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GEORGIA DEPARTMENT OF PUBLIC HEALTH

CURRENT SCORE

Interventions are control measures to prevent iliness or injury.

6 -i Food Service Establishment Inspection Report

Establishment Name: TAQUIZAS CATALAN

ROUNTY HEALTH Address: 3750 Venture Dr
City: _ Duluth Time In: __ 12:43 PM Time Out: _ 03:05 PM
Inspection Date: 01/04/2023 CFSM: _Porfirio Catalan Bello 20051454 12/08/2025
Purpose of Inspection:  Routine @  Follow-up O CompliantQ)| Last Score | Grade Date
Preliminary )  Other O 01 A 02/03/2021
RiskType: 1 O 2 @ 3 O Permit#: 067-FSP-27260

Prior Score Grade Date
Risk Factors are important practices or procedures as the most
contributing factors in foodborne illness outbreaks. Public Health N/A N/A ' 12/16/2020

4

CURRENT GRADE

SCORING AND GRADING:

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

(Mark designated compliance status (IN, OUT, NA, or NO) for ezch numbered item. For items marked OUT, mark COS or R for each item as applicable.)

IN=in compliance OUT=not in compliance NO=not observed NA=not applicabe

COS=corrected on-site during inspection R=Repeat violation of the same code provision=2 points

A=90-100 B=80-89 C=70-79 U<869

Compliance Status
IN OUT NA NO

® OO
IN OUT NA NO
@]

1 Supervision

'1-2B Certified Food Protection Manager

Employee Health, Good Hygienic Practices,
Preventing Contamination by Hands

2-1A Proper use of restriction & exclusion

2

1-2A PIC present, demonstrates knowledge, performs duties |

O 2-1B Hands clean and properly washed

2-1C No bare hand contact with ready-to-eat foods or
approved alternate method properly followed

O
.()O

. | 2-2A Management knowledge, responsibilities, report ng |
. O 2-2B Proper eating, tasting. drinking, or tobacco use
. O 2-2C No discharge from eyes, nose, and mouth

[e)
[ )
.

IN OUT NA NO Approved Source
. 3-1A Food obtained from approved source

O . O . 3-1B Food received at proper temperature
. &) 3-1C. Food in good condition, safe, and unadulterated

3

4 IN OUTNANO Frotection From Contamination
) | ()4-1A Food separated and protected

4-1B Proper disposition of returned, previously servec,
reconditioned, and unsafe food

_——

838

_4-2.#\ Food stored covered
4-2B Food-contact surfaces: cleaned & sanitized

2 20D Adequate handwashing facilities supplied & access ble
2 2E Response procedures for vﬂmmng & diarrheal Ev&nts

O O o 3-1D Required records: shellstock tags, parasite destruclion . @)
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9

000
00

00

lilance Status
Cooking and Reheating of TCS Foods,

Consumer Advisory
| U Y ) | [ )|5-1A Proper cooking time and temperatures

!

'5-1B Proper reheating procedures for hot holding

Com

5 IN OUT NANO

'5-2 Consumer advisory provided for raw and
‘undercooked foods

Holding of TCS Foods,
Date Marking of TCS Foods

6

6-1D Time as a public health control: procedures
'and records

oo*oo

7

IN OUT NA NO Highly Susceptible Populations

i?-1 Pasteurized foods used: Prohibited foods not
offered

8 IN OUTNANO Chemicals
® O 0O iB-ZA Food additives: approved and properly used |
o i&-ZEI Toxic substances properly identified, stored,
‘used

9

IN OUT NA NO Conformance with Approved Procedures

GOOD RETAIL PRACTICES

(Mark the numbered item OUT, if not in compliance. For items marked OUT, mark COS or R for each item as applicable. R = Repeat Viclation of the same code provision =1 point)
Good Retail Practices are preventive measures to control the introduction of pathogens, chemicals, and physical objects into foods.

