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| Establishment Information
=stabizhmen: Hame: LOS CABOS OF GERMANTOWN
=stapizhment number2: 005302614

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

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Bwenty-one (21) years of age or clder.

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

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

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Warewashing Info
Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]

Equipment Temperature

Decoription Temparature | Fahrenhad)
Reach in cooler 37

CES cooler 39

Walk in freezer -10

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Cooked ground beef Cooling 150
Lettuce Cold Holding |41
Pico Cold Holding 139
Diced tomatoes Cold Holding 38
Guacamole Cold Holding 38
Shredded chicken Hot Holding 199
Cooked ground beef Hot Holding 199
Cheese sauce Hot Holding 170
Refried beans Hot Holding 203
Rice Hot Holding 180
Raw chicken Cold Holding 39
Raw steak Cold Holding |39
Sliced tomatoes Cold Holding 38
Raw shrimp Cold Holding 137

Raw ground beef Cold Holding 37




Obsenved Violations
Tolal® 8
Repeated® ()

34: Missing thermometers for prep and walk in cooler. Please provide
thermometers for all cooling units.

35: Food containers are not labeled. Please label all food containers according to
it's contents.

37: Metal pan used as a scoop, stored inside of rice. Uncover foods in walk and
reach in cooler. Uncovered food stored under steam table. Uncovered dry food
stored on shelves. Please cover all foods to prevent contamination. Box of
shrimp stored on the floor of walk in cooler. Must store 6 inches off the floor.

39: Wiping cloths improperly stored on prep cooler. Must store all wiping cloths in
sanitizer bucket.

41: Ice scoop improperly stored in ice bin. Must store upright or in a covered bin.
42: Clean plates and bowls stored upright. Must invert.

45: Ice build up in walk in freezer. Inside of microve need cleaning. Please wash,
rinse, and sanitize to maintain cleanliness.Cutting baord is deeply stained.
Please clean or replace.

46: No sanitizer (chlorine) present in dishwasher. Please have dishwasher
serviced. PIC is instructed to use 3 compartment sink to wash, rinse, and
sanitize until dishwasher is fixed.

"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
Establishmenl Name: LOS CABOS OF GERMANTOWN
Establishmenl Number: 605302614

Comments/Other Observations

*=*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: LOS CABOS OF GERMANTOWN
Establishment Number : 605302614

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: | OS CABOS OF GERMANTOWN
Establishment Number & 605302614

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

U S Foods




