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FOOD INSPECTION DATA =
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Obsenved Violations
Tolal# @
Repeated® ()

39: Wet wiping cloths stored on prep table.

41: Handle of scoop down in ice.

42: Cups stored wet on shelf.

45: Ice machine is dirty inside.

49: Water leaking on faucet on 3 sink.

53: Floors and walls dirty and not in good repair.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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FOOD INSPECTION DATA A
Establishment Information

Establishment Name: Pancho's Place
Establishment Number: 605120587

Comments/Other Observations

1: CA: PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food
operation.

: CA: no employees was drinking on the line in the kitchen.

©CooNOORWN

17: CA: queso was reheated to 167 and place on steam well.

18: CA: rice was discarded. Proper cooling temp. of items in walk in cooler.
19:

20:

21: CA: date marking was on food in walk in cooler.

22:

23:

24:

25:

26: CA: dishwasher sanitized is 100ppm.

27:

57: “No Smoking” signs or the international “No Smoking” symbol are conspicuously posted at every entrance.
58:

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,



Establishment Information
Establishment Name: Pancho's Place
Establishment Number : 605120587

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information
Establishment Mame:  Pancho's Place
Establishment Mumber & 605120587

Sources

Source Type:
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Call 615-791-5112 for food safety info.
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Source:




