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Acapulco Mexican Grill

Dishwasher Chlorine 0

Ground Beef-Stove
Shreaded Chicken-Stove
Refried Beans
Rice
Ground Beef
Shreaded Chicken
Tamales-RIC
Raw Chicken-RIC
Diced Tomatoes-RIC
Pico
Raw Eggs-RIC
Rice-Top of Warmer
Cheese Dip
Cooked Pork-WIC
Cooked Ground Beef-WIC

Cooking
Reheating
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Hot Holding
Reheating
Cold Holding
Cold Holding

165
167
134
149
134
134
41
41
41
40
48
145
95
43
42
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14
0

4: Observed employee drinking at the dishwashing area while handling dishes.
13: Observed raw eggs stored over RTE food and bottled drinks.
14: Dishwasher is not sanitizing. Must sanitize all dishes in the 3-comp sink.
17:  Cheese dip being reheated in steam well.  Instructed PIC to reheat on stove 
to at least 165 degrees F.  Cheese dip has been warming for 30 minutes and it 
was 95 degrees.
20: Raw eggs in RIC at 48 degrees.  Embargoed 1 dozen.
21: Hot dogs in RIC with no date, opened either Friday or Saturday.  COS by 
training PIC.
26: Spray bottle of windex not labeled.  Can of bug spray stored with cleaners.
33: Raw sausage thawing in pan in kitchen.
35: Bulk sugar not labeled in stock room.
37: Chips stored directly under soap dispenser at handsink. No splashguard at 
handsink right next to chip.
41: Ice scoop buried in ice. Knife stored between wall and 3-comp sink.
43: Aluminum pans stored upright and uncovered in stock room.
45: Storage shelved with can goods are plywood, unsealed.
53: Floor in poor repair at WIC.
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1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2:  (IN): An employee health policy is available.
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Observed handwashing when needed.
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: Food is from US Foods.  Water is from Spring Hill.
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (NA)  Shell stock not used and parasite destruction not required at this establishment.
15:  (IN) No unsafe, returned or previously served food served.
16:  (NO) No raw animal foods cooked during inspection.
18:  (N.O.) No cooling of TCS foods during inspection.
19: All hot held food is at the correct temperature.
22:  (NA) No food held under time as a public health control.
23: Facility has an appropriate consumer advisory.
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.
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Additional Comments


