
        APRIL 2024 – Hardin County Health Inspections 

 The Donut Palace – 555 Hwy 69 S., Kountze - all specifications met - earned a perfect score 
100 

 Express Mart #5 – 1443 US 69, Kountze - all specifications met - earned a perfect score 100 

 Shell Fast Lane – 901 S. Main, Lumberton – nozzles and coffee pots are not being sanitized 
after cleaning, thermometer was not in working order in the sandwich cooler – earned a 
score of 95 

 Dairy Queen – 1290 S. Pine St., Kountze –  cooler equipment is faulty, thermometers are to 
be in working order and placed in all coolers to monitor temperatures throughout the day 
-  cooler equipment being used temporarily is not commercial grade and not able to keep 
up with the cooling temperature demand of the foods, ceiling in the kitchen has an pen air 
gap viewing outdoors, leaving rain water and opening for pest to enter, missing ceiling tiles 
in kitchen and dining area – earned a score of 94 

 Sonic – 1300 S. Pine St., Kountze – all specifications met – earned a perfect score of 100 

 Tejas #4 – 770 South Pine St., Kountze – employees working with utensils or food contact 
surfaces - ice, fountain drinks, coffee must have a food handler certificate, fountain drink 
nozzles were observed with grim accumulation, nozzles & utensils are not being cleaned 
properly in a clean and sanitized sink, cloths in-use for wiping counters & equipment 
surfaces are to held in a sanitizer at proper concentration – earned a score of 92 

 Subway – 1005 Hwy 96 Bypass Ste. 1017, Silsbee - all specifications met – earned a perfect 
score of 100 

 Chili’s Grill and Bar – 1010 Hwy 96 S., Silsbee – after cleaning & sanitizing cooking utensils 
& pans they must be placed in a way to air dry – not stacked within each other – earned a 
score of 99 

 Sonic – 135 N. LHS Dr., Lumberton – clean pans were observed greasy & with food debris, 
must place pans in a way for air drying not stacked within each other, more frequent 
cleaning of equipment to preclude accumulation of grease & soil accumulation - earned a 
score of 98  

 Fuel Max # 70 – 15800 Hwy 105, Sour Lake – manual ware washing water temperature 
was not adequate in temperature, date marking with discard date on items in the cooler 
were not present, foods removed from their original package and held in containers must 
be marked with the name of the food - earned a score of 95 

 Casa Ole’- 915 Hwy 96, Silsbee – food prep area was observed with grim build up, wiping 
cloths were on the counters & are to be held in buckets with measured sanitized water, ice 
machine was closed for cleaning with accumulation inside and outside, auto dish washer 
was not reaching manufacture required temperature, 3 coolers were not in working order 
& thermometer inside was broken, no sanitizer strips for testing the level of sanitizer for 
the auto dish machine, hand washing sink was not accessible with carts blocking the way 
and items laying inside the sink,  had no hand soap or paper towels @ the hand sink, all 



employees were not wearing hair coverings while in the kitchen area, clean dish ware is to 
air dry separately and not be inverted, name labeling of  ingredients in bulk containers was 
not present, to clean ventilation equipment - replace missing vents & install 2 light bulbs, 
designate employee food in coolers food  was intermingled with retail foods, floor tiles are 
missing upon entering the walk in cooler - earned a score of 80 

 Sonic – 860 Hwy 96 S., Silsbee – reach in cooler doors observed with worn gaskets not 
allowing doors to stay closed, the facility shall be cleaned more frequent to keep clean – 
earned a score of 98  

 Taco Bell – 620 Hwy 96 S., Silsbee - all specifications met - earned a perfect score 100 

 Southern Maid -205 W. Ave N., – Silsbee - the kolaches and breakfast sandwiches bore no  
discard times, employee in kitchen had no accredited food certificate, no sanitizer was 
observed as to being used for ware washing or wiping nonfood and food contact surfaces, 
discard date must be on ham sliced from the bulk ham, thermometers were missing in 
coolers, shelving was lined with greasy and absorbent card board – all card board shall be 
removed and shelves to be in compliance with wipeable and cleanable surfaces, 
containers holding foods taken from their original packaging must be labeled with product 
inside, the facility must be cleaned in a frequency to keep it clean - earned a score of 83 

 Domino’s – 1330 N. 5th St., - Silsbee – all specifications were met - earned a perfect score 
of 100 

 P. J.’s Country Store – 6630 FM 92, Silsbee - all specifications were met - earned a perfect 
score of 100 

 Love Fellowship – 440 S. 12th St., Silsbee – all specifications were met - earned a perfect 
score of 100 

 Boys and Girls Club – 1005 N. 7th St., Silsbee - all specifications were met - earned a perfect 
score of 100 

 Whataburger – 825 Hwy 96 S., Silsbee - – all specifications were met - earned a perfect 
score of 100 

 Great American Cookie Company – 104 S. LHS Dr. Ste. F, Lumberton – sanitizer was not 
dispensing from auto dispenser for ware washing or to place in buckets for wiping cloths 
for the wiping of food contact & nonfood contact surfaces, hot water temperature was not 
sufficient for ware-washing, thermometers in two coolers were not in working order – 
earned a score of 92 

