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68Establishment NameTACOS EL NACHO

Address [addressLine1]5306 HICKORY HOLLOW PKWY

Address [city]Antioch Time In01:45 PM Time Out02:45 PM
Inspection 02/28/2023 Establishmen605261831 Embargoed (LBS)0

Other Type
Nu

Inspection02/28/2023 Inspectio02/28/2023

County Phone6153405620



Establishment NameTACOS EL NACHO
Establishment Number605261831

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

Temperature F Machine Name (1)Manual Dish Sink Sanitizer (1)Chlorine PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

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

Description (1)Prep cooler Temperature F 40
Temperature F Description (2)Deep freezer

Temperature F 60Description (3)Refrigerator

Description (4)Reach in Freezer Temperature F 

State of Cooling Temperature F 132Description (1)Rice
State of Cooling Temperature F 81Description (2)Cooked green peppers, sitting out
State of Hot Holding Temperature F 177Description (3)Beef tongue
State of Hot Holding Temperature F 175Description (4)Shred chicken

Temperature F 165State of Hot HoldingDescription (5)Beans
State of Cold Holding Temperature F 52Description (6)Shred lettuce

Temperature F 42Description (7)Deli ham State of Cold Holding
Description (8)Horchata, deep freezer State of Cold Holding Temperature F 52

State of Cold Holding Temperature F 30Description (9)Tripe, 2/27, freezer
State of Cold HoldingDescription (10)Milk, refrigerator Temperature F 41

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 17
# of 0

Type OUT (Overflow)7: No gloves present. Employee stated they ran out. 
CA provide extra supplies 
8: Missing splashguard at hand sink with pots of cooked green peppers stored 
next to sink 
8: Hand sink block with ice machine and food container inside sink 
13: Raw eggs stored above deli meat and hot dogs in Prep cooler 
14: Several knives on wall magnetic not clean and sanitized after use 
20: Shred lettuce at 52F in Prep cooler. Must be 41F or below 
CA move to refrigerator 
20: Horchata at 52F placed in deep freezer at the start of inspection after being 
left out -must be 41F or below and keep in cooler 
26: Cleaning spray bottle stored next to bin of raw onions under hotwells  
34: No visible working thermometer in deep freezer and Reach in Freezer. 
Thermometer in refrigerator is not accurate in temp 
36: Door prop open 
37: Bag of maseca store between burner and hand sink not rolled down or cover  
37: Personal items stored with restaurant food items in refrigerator 
46: No water to Right faucet Of Manual Dish Sink  
53: Grease and grim from side on side and top of truck from exhaust 
53: Floors on MT dirty 
55: Permit not posted in public view 
56: Last inspection not posted



Establishment NameTACOS EL NACHO

Establishment Number605261831

Type 1-27 IN Comments1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2:  (IN): An employee health policy is available.
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (N.O.) No food workers present.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Employees stop working on MT during inspection 
9: 
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.
15:  (IN) No unsafe, returned or previously served food served.
16:  (NO) No raw animal foods cooked during inspection.
17:  (NO) No TCS foods reheated during inspection.
18: Stated to be cooling cooked green peppers, sitting out at 81F, for about 40mins to 1hr. Strongly recommend to  move 
items away from hand sink and place in refrigerator or deep freezer to rapidly cool 
19: See food temps 
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.
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.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: Missing no smoking sign on MT  
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameTACOS EL NACHO
Establishment Number605261831

SEE LAST PAGESee last page for additional comments.



Establishment NameTACOS EL NACHO
Establishment Number605261831

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Sams club, restaurant dept

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

CommentsMicrowave use to heat up rice to serve.


