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

Score

96
Address [city]Suwanee Grade

A
Time In01:40 PM Time Out03:00 PM

Inspection Date05/09/2023 CFSMChelsea Thompson 2148787 03/02/2028

Last ScoreN/A Last GradeN/A Last 
Inspection 
03/03/2023

Temp Permit #Permit #067-FS-10363

Prior GradeAPrior Score92 Prior 02/23/2023

PIC signature Person In ChargeMarino Bottom Inspection 05/09/2023

Follow-up date05/09/2023InspectorTWF EHS

Tot3



Curr
ent 
2

Inspection Date05/09/2023Permit 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 Item1cut lettuce - cooling temp 1 (40m) / walk in cooler Temperature150 Food Item2grilled onions - cooling temp 1 (1h 10m) / prep Temperature247 Food Item3cut lettuce - cooling temp 2 (1h 25m) / walk in Temperature347

Food Item4grilled onions - cooling temp 2 (1h 50m) / prep Temperature6/ Temperature6Temperature441 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 Output4-2B: .05(7)(a)1  COS  Observed mold-like substance accumulation inside of ice machine. // Ice machine was drained, washed, rinsed, sanitized at time of 
inspection. // Equipment food-contact surfaces and utensils shall be clean to sight and touch. (Pf)

PIC signature
Inspection Date05/09/2023

Inspection Date05/09/2023

Total
 Pag
3



Curr
ent 
3

Permit NameCHEEKY TAQUERIATemp Permit Name-Booth Name Permit #067-FS-10363 Inspection Date05/09/2023Temp Permit #

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

Comments LabelComments:

CommentsAll hot/cold holding temperatures were in compliance unless otherwise stated in temperature log. 

NOTE: This facility uses additives - drink syrups. 

NOTE: Ensure all sanitizer bucket labels are in good repair and easy to read. 

NOTE: Grilled onions was moved from prep cooler to prep freezer to ensure more rapid cooling during inspection. 

Questions? Visit our website www.gnrhealth.com or call our office 770-963-5132.

PIC signature
Inspection Date05/09/2023

Inspection Date05/09/2023

Total
 Pag
3


