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| Establishment Information
Ssmbiishment Hame:  Alex's Tacos & Wings

Sstapizhment number 2. 005324924

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
mwenty-one (21) years of &pe or older.

Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon.
“Ho 2moking” signs or the nematoral “Mon-Smoking” symbcd ane not conspicuous iy posied at eyery enance
Sarage byp= doors In non-s=ndosed arsas are not completely open.

Tenks or awnings with removable sides or wenbs In non-=nclos-ed arsas are not completely emoved OF open

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Warewashing Info
Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]

Low temp Chlorine 50
Manual QA

Equipment Temperature

Descoripiton Temiparature | Fahrenhad)
Prep cooler on cook line 33
Prep cooler only with salsa and cut carrots and celery sticks 38
Walk in cooler 34
Turbo air freezer near walk in cooler -2

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Cooked boneless chicken Cooking 225
Cooked peppers steam table Hot Holding 138
Refried beans steam table Hot Holding 175
Crispy wings out of deep fryer Cooking 206
Cooked rice steam table Hot Holding 150
Pico sauce on prep cooler on cookline Cold Holding 134

Cut lettuce on prep cooler on cook line Cold Holding |33

Sliced tomatoes inside of prep cooler on cook line Cold Holding |33
Grill ribs in prep cooler on cook line ( cook today) |Cold Holding |32
Salsa made with whole tomatoes on prep cooler  Cold Holding 40
Cook soup in walk in cooler with vegetables Cold Holding 36
Cook rice in the walk in cooler Cold Holding 34
Tamales in walk in cooler Cold Holding 33




Observed Violations
Tolal® 17

Repeated® ()

4: Employee was seen drinking out of an unapproved cup in the prep area. CA:
PIC was notified of proper drinking protocol.

6: Employee did not wash his hands before returning to work after drinking out of
unapproved cup. CA: Told PIC to train employees on proper hand washing.

8: Valve was turn off at hand sink on cook line ( CA) PIC turn them on

8: No soap or paper towels at handwashing sink in cooking area. CA: PIC
instructed to supply soap and paper towels at all handwashing sinks.

13: Raw meat over cut lettuce and mozzarella cheese in prep cooler on cook line
( CA) PIC removed the raw meat to bottom shelf

17: Pig feet on steam table was precooked but not reheated to 165 F before
being placed on steam table. Temperature is reading 131 F. CA: Trained
managers to reheat precooked foods to 165 F before hot holding.

19: Cooked chicken sitting in basket above deep fryer reading at 119 F. PIC
stated chicken has been sitting for 20 minutes. CA: Instructed PIC hot food must
be held at 135 F.

20: Cooked chicken sitting out at room temperature beneath table on cook line
reading at 62 F. PIC stated it was cooked this morning. CA: Embargoed and
trained PIC food must be kept at 135 F or above or 41 F and below.

21: Tamales in reach in freezer have no date mark. The product inside of
tamales and cook beef tripe. Has bern there more than 24 hours ( CA) PIC place
date on products

37: Food on the floor in walk in cooler

39: Wet Wipe cloths layout on cook line. Not in sanitize solution

41: Ice scoop touching ice in ice machine

41: Handle of scoop touching ice in ice bin

43: Single service items are not inverted upside down above prep cooler on cook
line.

46: Clean side of drain board at three compartment sink and low temp dish
machine has alot of debris

51: Missing cover on trash cans in unisex restrooms

52: Dumpster lid open out side

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: Alex's Tacos & Wings
Establishment Number: 605324924

Comments/Other Observations

2: Have a health polic

3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.

5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.

7. (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat
foods.

9: See food source chart

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.

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: See food temperature chart

18: Cooling is done in the walking cooler. Note: all the tcs foods were in temperature but they are cooling in 5 gallon
buckets. Talk to PIC to use 2 to 3 inches container to cool foods down

22: (NA) No food held under time as a public health control.

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.
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: Alex's Tacos & Wings
Establishment Number : 605324924

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name'  Alex's Tacos & Wings

Establishment Number & 605324924

Sources

Source Type: Water Source: City

Source Type: Food Source: Sysco, IWC
Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

Follow up will be with in ten days




