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| Establishment Information

=smbizhmen: Hame: L OS CABOS OF GERMANTOWN
=staclshmert humber = 605302614
NSFA Survey — To be complered if #57 is “No™
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Apa-resiricted venue dices not require sach parson aftempting o gain =niry io submit acceptabis fom of Identficabion. No
W 3moking® signs o the ntemational “Hon-Smoking” symbol ars not consplocuously posi=d at eyery snrance No
Garage type doors In non-sncosed arsas are not completzly open. No
Tenks or awnings with removable sides or wents In non-enciosed arsxs are not compleiely removed OF open No
Smcke from non-sncksed arsas |5 nirading Inlo areas whene smoking & prohbded No
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Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Auto Chlor Chlorine 50

Equipment Temperature

Decoription Temparature | Fahrenhad)
RIC (grill) 41

RIC (across from grill) 37

WIC 41

WIF 10
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Steak Cold Holding 43

Steak 2 Cold Holding 43

Chicken Cold Holding |41

Burger Hot Holding 37

Shrimp Cold Holding 40
Chicken 2 (top) Cold Holding 143
Chicken 2 (top) behind Cold Holding |43

Sliced tomatoes Cold Holding 41

Mushrooms Cold Holding 142
Steak (top) Cold Holding 140

Fish Cold Holding 40
Steak (below) Cold Holding |47
Chicken soup Cooling 150
Ground beef (stove) Hot Holding 185
Diced bell peppers Cold Holding 43




Observed Violations
Tolal® 171

Repeated® ()

14: Please replace cutting boards. Cutting boards are deeply stained and
grooved. Please replace large cutting board and individual cutting board.

20: Several food temperatures were not below 41 degrees. Food temperatures
were observed above 41 degrees. Please maintain cold foods at 41 degrees or
below.

21: Date marking system is incorrect. Please provide discard dates for all eligible
items. Please implement proper date marking system that must include discard
dates.

23: Consume advisory is present for reminder. Disclosure is not present. Please
include disclosures on menu by providing an asterisk by each applicable on the
menu.

35: Food containers are not labeled to its contents. Please label all food
containers according to its contents.

37: Plates are observed in containers of RTE (ready to eat) foods in walk-in
refrigerator. Food containers underneath serving line are uncovered. Foods and
food containers are uncovered in both reach-in coolers. Please remove plates
from RTE food containers. Use once, and then wash, rinse, and sanitize utensils
after each use. Please cover all foods in storage. Boxes are on the floor in the
freezer. Please place all boxes on shelves.

42: Plates and serving dishes are being stored upright. Please invert all dishes
on serving line.

45: There is blood on the floor in the walk-in freezer. Please clean floor in the
walk-in freezer.

46: Test strips are not available at the dishwasher. Please provide test strips for
the dishwasher.

53: There are missing tiles underneath dry storage containers on shelf and in
front of walk-in refrigerator. There is one missing tile underneath hand washing
sink and there is water on the floor. Please repair floor and keep floor dry.

55: Permit has expired. Please renew for 2024 cycle.

"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
Establishment Number: 605302614

Comments/Other Observations

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food
operation.
2: Employee illness policy is posted on door in kitchen.

O~ 01 W

3

10: (NO): No food received during inspection.

11:

12: (NA) Shell stock not used and parasite destruction not required at this establishment.

13:

15:

16:

17: Rice, refried beans, queso dip, salsas (ranchera, enchilada, & burrito), chicken soup, shredded chicken, and cooked
ground beef. Queso dip, refried beans, salsas, and rice are reheated in oven. Ground beef, shredded chicken, and
chicken soup are reheated on the stove. Not observed.

18: Rice, refried beans, queso dip, salsas (ranchera, enchilada, & burrito), chicken soup, shredded chicken, and cooked
{ground beef. Ice baths are used for larger quantities but not for more smaller quantities. They are placed in refrigerator
afterwards. Not observed.

19:

22:

24

25:

26:

27:

|57:

1

2.

3:

4.

5!

6:

I

I58:

1:

2:
3:
4.

***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: Food

Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

US Foods, Central States, Roma

Legendary Meats




