
TEST Temp Permit NamePermit NamePIMENTON PARRILLA
Address [addressLine1]1570 Buford Hwy NE

Score

88
Address [city]Buford Grade

B
Time In12:40 PM Time Out02:00 PM

Inspection Date10/23/2023 CFSMXiomara Garcia 19520647 06/07/2025

Last Score92 Last GradeA Last 
Inspection 
05/16/2023

Temp Permit #Permit #067-FS-11337

Prior GradeUPrior Score67 Prior 05/08/2023

PIC signature Person In ChargeXiomara Garcia Bottom Inspection 10/23/2023

Follow-up date
InspectorJND EHS

Tot3



Curr
ent 
2

Inspection Date10/23/2023Permit NamePIMENTON PARRILLATemp Permit Name-Booth Name Permit #067-FS-11337Temp Permit #

Address [addressLine1]1570 Buford Hwy NE Address [city]Buford AddrGA Zip (for 30518

Food Item1Pork chops/Cook temp / Out of the grill Temperature1170 Food Item2Chicken breast/Cook temp / Out of the grill Temperature2172 Food Item3/ Temperature3

Food Item4/ Temperature6/ Temperature6Temperature4 Food Item5/ Temperature5

Food Item7/ Food Item8/ Temperature8 Temperature9Temperature7 Food Item9/

Food Item10/ Temperature10 Food Item11/ Food Item12/ Temperature12Temperature11

Temperature13 Temperature14 Temperature15Food Item13/ Food Item14/ Food Item15/

Temperature18Food Item16/ Food Item17/ Food Item18/Temperature16 Temperature17

Temperature20Food Item19/ Food Item20/ Food Item21/Temperature19 Temperature21

Temperature23 Food Item24/ Temperature24Food Item22/ Food Item23/temp22

Violations Output4-1A: .04(4)(n)1  COS  Observed an employee wearing single-use gloves, placing raw chicken on the grill, and then proceeding to touch already-cooked pork chops 
with the same contaminated single-use gloves. //Employee removed single-use gloves, washed her hands and put new gloves on. Pork chops were discarded.// If 
used, single-use gloves shall be used for only one task such as working with ready-to-eat food or with raw animal food, used for no other purpose, and discarded when 
damaged or soiled, or when interruptions occur in the operation. (P)

12D: .04(4)(g)  COS  Observed washed avocados with their stickers on their outside surfaces. //Stickers were removed and avocados were rewashed.// Raw fruits and 
vegetables shall be thoroughly washed in water, in a sink designated for that purpose only, to remove soil and other contaminants before being cut, combined with 
other ingredients, cooked, served, or offered for human consumption in ready-to-eat form. (Pf)

PIC signature
Inspection Date10/23/2023

Inspection Date10/23/2023

Total
 Pag
3



Curr
ent 
3

Permit NamePIMENTON PARRILLATemp Permit Name-Booth Name Permit #067-FS-11337 Inspection Date10/23/2023Temp Permit #

Address [addressLine1]1570 Buford Hwy NE Address [city]Buford AddresGA Zip (for 30518

Comments LabelComments:

CommentsNote: All cold-holding and hot-holding items were in compliance unless otherwise noted.

Note: The facility uses vanilla extract as an additive. 

For questions or comments please call 770-963-5132 or visit www.gnrhealth.com

PIC signature
Inspection Date10/23/2023

Inspection Date10/23/2023

Total
 Pag
3