 Smoothie King – 104 A S. LHS Dr., Lumberton – drain pipe under 3 compartment sink shall 
have an air gap above the flood level rim, no person holding a food manager certificate 
was present during inspection, food manager & food handler certificates shall be available 
for viewing, 1 water faucet was not in working order at the 3 compartment sink, 
employees were holding time & temperature controlled food utensils containing foods in 
between uses in a container only to replace them for clean and sanitized utensils each 
morning – earned a score of 93 

 Kountze Methodist Church – 1015 S. Pine St., Kountze - all specifications met - earned a 
perfect score of 100 

 Subway – 565 Hwy105 West, Sour Lake – hot holding temperature was not adequate in 
number, certified Food Manager was not on duty at the time of inspection, food handler 
certificates were not available to view - earned a score of 94 



 Southern Maid Donuts – 434 North LHS Dr., Lumberton – no sanitizer being used for ware 
washing or measured for accuracy in a container for wiping food & nonfood contact 
surfaces, can opener had accumulated grim build up, Chicken salad containers were past 
discard date, foods in the cooler were found uncovered & baring no discard date, hand 
sinks were not properly supplied with soap & paper towels, bulk container holding flour 
was not labeled with the product inside - earned a score of 89 

 LaQuinta Hotel – 104 N. LHS Dr., Lumberton - all specifications met - earned a perfect 
score of 100 

 409 Nutrition – 214 N Main, Lumberton - all specifications met - earned a perfect score of 
100 

 Dee Best Donuts – 314 LHS Dr., Lumberton -  hot water was not adequate in temperature, 
bacon had an incorrect discard date, hot sauces prepared in individual containers had no 
date marking, foods shall be covered with approved food grade wrapping, oven & oven 
racks had accumulated particles deflecting and crusted substance build up, lighting under 
the ventilation was not in working order – earned a score of 93  

 Younger Years - 615 Creekmore, Silsbee, Tx 77656 - All specifications met- earned a perfect 
score of 100 

 All Faiths Daycare School - 670 N. 5th St., Silsbee, Tx 77656 - All specifications met- earned 
a perfect score of 100 

 Rikenjaks – 358 North LHS Drive, Lumberton – New Opening - All specifications met- 
earned a perfect score of 100 

 Yummy Buffet – 1320 Hwy 96 S, Lumberton – reach-in coolers not maintaining 
temperature/thermometers not working, food in freezer missing labels, containers and 
utensils on buffet line not clean, food surfaces not clean to touch, no dates on food in 
coolers left over 24 hours, employee drinks on food prep counters, no sanitizer bucket on 
the line, some equipment needed cleaning, storage area outside was not sealed off to the 
elements, bulk storage containers not clean or labeled, cleaning opportunities in kitchen 
and on equipment, need cover over lights on cooks line, trash cans need cleaning, carpet 
on floors needs to be replaced - earned a score of 75 – REINSPECTION – food handler 
certificate is out of date, food sitting out not covered or dated, containers were clean but 
not labeled, carpets still need replacing - earned a score of 94 

 Firehouse Subs – 301 N. LHS Dr. Suite 100, Lumberton - all specifications met - earned a 
perfect score of 100 

 Blue Jug – 700 N. Main St. Suite 2B, Lumberton - all specifications met - earned a perfect 
score of 100 

 For the Love of Foods – 700 N. Main St., Lumberton – measured sanitizer for wiping 
counters, food equipment & utensils was not being used, storing of cups & other single-
use articles may not be stored in the rest room – earned a score of 96 

 Arby’s – 190 S. Main, Lumberton – employee sweeping the floor then to scoop French fries 
must wash hands between task, hot water for auto dish machine was temping @ 76 F, per 
manufacture requirements water temp should be 120 F - instructed to manual wash until 
water temp was sufficient - earned a score of 96 

 Subway – 645 S. Pine, Kountze – all specifications met - earned a perfect score of 100 



 Dunkin Donuts/Baskin Robbins – 112 S. Main, Lumberton – cooler in sandwich prep area 
was not in working order making it necessary to hold foods in an ice bath, the ice bath was 
not presented correctly to hold foods at 41 F., discard dates on several foods were 
incorrectly marked, nonworking cooler had been out of service for over 1 year - to be 
removed or repaired, all employees shall have a printed copy of their food handler or food 
manager certificates on site - earned a score of 91 

 Dairy Queen – 827 N. Main, Lumberton – equipment shall be in good repair - cracked 
container, knives holding food accumulation in crevices, rusty grill cleaner observed on 
site, containers found greasy with food debris & drying inside each other – shall be clean & 
sanitized & spaced apart to dry, ice machine was closed for cleaning and the removal of 
white flaky particles - earned a score of 96 

 Cake Turners – 741 N. Main, Lumberton - all specifications met - earned a perfect score of 
100 

 CJ’s Cookie Counter – 506 N. Main, Lumberton – sanitizer measuring strips for measuring 
the correct amount of sanitizer were not provided - earned a score of 98 
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