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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH -"’,'
FOOD INSPECTION DATA =
| Establishment Information
=smbizhmen: Hame: L OS CABOS OF GERMANTOWN
Zsmbizhmers Humberz: 1005302614
NSFA Survey — To be complered if #57 is “No™
Ape-resiriched venue dio=s not a®ratvely restnct sccess i (s bulldings or fsciibes af &l times o pErsons who ars
Ewenty-one (21) years of age or clder.
Ape-regiriched venue do=s not reEquire =ach person att=mpbing b gain =niry fo submit acceptables *om of Identficabon.
Mo Emoking” signs or the nemational *Mon-2moking” symbol ars not comspicuous iy posted at eyery entrance Yes
Sarage type doors In non-encosed arsas arne not completely open.
Tents or awnings with removable sides or vents in non-enclosed arsas are not completely removed o open
Smoke from non-encliosed areas |s imflirating Inio areas whens smoking ks prohbited
Smoking cosered where smoking |5 probibited by the At
Warewashing Info
Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Ecolab Ecolab 100
3 compartment sink Autochlor 100
Equipment Temperature
Decoription Temparature | Fahrenhad)
Walk in cooler 38
walk in freezer 0
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Rice Hot Holding 160
Refried Beans Hot Holding 165
Queso Hot Holding 165
Ground Beef Hot Holding 165
Chicken Hot Holding 165
' Tomatoes Cold HoIding 39
Steak Cooking 178
Guacamole Cold Holding 39
Salsa Cold Holding 39




Obsenved Violations
Tolal® 5
Repeated® ()

37: Uncovered food in walk in freezer
38: No hair restraints

39: Improperly stored wiping cloths
42: Improperly stored ckean utensils
53: Unshielded lights in walk in freezer

"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:

Sysco