9 points

00
O O

0|0

4 points

Compliance Status

COs R

10 |OUT Safe Food and Water, Food Identification
O [10A. Pasteurized eggs used where required
O [10B. Water and ice from approved source
O '10C. Variance obtained for specialized processing methods

O

ouT Food Temperature Control
0 | 11A. Proper cooling methods used: adequate equipment for
| ‘temperature control
O [11B. Plant food properly cooked for hot holding
@ [11C. Approved thawing methods used
. O [11D. Thermometers provided and accurate
12 OUT Prevention of Food Contamination
0O '12A. Contamination prevented during food preparation, storage,
|display
| O |12E Personal cleanliness
O 112C. Wiping cloths: properly used and stored
O [12D. Washing fruits and vegetables

13 OUT[ Postings and Compliance with Clean Air Act
O [13A, Posted: Fermltﬂ'lnspechnm'Chnkmg FusterﬁHandwashmg
O '13B. Compliance with Georgia Smoke Free Air Act

10D. Food properly labeled; original container

11

'3 points

oe

000 0O 00
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000 O

003
o0

£

Person in Charge (Signature)

>

Inspector (Signature) GLB ES

(Print)

O O . '9-2 Compliance with variance, specialized process 0O 0
| ‘and HACCP plan
Compliance Status cos| R
14 ‘OUT' Proper Use of Utensils 1 point
O 14A. In-use utensils: properly stored 1010
O [14B. Utensils, equipment and linens: properly stored, dried. handled| O | O
O [14C. Single-uselsingle-service articles: properly stored,used | O O
O 14D. Gloves used properly O 0O
15 IGUT' Utensils, Equipment and Vending 1 point
15A. Food and nonfood-contact surfaces cleanable, 0O 0O
properly designed, constructed, and used i
|15B. Warewashing facilities: installed, maintained, used, test strips O O
O 15C. Nonfood-contact surfaces clean [elle
16 IGUT Water, Plumbing and Waste |2 points
O [16A. Hot and cold water available; adequate press.re [e]
O |16B. Plumbing installed; proper backflow devices 00
O [16C. Sewage and waste water properly disposed [e]le.
17 OUT Physical Facilities | 1 point
O [17A. Toilet facilities: properly constructed, supplied, cleaned | O O
O [17B. Garbage/refuse properly disposed; facilities maintained | O O
O [17C. Physical facilities installed, maintained, andcean O O
O 17D. Adequate ventilation and lighting; designated areas used | O O
18 OUT Pest and Animal Control 3 points
O 18. Insects, rodents, and animals not present O
Francisca Ignacio Date: 01/04/2023
Follow-up: YES @ No O Follow-up Date: 01/13/2023




Food Service Establishment Inspection Report Addendum Page2  of 4

Violations cited in this report must be corrected within the time frames specified below, or as stated in the Georgia Department of Public Health Rules and
Regulations Food Service Chapter 511-6-1, Rule .10 subsections (2)(h) and (i).

Establishment Permit # Date

TAQUIZAS CATALAN 067-FSP-27260 01/04/2023

Address City/State Zip Code

3750 Venture Dr Duluth GA 30096
Iitem/Location Temp Iitem/Location Temp Iitem/Location Temp

pasta / glass door cooler 44 raw beef / glass door cooler 47 ground beef / glass door cooler 46

raw chicken / glass door cooler | 48 | ceviche / glass door cooler -45 'pastor / open top cooler/t -50

raw beef / open top cooler/t | 43 | pineapple/cooling 1hr2min/temp 1/ open top 72 'fried fish/final cook / fryer | 199

green salsa / glass door cooler .52 | red salsa / glass door cooler .46 'beef/final cook / grill | 199

chicken/final cook / grill 188 "ambient air / glass door cooler 43 'pineapple/cooling 1hr53min/temp 2 / open top 61

green salsa/cooling 2hrs25min/temp 2 / freezer | 48 | red salsa/cooling 2hrs25min/temp 2 / freezer -40 '/

