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94Establishment NameTACOS EL NACHO

Address [addressLine1]5306 HICKORY HOLLOW PKWY

Address [city]Antioch Time In12:31 PM Time Out12:55 PM
Inspection 03/09/2023 Establishmen605261831 Embargoed (LBS)0

Other Type
Nu

Inspection03/09/2023 Inspectio03/09/2023

County Phone6153405620



Establishment NameTACOS EL NACHO
Establishment Number605261831

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

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)Prep cooler Temperature F 34
Temperature F 4Description (2)Deep freezer

Temperature F Description (3)
Description (4) Temperature F 

State of Cooling Temperature F 62Description (1)Horchata,
State of Cold Holding Temperature F 31Description (2)Shed lettuce
State of Cold Holding Temperature F 32Description (3)Pico
State of Temperature F Description (4)

Temperature F State of Description (5)
State of Temperature F Description (6)

Temperature F Description (7) State of 
Description (8) State of Temperature F 

State of Temperature F Description (9)
State of Description (10) Temperature F 

Description (11) State of Temperature 
State of Description (12) Temperature F 
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 9
# of 0

Type OUT (Overflow)34: No visible working thermometer in deep freezer and Reach in Freezer. 
Thermometer in refrigerator is not accurate in temp 
36: Door prop open 
37: Personal items stored with restaurant food items in refrigerator 
37: Bag of maseca store between burner and hand sink not rolled down or cover 
46: No water to Right faucet Of Manual Dish Sink 
53: Grease and grim from side on side and top of truck from exhaust 
53: Floors on MT dirty 
55: Permit not posted in public view 
56: Last inspection not posted



Establishment NameTACOS EL NACHO

Establishment Number605261831

Type 1-27 IN Comments7: 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 LAST PAGESee last page for additional comments.



Establishment NameTACOS EL NACHO
Establishment Number605261831

SEE LAST PAGESee last page for additional comments.



Establishment NameTACOS EL NACHO
Establishment Number605261831

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

CommentsMetro sticker #426.


