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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
=stabizhmen: Hame:  TACOS EL NACHO
Ssmbiishmant Humber =2 1605261831

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

pweEnty-one (21) years of &gE or older.

Garage typs doors In non-snciosed ansss are not completsty open.

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Equipment Temperature

Dscoription Temiparaburs | Fakrsnhei)
Prep cooler 34

Deep freezer 4
| Food Temperature

Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Horchata, Cooling 62
Shed lettuce Cold Holding |31
Pico Cold Holding 132




Obsenved Violations
Tolal® O
Repeated® ()

34:
Thermometer in refrigerator is not accurate in temp
36:
37:
37:
46:
53:
53:
55:
56:

No visible working thermometer in deep freezer and Reach in Freezer.

Door prop open

Personal items stored with restaurant food items in refrigerator

Bag of maseca store between burner and hand sink not rolled down or cover
No water to Right faucet Of Manual Dish Sink

Grease and grim from side on side and top of truck from exhaust

Floors on MT dirty

Permit not posted in public view

Last inspection not posted

"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: TACOS EL NACHO
Establishment Number: 605261831

Comments/Other Observations

7: Gloves present with a backup supply. (IN) Employees are observed using suitable utensils or gloves to prevent bare
hand (or arm) contact with ready-to-eat foods.

8: No food observe near hand sink and hand sink is free and clear of items and is not block by an ice maker. (IN): All
handsinks are properly equipped and conveniently located for food employee use. (IN): All handsinks are properly
equipped and conveniently located for food employee use.

13: (IN) All raw animal food is separated and protected as required.Discuss proper storage in Prep cooler

14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.

20: See food temps

26: (IN) All poisonous or toxic items are properly identified, stored, and used.

|57: Missing no smoking sign on MT

***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: TACOS EL NACHO
Establishment Number : 605261831

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: TACOS EL NACHO
Establishment Number & 605261831

Sources

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

Additional Comments

Metro sticker #426.

Source:

Source:

Source:

Source:

Source:




