2009 Routine Inspection 10/13 - improper chemical storage and floors were dirty.  

STOP N' GO 
DRIVE IN

2820   FRUITVALE 
BLVD. 

Restaurant YAKIMA

1/2/2009 Routine Inspection 0/0

SUPER 
MONGOLIAN 
GRILL

1731  S. 1ST ST. # 
350 

Restaurant YAKIMA

1/5/2009 Routine Inspection 10/22 - 3 workers need food worker cards, inaccurate metal stem 
thermometer, containers of food stored in ice bin and ice machine, 
no sanitizer for the dishwasher, and stove/oven installed in kitchen 
without approval.  

TACO BELL # 5511 2550   YAKIMA 
VLY HWY  

Restaurant SUNNYSIDE

1/22/2009 Routine Inspection 0/0

TACOS ARIEL 809 W Nob Hill 
BLVD

Mobile YAKIMA

1/26/2009 Follow-Up Inspection 0/0 No problems, the facility has been cleaned.

TACOS MARIN 320 E. Toppenish 
Ave.
Toppenish

Mobile TOPPENISH

1/29/2009 Routine Inspection 5/5  One expired food worker card.

Taj Palace 2710  W. NOB 
HILL BLVD. 

Restaurant/Cateri
ng

YAKIMA

1/26/2009 Routine Inspection 30/35 improper cooling of PHF, missing sanitizer

TAQUERIA LA 
PALMA

503 E. NOB HILL 
BLVD. - YAKIMA

Mobile YAKIMA

1/12/2009 Commissary Inspection He is using his commissary at Mexico Lindo.
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Facility Name Inspection Date Inspection Type NotesAddressFacility Type City

TERRACE 
HEIGHTS 
ELEMENTARY

4209   TERRACE 
HEIGHTS DRIVE  

School MOXEE

1/16/2009 Routine Inspection 0/0

THE GLASS 
KALEIDOSCOPE

106   3RD ST S  Espresso Stand YAKIMA

1/28/2009 Routine Inspection 10/15 - no food worker cards and no metal stem thermometer. 

THE ICE RINK 1700  E. BEECH Snack Bar YAKIMA

1/10/2009 Routine Inspection 0/5 one low risk item

THE JAMMER 2310   RUDKIN 
RD. 

Tavern UNION GAP

1/5/2009 Routine Inspection 0/0

UNION GAP 
CARNICERIA

909   LOWER 
AHTANUM RD  

Meat Market YAKIMA

1/6/2009 Routine Inspection 0/5 

WAREHOUSE 
DEMO SERVICES # 
1013

2310   LONGFIBER 
RD. - UNION GAP 

Grocery Store UNION GAP

1/6/2009 Routine Inspection 0/0

WHITE HOUSE 
CAFE

3602   KERN 
ROAD 

Restaurant YAKIMA

1/9/2009 Routine Inspection 25/25  Expired FWC's, missing soap at handwash, improper cold 
holding of lunch meats at 61F.

WINE COUNTRY 
DELI

940  E. WINE 
COUNTRY RD. 

Mini-mart GRANDVIEW

1/23/2009 Routine Inspection 0/0

WOODSHED 
RESTAURANT & 
LOUNGE

8590   HWY 410  Restaurant/Loung
e

NACHES

1/30/2009 Routine Inspection 20/20 - food worker cards needed, improper hot holding 
temperatures, and no hot water at handwash sink in the kitchen.   
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XOCHIMILICO 
MEXICAN 
RESTAURANT

2304  W. NOB 
HILL BLVD. 

Restaurant YAKIMA

1/24/2009 Routine Inspection 10/10  The handwash sink by the 3 comp sink has a broken valve.

YAKIMA COUNTY 
DEPARTMENT OF 
FOOD SERVICES

1711   
ENGLEWOOD 
AVE. 

Jail YAKIMA

1/29/2009 Routine Inspection 0/0

YAKIMA SCHOOL 
OF THE ARTS

316  E. YAKIMA 
AVE. 

School YAKIMA

1/14/2009 Routine Inspection 15/15 - food worker card needed and there are no hand washing 
facilities in the food service area.
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