/ . . / . ./

/ . . / . r

ltem OBSERVATIONS AND CORRECTIVE ACTIONS

Number

1-2A: .03(2)(a)-(1), (n) NCOS Correct By: 01/13/2023 Person in charge (PIC) not maintaining active managerial control over employees and food safety practices. //
Re-train. It is the responsibility of the person in charge to ensure compliance with the food code by demonstrating active managerial control within their facility. (Pf)

2-1B: .03(5)(c) COS Employee wearing gloves handled raw fish, removed gloves, rinsed hands at warewashing sink, donned new gloves, and proceeded to handle
packaged lettuce heads. // Lettuce discarded. Gloves removed and hands properly washed. // Employees must wash hands and exposed portions of arms
Immediately before engaging in food preparation including working with exposed food, clean equipment and utensils, and unwrapped single-service articles, and: 1)
after touching exposed body parts; 2) after using the restroom; 3) after coughing, sneezing, using tobacco, eating, or drinking; 4) after handling soiled equipment or
utensils; 5) during food preparation, as often as needed to remove soil and contamination and to prevent cross contamination when changing tasks; 6) before putting
on gloves; 7) after engaging in other activities that contaminate hands; 8) a second time when entering the kitchen from using the restroom. (P)

2-2A: .03(2)(m) NCOS Correct By: 01/13/2023 Employees not informed of health policy in a verifiable manner. PIC unable to produce any verifiable forms. // Food
employees and conditional employees shall be informed in a verifiable manner of their responsibility to report to the person in charge information about their health and
activities as they relate to diseases that are transmissible through food. (Pf)

2-2D: .06(2)(0) COS Container with raw beef in handwashing sink. // Container with raw beef removed from sink. // A handwashing facility may not be used for
purposes other than handwashing. (Pf)
A handwashing sink shall be maintained so that it is accessible at all times for employee use. (Pf)

2-2D: .06(2)(c) NCOS Correct By: 01/13/2023 No hot water supplied in the restrooms. // A handwashing sink shall be equipped to provide tempered water at a
temperature of at least 100°F (38°C) through a mixing valve or combination faucet. (Pf)

3-1D: .04(3)(h) COS Mussels purchased in bag raw removed from the original container and the tag was discarded. // Shellfish tags not maintained on file for 90 days.
Il Mussels discarded. // 1. Shellstock tags shall remain attached to the container in which the shellstock are received until the container is empty. Pf

2. The date when the last shellstock from the container is sold or served shall be recorded on the tag or label. Pf

3. The identity of the source of shellstock that are sold or served shall be maintained by retaining shellstock tags or labels for 90 calendar days from the date that is

recorded on the tag or label, as specified under paragraph 2 of this subsection, by: Pf
(i) Using an approved record keeping system that keeps the tags or labels in chronological order correlated to the date when, or dates during which, the shellstock are

sold or served.

3-1D: .04(5)(e) NCOS Correct By: 01/13/2023 Parasite destruction documentation not provided for tilapia and catfish used for ceviche. Fish is not heat treated. //
Before service or sale in ready-to-eat form, raw, raw-marinated, partially cooked, or marinated-partially cooked fish shall be:

1) Frozen and stored at a temperature of -4°F (-20°C) or below for a minimum of 7 days (168 hours) in a freezer; (P)

2) Frozen at -31°F (-35°C) or below until solid and stored at -31°F (-35°C) or below for a minimum of 15 hours; (P) or

3) Frozen at -31°F (-35°C) or below until solid and stored at -4°F (-20°C) or below for a minimum of 24 hours. (P)

5-2:.04(7)(e) NCOS Correct By: 01/13/2023 Consumer advisory requirements not met for carne asada and eggs (served your way) that is offered undercooked and
the ceviche that contains raw fish. // If an animal food is served or sold raw, undercooked, or without otherwise being processed to eliminate pathogens, either in a
ready-to-eat form or as an ingredient in another ready-to-eat food, the permit holder shall inform consumers of the significantly increased risk of consuming such foods
by way of a disclosure and reminder using brochures, deli case or menu advisories, label statements, table tents, placards, or other effective means. The disclosure
and reminder statements shall be worded in legible type in all capital letters and no smaller than size #8 font, or if displayed on a menu board shall be printed no
smaller than the smallest letter in used for a menu item. (Pf)

