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| Establishment Information
Estaciishment Mame:  Rancho Cantina 2
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Raw beef sitting out unattended thawing Thawing 49

Shell eggs sitting out by stove

Shrimp in prep cooler

Octupus meat in prep cooler
Mussels in prep cooler

Cheese dip on steamer
Shredded chicken on steamer
Shrimp in cooler drawer

Flank steak in cooler drawer

5 gallon bucket of cheese dip cooked yesterday
Large pan of cooked rice in wic
8 pans of ranchero with meat
Salsa at servers area

Cold Holding 60
Small amount of beef sitting out by grill unattended |Cold Holding 52
Cold Holding 40
Cold Holding 40
Cold Holding |39

Reheating 80

Hot Holding 140
Cold Holding 40

Cold Holding 140

Cooling 49
Cooling 50
Cooling 49

Cold Holding 139




Observed Violations
Tolal# 116

Repeated® ()

1: Employees and pic unaware of food operations such as cook, cool, reheat
temps as well as good hand washing practices.

2: No employee health policy. Corrected by me sending them one.

4: Many open cups of employee drinks stored on prep tables, on top of prep
coolers and dorectly beside where employee is slicing green peppers.

6: Employee discarded drink and did now wash hand before returning to food
prep. Also dish washer with gloves did not change gloves and wash hands
before handling clean dishes.

7: Observed employee with no gloves on handle chips as he was bagging them.
8: Handsink in dish room is blocked by multiple things.

13: Large amount of shell eggs with observed crack, stored directly above pans
of cooked ranchero with no lid.

17: Reheating cheese dip on steamer. Corrected by having cook place on stove
and discussing proper ways to reheat.

18: 8 pans of ranchero with meat and cheese dip and pan of rice in wic.
Corrected by discarding all and discussing proper cooling methods and times
with pic.

20: Shell eggs sitting out and small pan of raw beef. Corrected by discarding
both and discussing with pic.

26: Sanitizer in 3 comp sink is toxic as well as dish machine.

31: Cheese dip in five gallon bucket with lid on in wic. Was cooked yesterday.
33: Raw beef sitting out thawing.

37: Open bucket of iced shrimp stored on floor in wic.

44: Employees with gloves are constantly wiping hands on rags and not
changing gloves.

53: Walls behind equipment are dirty.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: Rancho Cantina 2
Establishment Mumber: 605258795

Comments/Other Observations

3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.

5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.

9: See Source

10: (NO): No food received during inspection.

11: (IN) All food was in good, sound condition at time of inspection.

12: (NA) Shell stock not used and parasite destruction not required at this establishment.

14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: (IN) No unsafe, returned or previously served food served.

16: (NO) No raw animal foods cooked during inspection.

19: In range. See temp log.

21: (NO) There are no foods requiring date marking in the facility at the time of the inspection.

22: (NA) No food held under time as a public health control.

23: Verified advisory with associated menu items.

24: (NA) A highly susceptible population is not served.

25: (NA) Establishment does not use any additives or sulfites on the premises.

27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
S7:

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: Rancho Cantina 2
Establishment Number : 605258795

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Rancho Cantina 2
Establishment Mumber & 605258795

Sources

Source Type: Food Source: Sysco
Source Type: Water Source: City
Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

Embargoed 25 Ibs of cooked rice, 40 Ibs of ranchero with meat, 30 Ibs of cheese dip, and 5 Ibs of raw beef and

ahell eggs sitting out.

No oc. 100+ seats

Provided applicable fact sheets to operator regarding observed Priority Items

Discussed implementing a Risk Control Plan (RCP) in order to obtain active managerial control over repeated
Priority items. Advised operator | was available to assist with developing the RCP

Rancho37086@gmail.com




