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| Establishment Information
Esmblishment Mame:  El Toro Loco Mexican Bar & (Grill)
=staclishmert humber = |605212510
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 Yes
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. Yes
“Ho 2moking” signs or the nematoral “Mon-Smoking” symbcd ane not conspicuous iy posied at eyery enance Yes
Sarage byp= doors In non-s=ndosed arsas are not completely open. Yes
Tenks or awnings with removable sides or wenbs In non-=nclos-ed arsas are not completely emoved OF open Yes

Srmoke rom nen-enciosed areas s nliradng Inlo areas when smoking ks prohkied Yes
Smcking ohsersed wiere smoking |5 pronibited by the Aot Yes

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Dishmachine Chlor San 200 220

Equipment Temperature

Decoription Temparature | Fahrenhad)
Prep cooler 42

Prep cooler #2 42

Heating cabinet 150

Pull drawer coolers 41
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Cheese Hot Holding 149

Rice Hot Holding 147

Beans Reheating 202
Salmon Cold Holding 41

Fresh eggs Cold Holding 42
Shrimp Cooking 225

Beef Cooking 400

Chicken Cooking 400

Raw marinated chicken wings Cold Holding 42
Cooked ribs Cold Holding 41
Queso Cold Holding 153

Diced tomatoes Cold Holding |42




Observed Violations
Tolal® 115

Repeated® ()

6: Food workers are not using proper handwashing techniques at appropriate
times and places.

8: Observed dirty dishes stored in handwashing sink/not accessible.
Handwashing sink is not properly supplied with single towels.

11: Observed uncovered ready to eat food in walk in cooler stored on the floor
with no lid.

13: Observed raw marinated chicken wings stored on top of ready to eat salsa in
walk in cooler.

21: No date marking system in place for ready to eat (RTE) foods ( cooked ribs,
refried beans, rice,etc)in walk in cooler.

34: No visible thermometers in refrigeration.

35: No labels on food containers in prep coolers and walk in coolers.

36: Observed flies in food prep area.

37: Observed food items stored on floor in walk in cooler.

38: Food workers are not wearing proper hair restraints ( hairnet or baseball cap).
39: Improper storing of wiping cloths.

45: Observed an accumulation of food debris on the exterior of food equipment
and on shelves in walk in cooler.

47: Observed soil accumulations on non-food-contact surfaces.

48: Inadequate hot water at handwashing sink.

52: Observed gate doors open and dumpster has no lid and side doors open

"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
Establishmenl Name: El Toro Loco Mexican Bar & (Grill)
Establishment Number: 605212510

Comments/Other Observations

m—
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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| Toro Loco Mexican Bar & (Grill)
Establishment Number : 605212510

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name'  E| Toro Loco Mexican Bar & (Grill)
Establishment Number # 605212510

Sources

Source Type: Food
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Source Type:
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Additional Comments
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