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89Establishment NameLa Cocina Mexican Restaurant

Address [addressLine1]8484 Sparta Pike

Address [city]Watertown Time In02:44 PM Time Out03:39 PM
Inspection 07/01/2024 Establishmen605258446 Embargoed (LBS)35

Other Type
Nu62

Inspection07/01/2024 Inspectio07/01/2024

County Phone6154445325



Establishment NameLa Cocina Mexican Restaurant
Establishment Number605258446

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1)Dish machine Sanitizer (1)Cl PPM (1)75
Machine Name (2)3 comp sink not set up PPM (2) Temperature F Sanitizer Cl

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1)Black ric Temperature F 38
Temperature F 39Description (2)Flat top cooler drawer

Temperature F 39Description (3)Pc

Description (4)Pc cooler drawer Temperature F 33

State of Cold Holding Temperature F 38Description (1)Milk black ric
State of Cold Holding Temperature F 42Description (2)Salsa ice bath
State of Hot Holding Temperature F 149Description (3)Rice steam table
State of Hot Holding Temperature F 154Description (4)Shredded chicken steam table

Temperature F 40State of Cold HoldingDescription (5)Shredded lettuce pc
State of Cooling Temperature F 46Description (6)Pico prepped 2 hrs pc

Temperature F 34Description (7)Cooked chicken tamale pc cooler drawer State of Cold Holding
Description (8)Cooked chicken hot holding on grill State of Hot Holding Temperature F 151

State of Cold Holding Temperature F 39Description (9)Raw shrimp flat top cooler drawer
State of Cold HoldingDescription (10)Raw chicken flat top cooler drawer Temperature F 40

Description (11)Chicken cooked 2 hours slide door ric State of Cooling Temperature 47
State of CoolingDescription (12)Refried beans slide door ric Temperature F 47
State of Cooling Temperature F 45Description (13)Queso prepped 2 hours slide door ric

Temperature F 127State of CoolingDescription (14)Heated peppers to side of stove
Description (15) State of Temperature F 



# of OUT 3
# of 0

Type OUT (Overflow)18: Refried beans placed in deep pan with lid completely covering temp 47F. Pic 
stated they were cooked last night. Cos by embargoing 35 lbs, discussed using 
shallow pans and ice to rapidly cool cooked foods from 135F to 41F or less 
within 6 hours. 

Violation has been observed during two consecutive routine inspections. A Food 
Safety Plan (FSP) template will be emailed to operator to use in gaining control 
over repeated priority violations. Will offer assistance to operator with FSP. 

23: Menu has advisory present. Asterisk used to denote specific items raw or 
undercooked has severely faded, no specific items denoted either. Cos by pic 
marking menues to reflect menu items offered raw or undercooked. Pic stated 
new menus were being ordered soon as well. 
31: Refried beans stored in deep pan with lid completely covering. Bowl of 
heated peppers stored to side of oven once removed from flat top ~30 minutes 
ago to cool before blending, no use of ice, ice wand, or refrigeration to expedite 
cooling.



Establishment NameLa Cocina Mexican Restaurant

Establishment Number605258446

Type 1-27 IN Comments1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: Pic has knowledge
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Observed employees wash hands as needed 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: See food source 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
13:  (IN) All raw animal food is separated and protected as required.
14:  (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:  (IN) No unsafe, returned or previously served food served.
16: No cooking observed during inspection 
17:  (NO) No TCS foods reheated during inspection.
19: All hot tcs foods holding at 135F or higher. 
20: All non-cooling cold tcs foods holding at 41F or less. 
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22:  (NA) No food held under time as a public health control.
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
26:  (IN) All poisonous or toxic items are properly identified, stored, and used.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameLa Cocina Mexican Restaurant
Establishment Number605258446

SEE LAST PAGESee last page for additional comments.



Establishment NameLa Cocina Mexican Restaurant
Establishment Number605258446

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Halsey, Ponchos

Source TypeD2Source Type: Source Type2Water SourceD2Source: Source2City

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


