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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH J".’e‘ :
FOOD INSPECTION DATA =

| Establishment Information
Esmblishment Mame:  El Toro Loco Mexican Bar & (Grill)
=staclishmert humber = |605212510

NSFA Survey — To be complered if #57 is “No™

Ageresiricted venue does not 3™ ratvely restict scoess o s bulkdngs or Ssciites af 30 tmes B persons who are No
mwenty-one (21) years of &pe or older.

Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon.

"Ho 2mioking® signs o the inbemational "Mon-Smoking” symbol ane not conspicuously posted at every entranoe No
Garage type doors In non-encosed ansas are not completely open. No
Tents or awnings with removable sides or wents in non-snciosed anrsas are not completely emoved or open No

Smoke Ffom non-enclosed areas |s inTiragng Imo areas whene smoking ks prohibited No
Bmoking chsered where smoking Is profibited by the Act. No

Warewashing Info
Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]

Equipment Temperature
Decoription Temparature | Fahrenhad)

| Food Temperatura

Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Queso Hot Holding 159

Shrimp Cold Holding |38

Loose meat Hot Holding 154

Refried beans Hot Holding 147

Guacamole Cold Holding 41




Obsenved Violations
Tolal® O
Repeated® ()

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.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.



TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishmenl Name: El Toro Loco Mexican Bar & (Grill)
Establishment Numbar: 605212510

Comments/Other Observations

: Violation corrected.

: Violation has been corrected.

13:

14: Violation corrected.
15:

16:

17: Violation corrected.
18: Violation corrected.
19: Hot holding violation corrected.
20: Violation corrected.
21: Violation corrected.
22.

23.

24.

25:

26:

27:

|57:

SO O B-Cot=

***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: E| Toro Loco Mexican Bar & (Grill)
Establishment Number : 605212510

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name'  E| Toro Loco Mexican Bar & (Grill)
Establishment Number # 605212510

Sources

Source Type:
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

All priority violations has been corrected.

Source:

Source:

Source:

Source:

Source:




