
Score

69Establishment NameEl Toro Loco Mexican Bar & (Grill)

Address [addressLine1]2617 Poplar Ave.

Address [city]Memphis Time In01:00 PM Time Out02:15 PM
Inspection 06/16/2023 Establishmen605212510 Embargoed (LBS)5

Other Type
Nu169

Inspection06/16/2023 Inspectio06/16/2023

County Phone9012229200



Establishment NameEl Toro Loco Mexican Bar & (Grill)
Establishment Number605212510

1.AgNo
2.AgNo

3."NNo

4.GNo
5.TenNo

6.SNo
7.SNo

Temperature F Machine Name (1) Sanitizer (1) PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1) Temperature F 
Temperature F Description (2)
Temperature F Description (3)

Description (4) Temperature F 

State of Hot Holding Temperature F 177Description (1)Rice 1 (hot box)
State of Hot Holding Temperature F 177Description (2)Rice 2 (hot box)
State of Hot Holding Temperature F 177Description (3)Rice 3 (hot box)
State of Cold Holding Temperature F 36Description (4)Sliced cheese

Temperature F 30State of Cold HoldingDescription (5)Tilapia
State of Hot Holding Temperature F 178Description (6)Rice (serving line)

Temperature F 190Description (7)Ground beef State of Hot Holding
Description (8)Chicken, shredded State of Hot Holding Temperature F 165

State of Hot Holding Temperature F 165Description (9)Chicken soup
State of Hot HoldingDescription (10)Beans Temperature F 190

Description (11)Salsa ranchera State of Hot Holding Temperature 185
State of Hot HoldingDescription (12)Queso Temperature F 160
State of Hot Holding Temperature F 80Description (13)Queso

Temperature F 85State of Hot HoldingDescription (14)Queso 2
Description (15)Shrimp State of Cold Holding Temperature F 50



# of OUT 17
# of 0

Type OUT (Overflow)6: Violation corrected.
8: Violation corrected.
14: Violation corrected.
17: Cooled foods must be reheated to 165 degreor higher before it is served or 
held for service.
18: Violation corrected.
19: Hot holding foods are under 135 degrees. Hot holding foods must be 135 
degrees or higher.
20: Cold holding foods are over 41 degrees. Cold holding foods must be 41 
degrees or lower. 
21: Violation corrected.
34: No thermometers present in equipment. Please provide thermometers in 
equipment.
35: Foods must be labeled by contents. (Dry storage, refrigerator, and freezer 
items)
37: Food on floor in freezer and food pan covering another food pan. Please 
separate food pans in cooling down process and no containeron the floor.
39: Wiping cloths are not being stored in one location. Wiping cloths were in 
freezer and around the kitchen. Wiping cloths must be stored in a receptacle.
41: Scoops in dry storage bins are stored in food. Scoops cannot be stored in the 
food and must be in a ziplock bag or food container.
42: Dishes are being stored upright. Dishes must be stored inverted.
45: Food is in non-food grade material. Please make and store food in only 
food-grade material. Cutting boards are stained and grooved. Please deep clean 
or replace cutting boards. Cold holding cooler is at a high temperature for food. 
Please fix equipment or replace. The cooler by the hot box has water on the 
bottom. Please clean coolers.
46: There are no test strips available. Please provide test strips for dishwasher.
53: The floors, walls, and ceiling are not clean and/or good repair. The ceiling in 
the storage room above cans in the left corner is slightly damaged. The ceiling 
near the dishwasher is slightly damaged and very dusty. Please clean and/or 
repair floors, walls, and ceilings.



Establishment NameEl Toro Loco Mexican Bar & (Grill)

Establishment Number605212510

Type 1-27 IN Comments1: 
2: 
3: 
4: 
5: 
7: 
9: 
10: 
11: 
12: 
13: 
15: 
16: 
22: 
23: 
24: 
25: 
26: 
27: 
57: 
1: 
2: 
3: 
4: 
5: 
6: 
7: 
58: 
1: 
2: 
3: 
4: 
5:

SEE LAST PAGESee last page for additional comments.



Establishment NameEl Toro Loco Mexican Bar & (Grill)
Establishment Number605212510

SEE LAST PAGESee last page for additional comments.



Establishment NameEl Toro Loco Mexican Bar & (Grill)
Establishment Number605212510

Source TypeD1Source Type: Source Type1 SourceD1Source: Source1

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsAll points cannot be returned at this time due to not correcting all priority violations. Proper reheating procedures 
for hot holding, hot holding, and cold holding are still outstanding. Queso must be reheated to 165 before it is 
placed in hot box and, before it is placed on the serving line. Cold holding temperatures are still above 41 
degrees on two cold holding station. A closure letter will be issued. Closure process has been explained and PIC 
does understand.


