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)22'352'8&7/2&$7,21

7(03LQ)

Salsa on ice in wait prep area
Beverage cooler in wait prep area, ambient
Freezer, kitchen, ambient
Ambient, 2-door freezer in kitchen

40
35
30
10

3-door cooler in wait prep area: ambient, salsa
Cold hold prep table, bottom: ambient (door and 2 drawrs)
Cold hold drawers: chese, pork, shrimp
Cold hold prep table, top: chix, cut lettuce, cut tomatoes

34, 37
33, 38, 39
38, 34, 35
34, 35, 34

Chicken strips, grill

192

&RGH
5HIHUHQFH

4-501.114A

Hot hold: beans, refried rice, beef in sauce, chix in broth 193, 148,156,149
&RUUHFWE\
GDWH 

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

WAITRESS PREP AREA
The chlorine concentration in the bucket of sanitizer was greater than 200 ppm. Chlorine concentration
shall be 50 to 100 ppm in sanitizer solutions. Please use test strips to ensure chlorine is at correct
concentration. CORRECTED ON SITE by diluting solution to 100 ppm.

KITCHEN
Dried debris observed on the blade of the table-mounted can opener. Food contact surfaces shall be
clean to sight and touch. Please wash, rinse, and sanitize blade after use. CORRECTED ON SITE by
cleaning.
4-202.11A
One spatula, hanging on the wall, had pieces missing on the edges. Food contact surfaces shall be free
of breaks, tears, and other imperfections. Please dispose of spatula. CORRECTED ON SITE by disposing
4-501.114A
The chlorine concentration in the sanitizing solution in the 3-vat sink was greater than 200 ppm. Chlorine
concentration shall be between 50 and 100 ppm. Please use test strips to ensure chlorine is at the correct
concentration. CORRECTED ON SITE by diluting solution to 100 ppm.
7-201.11B
Floor cleaner and other cleaners were stored above clean equipment and tortillas. Chemicals and toxic
items shall be stored separately from or below clean equipment, food, single-use items, and clean linens.
CORRECTED ON SITE by moving equipment and tortillas.
4-601.11A

&RGH
5HIHUHQFH

WAITRESS PREP STATION
There was no hot water at the handwashing sink. Handwashing stations shall be equipped with hot (100F
minimum) water. Please repair to provide hot water at this sink. COS by loosening the faucet handle.
4-204.112A
A thermometer was not found in the 3-door glass-front cooler. Thermometers shall be installed in
easy-to-read locations in the warmest (front) part of the cooler. Please install an accurate thermometer in
this cooler.
4-901.11A
The blender was wet inside, stored with the lid after cleaning. Equipment shall be air dried after cleaning.
Please allow the blender to completely air dry after cleaning and before lidding. CORRECTED ON SITE by
placing lid to allow air drying.
Dried food debris was observed on the base of the blender (under the cannister). Please clean all parts of
4-601.11C
the blender after use. CORRECTED ON SITE by cleaning

6-501.11

6-501.11

COS

COS

COS
COS

COS

&RUUHFWE\
GDWH 

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

5-202.12A

,QLWLDO

,QLWLDO

COS
8/2/18

COS

COS

KITCHEN
The wall behind the hot hold units was damaged, revealing some areas with raw board. Also, tape was
8/15/18
used to hold an electrical cord onto the wall. Walls shall be smooth, durable, nonabsorbent, and cleanable in
areas requiring frequent cleaning. Please repair the wall to make it cleanable, and use a hook or some other
"permanent" measure for holding cords out of the way.
The surface of the wall behind the 3-vat sink was damaged, exposing pressed board. Walls exposed to 8/15/18
moisture, splash, or that require frequent cleaning shall be smooth, nonabsorbent, and cleanable. Please
repair wall.
('8&$7,213529,'('25&200(176

A line through an item on page one indicates the item was not observed or is not applicable.
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7(03LQ)
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7(03LQ)

Freezer in storage room, ambient
Keg cooler, ambient
Beer cooler, bar, ambient

9
38
30

2-door cooler: ambient, tomatoes, cheese sauce, chix
Walk-in cooler: ambient, beans, rice, chicken

41, 41, 41, 40
35, 32, 33, 35

&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

KITCHEN
Water was observed inside the lidded Vitamix blender. Equipment shall be air dried after cleaning.
COS
Please do not lid the blender cannister until it is completely air dried. CORRECTED ON SITE by removing
lid.
The hot water faucet at the 3-vat sink leaked. Plumbing shall be maintained in good repair. Please repair 8/15/18
5-205.15B
the faucet.
4-901.11A

STORAGE AREA
Accumulation of debris observed on the air intake vent in the ceiling near the walk-in cooler. Ventilation
8/15/18
systems shall not be a source of contamination. Please clean vent as often as needed to keep clean.
It appeared a new doorway was constructed, leading into the walk-in cooler area. Raw wood and wall
6-101.11A
8/15/18
board were exposed where the doorway was not finished, and the wall above the doorway was cut out.
Please seal the exposed wood, finish to provide a cleanable surface, and seal all exposed areas. Repair the
cut-out area above the doorway to reduce pest hiding areas.
A bag of rice was stored on the floor by the walk-in cooler. Food shall be stored a minimum of six inches COS
3-305.11A
off the floor. Please elevate rice off floor. CORRECTED ON SITE by elevating off floor
6-501.14A
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