
Score

83Establishment NameLa Hacienda Meican Restaurant

Address [addressLine1]3170 Village Shop Dr.

Address [city]Memphis Time In02:05 PM Time Out03:15 PM
Inspection 12/06/2023 Establishmen605220118 Embargoed (LBS)000

Other Type
Nu

Inspection12/06/2023 Inspectio12/06/2023

County Phone9012229200



Establishment NameLa Hacienda Meican Restaurant
Establishment Number605220118

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)CES cooler Temperature F 38
Temperature F 34Description (2)Prep cooler

Temperature F Description (3)
Description (4) Temperature F 

State of Cold Holding Temperature F 37Description (1)Shrimp
State of Cold Holding Temperature F 37Description (2)Pork
State of Cold Holding Temperature F 37Description (3)Tomato
State of Cold Holding Temperature F 40Description (4)Raw chicken

Temperature F 40State of Hot HoldingDescription (5)Raw beef
State of Cold Holding Temperature F 41Description (6)Cooked beef

Temperature F 41Description (7)Lettuce State of Cold Holding
Description (8)Pico State of Cold Holding Temperature F 39

State of Cold Holding Temperature F 41Description (9)Guacamole
State of Hot HoldingDescription (10)Cooked ground beef Temperature F 212

Description (11)Pulled chicken State of Hot Holding Temperature 203
State of Hot HoldingDescription (12)Rice Temperature F 190
State of Temperature F 170Description (13)Refried beans

Temperature F 117State of CoolingDescription (14)Chicken
Description (15)Ground beef State of Cooling Temperature F 130



# of OUT 9
# of 0

Type OUT (Overflow)13: Raw chicken and raw beef stored together in the same pan. Must store 
separately.
18: Improper cooling of chicken and ground beef, both items were cooked and 
placed in walk in cooler. Discussed proper cooling procedure.
31: Improper cooling method for shredded chicken. Shredded stored covered on 
the counter. 
35: Unlabeled food containers.
37: Scoops improperly stored in salt. Uncovered food on cold and hot holding 
table. Un covered food in walk in cooler. Box of cilantro stored on the floor of 
walk in cooler. Please elevate 6 inches off the floor.
39: Wiping cloths Improperly stored on cutting boards. Must store in sanitizing 
container.
42: Clean utensils improperly stored. 
46: Dirty dishes piled in the 3 compartment sink. No test strips available. 
53: Stained ceiling tiles.



Establishment NameLa Hacienda Meican Restaurant

Establishment Number605220118

Type 1-27 IN Comments1: 
2: 
3: 
4: 
5: 
6: 
7: 
8: 
9: 
10: 
11: 
12: 
14: 
15: 
16: 
17: 
19: 
20: 
21: 
22: 
23: 
24: 
25: 
26: 
27: 
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameLa Hacienda Meican Restaurant
Establishment Number605220118

SEE LAST PAGESee last page for additional comments.



Establishment NameLa Hacienda Meican Restaurant
Establishment Number605220118

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1US Foods, Sysco

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


