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| Establishment Information

sstapishment Hame:  JJ'S TROPICAL MEXICAN BAR & GRILL
=staclishmers Number = |605316237
NSFA Survey — To be complered if #57 is “No™
Ape-resiricted venue dices not a=maatvely restict acoess fo s bulldngs or Ssciities af &l ties Bo pesons who anre No
pwenty-one (21) years of age or clder.
Apa-resiricted venue dices not require sach parson aftempting o gain =niry io submit acceptabis fom of Identficabion. No
W 3moking® signs o the ntemational “Hon-Smoking” symbol ars not consplocuously posi=d at eyery snrance Yes
Garage type doors In non-sncosed arsas are not completzly open. No
Tenks or awnings with removable sides or wents In non-enciosed arsxs are not compleiely removed OF open No
Smcke from non-sncksed arsas |5 nirading Inlo areas whene smoking & prohbded No
Smicking chseraed where smoking |5 profibited by the Aot No

Warewashing Info
Mizohing Mams Sanitizer Typa PPM

Tamipsraturs | Fahranhst)

Equipment Temperature

Decorpiion Temparaturs | Fabrenhss)
Freezer 9
Refrigerator 38

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Enchilada sauce Hot Holding 180
Chicken soup Hot Holding 180
Queso dip Hot Holding 165
Rice Hot Holding 160
[Tomatoes Cold Holding 50
Lettuce Cold Holding |50
Mushrooms Cold Holding |55
Raw chicken Cold Holding |51
Raw beef Cold Holding |51
Guacamole Cold Holding 50
Pico de gallo Cold Holding 53




Observed Violations
Tolal# 116

Repeated® ()

1: Pic can not demonstrate knowledge ..

2: No employee illness policy available . Will leave a copy for the manager.

6: Employees moving from station to station without washing hands. Educate
employees of hand hygeine.

8: No paper towels at the hand washing sink. Sink has to be adequately supplied.
13: Improper storing of raw eggs .. raw eggs stored above ready to eat foods..
14: Cutting boards were bruised and stained. Employee cut quesadillas on
cutting board.

20: Improper cold holding for the cold holding table .. the cold holding table is
reading 53 F for the cold holding table .. lettuce, toamtoes, raw chicken, raw
beef, pico de gallo, and Guacamole had been left in the cooler overnight .. these
items must be discarded .. all items reading a temperature of 50 F degree.

21: Improper date marking. Date marking is not consistant.

34: Did not observe any thermometers. There were none in the freezer nor the
refrigerator..

35: Foods are not properly labeled. Please label according to its contents.
Products must be identifiable by name. (Prepared vegetables, vegetable
containers, storage bins, etc)

36: Gnats were flying in the bar area. Please get pest control to control insects.
37: Liquor and alcoholic beverages were in the floor. Bag in freezer was open.
Nothing can be stored on the floor and close all bags in freezer.

41: Improper stored ice scoop. Ice scoop must be placed in a bin between uses.
45: Door handle on oven is broken. Please repair oven door handle.

46: No test strips are present. Dishwasher is improperly installed and no
sanitizing agent is present.

53: Floor near 3 compartment sink and back door is saturated with water. Please
maintain cleanliness of floors.

"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: JJ'S TROPICAL MEXICAN BAR & GRILL
Establishment Numbar: 605316237

Comments/Other Observations

oW

***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: JJ'S TROPICAL MEXICAN BAR & GRILL
Establishment Number : 605316237

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mama:  JJ'S TROPICAL MEXICAN BAR & GRILL

Establishment Number & 605316237

Sources

Source Type:
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Left the food donation information with manager

Source:

Source:

Source:

Source:

Source:




