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Establishment Information
Sstabizhmeant Hame:  El Hornito Bakery 2
Eshablishment Number £ 605256392

NSFA Survey — To be complered if #57 is “No™

Ageresiricted venue does not 3™ ratvely restict scoess o s bulkdngs or Ssciites af 30 tmes B persons who are
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Establishment Information
Establishment Name: El Hornito Bakery 2
Establishment Numbar: 605256392

Comments/Other Observations
1: Corrected. Employee’s can correctly describe ware washing and they now have test strips.

: Corrected. Did not observe but did discuss proper hand washing with owner.
orrected. Employees that should be wearing gloves are doing so.

orrected. All hand sinks are free and clear.
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22: They have a time policy but was not actively using it during inspection.

23: (NA) Establishment does not serve animal food that is raw or undercooked.

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.
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***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.
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Establishment Number & 605256392
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