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DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishmenl Name: Camino Real
Establishment Number: 605251307

Comments/Other Observations
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14: Line had to be primed. (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using
approved methods.
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18: See food temps. Salsa was the only thing that was cooling from yesterday.
19:

20:

21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
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26: (IN) All poisonous or toxic items are properly identified, stored, and used.
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***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: Camino Real
Establishment Number : 605251307

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame: Camino Real
Establishment Number & 605251307
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