6-1A:.04(6)(f) COS Time/temperature controlled foods holding above 41F, see temperature chart. // Salsas relocated to freezer to cool. Other foods discarded. //
Time/temperature control for safety food shall be maintained at 41°F (5°C) or below. (P)

6-2: .04(6)(h) COS Time/temperature controlled foods prepared more than 7 days ago still in refrigerator (e.g., chicharron rojo 11.23 / consume res (cooked beef)

Person in Charge (Signature) _/é) Date 01/04/2023
Inspector (Signature) C;—/\ﬂi Date 01/04/2023
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\Violations cited in this report must be corrected within the time frames specified below, or as stated in the Georgia Department of Public Health Rules and
Regulations Food Service Chapter 511-6-1, Rule .10 subsections (2)(h) and (i).

Establishment Permit # Date

TAQUIZAS CATALAN 067-FSP-27260 01/04/2023
Address | City/State | Zip Code
3750 Venture Dr Duluth GA 30096

T OBSERVATIONS AND CORRECTIVE ACTIONS

Number

12.27 / bbqg 12.24 made in house / salsa bbqg 12.23 made in house). // Food discarded. // A food that requires datemarking shall be discarded if it exceeds 7 days, not
Including the time that the product is frozen. (P)

8-2B: .07(6)(0) COS Personal medications stored with food and supplies used for restaurant. // Medications relocated to an approved area. // 1. Only those

medicines that are necessary for the health of employees shall be allowed in a food service establishment. (Pf)
2. Medicines that are in a food service establishment for the employee’s use shall be labeled with a legible manufacturer’s label and located to prevent the

contamination of food, equipment, utensils, linens, and single-service and single-use articles; and located so they are inaccessible to children. (P)

11C: .04(6)(c) COS Meat thawing in stagnant water. Fish thawing in stagnant water. Fish not in container. // Cold water turned on to flush over food. Fish was placed
In container. // Time/temperature control for safety food shall be thawed: 1) under refrigeration that keeps the food at 41°F or below; 2) completely submerged in
running water with the temperature of the water at 70°F or below, and the no part of the food exceeding 41°F; 3) as a part of the cooking process. (C)

15A: .05(6)(a) NCOS Correct By: 01/13/2023 Glass door cooler holding above 41F (used for salsas). // Equipment shall be maintained in a state of repair and
condition that meets the requirements specified under subsections (1) and (2)of this Rule. (C)

Person in Charge (Signature) —’%) Date 01/04/2023

Inspector (Signature) ®_y/g Date 01/04/2023




Food Service Establishment Inspection Report Addendum Page4 _ of 4

\Violations cited in this report must be corrected within the time frames specified below, or as stated in the Georgia Department of Public Health Rules and
Regulations Food Service Chapter 511-6-1, Rule .10 subsections (2)(h) and (i).

Establishment Permit # Date

TAQUIZAS CATALAN 067-FSP-27260 01/04/2023
Address City/State Zip Code
3750 Venture Dr Duluth GA 30096

item OBSERVATIONS AND CORRECTIVE ACTIONS

Number
Comments:

www.gnrhealth.com; www.georgiaeh.us; QUESTIONS? CALL 770-963-5132.
Cold holding items assessed at 41F or less, unless otherwise specified. Hot holding items assessed at 135F or higher.

Salsas are given to the customer and then returned by customer to be placed back in cooler. Salsa in squirt bottles must remain at 41F or less. Otherwise, place on time
as a control for food safety.

A follow up inspection will be performed by January 13, 2023. If facility makes a U on the follow up inspection or the next routine inspection, then the food service permit
may be suspended. // Correct items by date noted or the food service permit may be suspended.

An additional routine inspection will be performed by January 3, 2024.

Person in Charge (Signature) —’é) Date 01/04/2023

Inspector (Signature) _—— éﬂ Date 01/04/2023




