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Walk in cooler 139
Prep cooler 37
Food Temperature e
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Cheese Queso Hot Holding 1147
Refried Beans Hot Holding \147
Beef Cold Holding ‘41
Ground beef Cold Holding 48
Chicken iCold Holding 41
Raw chicken \Cold Holding 41
Pico de gallo iCold Holding 139
Guacamole Cold Holding 39

Cold Holding 139

Chicken Nuggets
Hot Holding 1187

Rice

Cooked chicken iHot Holding 142

Beef ‘Hot Holding 157
| |




_Observed Violatons
Totsl# 10

Repeatedz 0
1: Person in charge did not demonstrate proper food safety knowledge due to
having 5 risk factors marked on inspection.

8: No paper towels in hand sink upon entry to kitchen. Discussed always having
paper towels available at hand sink in order to properly wash, rinse and dry
hands. Corrected by PIC by bringing up fresh roll of paper towels.

13: Raw chicken in plastic bus tub stored above cheese dip in walk in cooler.
Discussed proper storage of raw foods with PIC to prevent possible cross
contamination. Raw chicken was moved to safe area by PIC.

14: Dish machine not sanitizing upon initial checks. Advised PIC to call and have
dish machine repaired. Explained tp PIC that plates, utensils etc. will have to
manually sanitized until dish machine can be fixed.

18: Raw beef in walk in cooler had a temperature of 48 degeees. PIC explained
beef was from yesterday. Discussed proper cooling of foods with in 6 hours with
PIC. Explained that from hot holding to proper cold temperature of 41 has to
occur within 6 hours. Ground beef was discarded by PIC approximately 8 Ibs..
26: Observed wood glue stored above straws, splenda packs. Explained proper
chemical storage to PIC. Wood glue was discarded by PIC.

37: Can opener blade accumulated with excessive food debris.

41: Handle for scoop in ice is down inside product.

42: Observed dirty clear plastic container stored next to canned goods with clean

utensils. Metal food containers stacked up wet.
53: Floors in poor condition through out kitchen, Whole in wall in mens room.
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