
Score

72Establishment NameTacos Y Mariscos Lopez Kitchen #1

Address [addressLine1]5414 Nolensville Rd.

Address [city]Nashville Time In02:00 PM Time Out03:30 PM
Inspection 10/08/2021 Establishmen605171756 Embargoed (LBS)0

Other Type
Nu16

Inspection10/08/2021 Inspectio10/08/2021

County Phone6153405620



Establishment NameTacos Y Mariscos Lopez Kitchen #1
Establishment Number605171756

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

Temperature F Machine Name (1)3 compartment sink Sanitizer (1) PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

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

Description (1)Chest freezer Temperature F 0
Temperature F 10Description (2)Reach in freezer

Temperature F 8Description (3)Chest freezer

Description (4)Chest freezer Temperature F 8

State of Cold Holding Temperature F 40Description (1)Cooked chicken in reach in cooler
State of Cold Holding Temperature F 41Description (2)Fish in reach in cooler
State of Cooling Temperature F 50Description (3)Shrimp cooled with ice after cooking
State of Cold Holding Temperature F 97Description (4)Cooked rice cooling in chest freezer

Temperature F 35State of Cold HoldingDescription (5)Sliced ham in walk in cooler
State of Cold Holding Temperature F 36Description (6)Raw steak in walk in cooler

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 12
# of 0

Type OUT (Overflow)8: Missing paper towels at hand sink. CA- replaced
11: Food being prepared out side of back door uncovered, with no hand sink 
available. CA- batch cooking only no food is to be prepared out side of kitchen.
13: Raw steak stored over produce in walk in cooler. CA- moved
14: Dishes being washed outside and dried on racks uncovered outside. CA- 
must use 3 compartment sink.
29: Water from nonpotable water hose used to fill cooking pots.
36: Door to kitchen propped open.
37: Bagged onions stored on ground in kitchen
43: Single service items stored on ground in storage container.
45: Bare wood surfaces throughout kitchen.
49: Missing back flow preventer on attached hose next to mop sink.
50: Warewashing water being dumped into parking lot behind building.
54: Un covered lights in kitchen area.



Establishment NameTacos Y Mariscos Lopez Kitchen #1

Establishment Number605171756

Type 1-27 IN Comments2: (IN): An employee health policy is available.
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.
9: Diaz foods
10: (NO): No food received during inspection.
15: (IN) No unsafe, returned or previously served food served.
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.
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 NameTacos Y Mariscos Lopez Kitchen #1
Establishment Number605171756

SEE LAST PAGESee last page for additional comments.



Establishment NameTacos Y Mariscos Lopez Kitchen #1
Establishment Number605171756

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


