
Score

98Establishment NameAntojitos Catrachos

Address [addressLine1]1135 BELL RD STE 304

Address [city]Antioch Time In12:50 PM Time Out01:20 PM
Inspection 03/24/2022 Establishmen605305865 Embargoed (LBS)0

Other Type
Nu16

Inspection03/24/2022 Inspectio03/24/2022

County Phone6153405620



Establishment NameAntojitos Catrachos
Establishment Number605305865

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)Back room reach in cooler Temperature F 40
Temperature F Description (2)
Temperature F Description (3)

Description (4) Temperature F 

State of Cold Holding Temperature F 39Description (1)Raw beef in open top prep cooler
State of Cold Holding Temperature F 42Description (2)Pico de gallo in open top prep cooler
State of Cold Holding Temperature F 41Description (3)Sliced ham in bottom of open top prep cooler
State of Cold Holding Temperature F 36Description (4)Raw chicken in back reach in cooler

Temperature F 37State of Cold HoldingDescription (5)Refried beans in back reach in cooler
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 2
# of 0

Type OUT (Overflow)37: 
51:



Establishment NameAntojitos Catrachos

Establishment Number605305865

Type 1-27 IN Comments1: 
2: 
3: 
4: 
5: 
6: 
7: 
8: (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: 
10: 
11: 
12: 
13: (IN) All raw animal food is separated and protected as required.
14: 
15: 
16: 
17: 
18: 
19: 
20: Back reach in cooler and open top prep cooler maintaining safe Food temperatures.
21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: 
23: 
24: 
25: 
26: (IN) All poisonous or toxic items are properly identified, stored, and used.
27: 
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameAntojitos Catrachos
Establishment Number605305865

SEE LAST PAGESee last page for additional comments.



Establishment NameAntojitos Catrachos
Establishment Number605305865

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

Comments


