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Hot hold: beef, chicken, cheese sauce
Reheated rice for hot holding
Cold Table: ambient, pico, sour cream
Beef from grill, as prepared
Server condiment cooler

168,156,144
204
38, 40, 40
201
36

Grill cooler: ambient, raw shrimp, raw beef
Walk-in cooler: ambient, chili relleno, beans,
salsa verde, raw chicken
Walk-in freezer ambient
Bar beer cooler ambient

32, 35, 40
44, 43, 45
44, 44
0
32

&RGH
5HIHUHQFH

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

2-401.11A An employee beverage was observed stored atop the mechanical dishwasher. An employee shall
eat, drink, or use any kind of tobacco product only in designated areas where the contamination of
food, equipment or single use items cannot occur. Employees may drink from a closed container
if it is handled and stored where it cannot contaminate food or equipment. COS by relocating the
beverage.
7-201.11B A variety of cleaning chemicals were stored on an open wire rack above cutting boards in the
ware washing area. Toxic materials shall be stored so they cannot contaminate food, equipment
or single use items. COS by relocating the chemicals to the lower shelf of the rack.
7-202.12A Cans of Raid ant and roach killer were observed on an open wire rack in the ware washing area.
Only those pesticide which are approved for use in a food establishment may be present on the
premises. COS by removing the pesticides from the premises.
3-501.16B The ambient temperature of the walk-in cooler was measured at 44F. The cooler integral
thermometer indicated an internal temperature of 44F. Food temperatures in the cooler: prepared
chili rellenos = 43F, beans = 45F, salsa verde = 44F, raw chicken = 44F. Potentially hazardous
foods held refrigerated shall be held at 41F or lower. Adjust or repair the walk-in cooler to hold
foods at 41F or lower. To accomplish this, ambient air temperatures must typically be 38F or
lower.

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

4-302.12A A food thermometer was not available in the kitchen for cooks' use. A food temperature
measuring device shall be provided and readily accessible for use in ensuring attainment and
maintenance of food temperatures. Please provide a food thermometer that has an effective
range of 0F - 220F in two degree increments; or a digital equivalent.
6-301.11 Soap was not available at the hand wash sink in the bar area. Hand wash sinks shall be provided
with a supply of hand soap. Please provide soap at the sink.
4-601.11C Food residue was observed on the bottom of chilled mugs and on door glides of the glass chiller in
the bar area. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. COS by removing soiled mugs to ware washing and cleaning the door glides.
5-205.15B Hot water was not available at the three compartment sink in the bar area. According to the
manager, the water supply is shut off to the sink due to a faucet leak. A plumbing system shall be
maintained in good repair. Please repair the leak. Until the bar sink is fully functional, clean
barware in the ware washing area.
6-501.12A Debris and dead insects were observed below counter equipment in the bar area. Physical
facilities shall be cleaned as often as necessary to keep them clean. COS by cleaning this area.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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3-501.17A Discard dates were not observed on prepared pans of cheese sauce and rice stored in the walk-in COS
cooler. Potentially hazardous foods held refrigerated shall be labeled with a discard date that is
not greater that six days from the date of preparation or opening. COS by labeling the food with
discard dates.
3-302.11A Raw chicken was observed stored above tortillas and chopped onion in the walk-in cooler. Food COS
shall be protected from cross contamination by storing raw animal foods away from or below
ready to eat foods. COS be rearranging the foods.
7-201.11B A can of WD-40 was observed on an open wire shelf above liquor and boxes of straws in the
COS
liquor storage closet. Toxic materials shall be stored so they cannot contaminate food, equipment
or single use items. COS by removing the WD-40.

&RGH
5HIHUHQFH

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

5-501.113 The lids of the facility dumpster were observed to be open. Outside waste receptacles shall be
B
kept closed to discourage access by birds, rodents, and vermin. Please keep the dumpster lids
closed.
5-501.114 A plug was not installed in the drain hole of the outside dumpster. Drains in receptacles and
waste handling units for refuse shall have drain plugs in place. Please install a plug in the drain
hole.
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