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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
Esmbiishment Name:  El Hornito Bakery 2

stablishment Number 2: 605256392
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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH B
FOOD INSPECTION DATA N

Establishment Information
Establishment Name: El Hornito Bakery 2
Establishment Numbar: 605256392

Comments/Other Observations

1: Owner of bakery, Luis, has basic knowledge of food borne illnesses and their symptoms, as well as cold holding
temperatures.

2: Has employee health policy available in folder. Also discussed posted it to the wall as well.

3:
4.

S:

6: Observed proper hand washing.
7
18: All hand washing sinks are properly stocked and accessible.
9:

10:

11:

12:

13:

14:

15:

16:

17:

18:

19:

20: Proper cold holding temps. See food temp.

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:

27:

S7:

58:

***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: E| Hornito Bakery 2
Establishment Number : 605256392

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name'  E| Hornito Bakery 2
Establishment Number & 605256392

Sources

Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

Luisrojas2085@yahoo.com

Delivered revocation warning letter regarding repeat violations. Discussed risk control plans for each violation.
Will also send a rcp via email.

Also delivered warning letter regarding current permit not posted.

Discussed proper hand washing, ware washing, food source, food storage, holding and cook temps, cooling
when applicable, employee hygiene, employee health, demonstration of knowledge, and storage and use of
toxic items. Food Establishment Regulations can be found at
https://publications.tnsosfiles.com/rules/1200/1200-23/1200-23-01.20150716.pdf. Please be sure you and all
food handling employees are familiar with these regulations. Guidance/Educational documents can be found at
https://www.tn.gov/health/health-program-areas/eh/eh-foodlaw.html. These are an excellent resource to help
reduce the risk of a food borne illness. If you have any questions please do not hesitate to contact me.
Provided applicable fact sheets to operator.




