
TEST Temp Permit NamePermit NameCHEEKY TAQUERIA
Address [addressLine1]1039 Peachtree Industrial Blvd

Score

81
Address [city]Suwanee Grade

B
Time In11:00 AM Time Out01:20 PM

Inspection Date12/14/2023 CFSM

Last Score96 Last GradeA Last 
Inspection 
05/09/2023

Temp Permit #Permit #067-FS-10363

Prior GradeN/APrior ScoreN/A Prior 03/03/2023

PIC signature Person In ChargeChelsea Bottom Inspection 12/14/2023

Follow-up date12/17/2023InspectorLEW EHS

Tot3



Curr
ent 
2

Inspection Date12/14/2023Permit NameCHEEKY TAQUERIATemp Permit Name-Booth Name Permit #067-FS-10363Temp Permit #

Address [addressLine1]1039 Peachtree Industrial Blvd Address [city]Suwanee AddrGA Zip (for 30024

Food Item1fish / cook Temperature1190 Food Item2refried beans  / steam table Temperature2109 Food Item3black beans / steam table Temperature3107

Food Item4ground meat / steam table Temperature6charros beans / steam table Temperature6127Temperature4130 Food Item5queso cheese / steam table Temperature5130

Food Item7tomatoes / prep cooler Food Item8cheese  / prep cooler Temperature847 Temperature944Temperature743 Food Item9pico / prep cooler

Food Item10corn / prep cooler Temperature1043 Food Item11guacamole / prep cooler Food Item12salsa cooling 1 hr / reach in freezer Temperature1263Temperature1146

Temperature1342 Temperature1448 Temperature1541Food Item13salsa cooling 1.75 hrs / reach in freezer Food Item14chicken cooling 1.5 / freezer Food Item15chicken cooling 2.25 hrs / freezer

Temperature18169Food Item16black beans / reheat Food Item17charros beans / reheat Food Item18refried beans / reheatTemperature16165 Temperature17173

Temperature20Food Item19/ Food Item20/ Food Item21/Temperature19 Temperature21

Temperature23 Food Item24/ Temperature24Food Item22/ Food Item23/temp22

Violations Output2-2B:   COS  Employee drinking strawberry milk from a bottle in the kitchen food prep area Employee discarded drink Employees shall consume food and drink only in 
approved designated areas separate from food preparation and serving areas, equipment or utensil areas and food storage areas (unless drinking from a single 
service beverage cup with a secure lid and straw that is handled to prevent contamination of the employee's hands, the container, exposed food, clean equipment, 
utensils and linens, unwrapped single-service and single-use articles). (C)

4-2B: .05(7)(a)1 (Repeat) COS Correct By: 12/24/2023 Canopener and drink nozzles had a build up of debris Items were properly cleaned Equipment food-contact 
surfaces must be cleaned at appropriate times and often enough to preclude an accumulation of debris buildup. (C)

6-1A: .04(6)(f)  COS Correct By: 12/17/2023 Multiple items in the top of the prep cooler abov e 41F    Items discarded Time/temperature control for safety food shall be 
maintained at 41°F (5°C) or below. (P)

6-1B: .04(6)(f)  COS Correct By: 12/17/2023 Items on the steam table not above 135F Items were reheated to proper temperatures Time/temperature control for safety 
food shall be maintained at 135°F (57°C) or above. (P)

PIC signature
Inspection Date12/14/2023

Inspection Date12/14/2023

Total
 Pag
3



Curr
ent 
3

Permit NameCHEEKY TAQUERIATemp Permit Name-Booth Name Permit #067-FS-10363 Inspection Date12/14/2023Temp Permit #

Address [addressLine1]1039 Peachtree Industrial Blvd Address [city]Suwanee AddresGA Zip (for 30024

Comments LabelComments:

CommentsAll cold and hot holding assessed all items in compliance other than those noted
Make sure dishwasher testing device readily available to test dishwasher
Make sure all employees with hair longer than a half inch wear proper hair restraints

PIC signature
Inspection Date12/14/2023

Inspection Date12/14/2023

Total
 Pag
3


