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FOOD INSPECTION DATA =
| Establishment Information
sstapishment Hame:  CHIPOTLE MEXICAN GRILL #3031
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NSFA Survey — To be complered if #57 is “No™
Ape-resiriched venue dio=s not a®ratvely restnct sccess i (s bulldings or fsciibes af &l times o pErsons who ars
Pwenty-one (21) years of ape or cldier.
Ape-regiriched venue do=s not reEquire =ach person att=mpbing b gain =niry fo submit acceptables *om of Identficabon.
Mo Emoking” signs or the nemational *Mon-2moking” symbol ars not comspicuous iy posted at eyery entrance
Sarage type doors In non-encosed arsas arne not completely open.
Tents or awnings with removable sides or vents in non-enclosed arsas are not completely removed o open
Smoke from non-encliosed areas |s imflirating Inio areas whens smoking ks prohbited
Smoking cosered where smoking |5 probibited by the At
Warewashing Info
Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Hobart Chlorine 100
Equipment Temperature
Decoription Temparature | Fahrenhad)
Walk-in Cooler 40
Prep Cooler 37
Prep Cooler #2 37
Cooler 34
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Lettuce Cold Holding
Shredded Chicken Hot Holding 178
Shredded Chicken Hot Holding 184
Carnita - Pork Hot Holding 188
Brown Rice Hot Holding 178
\White Rice Hot Holding 176
Steak Hot Holding 183
Queso Cheese Hot Holding 164
Tofu Hot Holding 165
Lettuce Cold Holding 39
Pico de Gallo Cold Holding 39
Corn Mix Cold Holding 40
Green Salsa Cold Holding 40
Lettuce #2 Cold Holding 34
Guacamole Cold Holding 40




Observed Violations
Tolal® 171

Repeated® ()

6: Observed employees switching stations without washing their hands and
putting on a new set of gloves. Educate employees on the importance of
washing their hands and putting on a new pair of gloves between tasks.

14: Ensure the grill to cook food is cleaned. Build up present.

Observed in-use cutting boards that need to be replaced. Several grooves
present.

35: Observed several containers of unmarked juice. Ensure the juices stored in
the walk-in cooler are properly labeled.

36: Gnats present in the kitchen area and mens restrooms.

37: Observed maintenance items in the walk-in cooler. Ensure non-food items
are not in the walk-in cooler.

39: Observed a soaked wiping cloth in the 3 compartment sink near the sanitizer.
Ensure wiping cloths are stored properly in a sanitizer bucket.

44: Ensure gloves are changed between tasks.

45: Observed several cutting boards that need to be replaced. Multiple grooves
present.

47: Ensure the other side of the hot holding box near the grill is repaired or
replaced since it is inoperable.

52: Ensure the dumpster gate is closed. Trash present in the dumpster area.
53: Ensure the floor is cleaned regularly throughout the day. Lots of food debris

on the floor.
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Establishment Information
Establishmenl Name: CHIPOTLE MEXICAN GRILL #3031
Establishment Numbar: 605254516

Comments/Other Observations
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lo: Food is obtained from Get Fresh Produce.
10:
11:
12:
13:
15:
16:
17.
18:
19:
20:
21:
22.
23.
24.
25:
26:
27.
57.
58:
1:
2:
3.
4.
I5:

***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: CHIPOTLE MEXICAN GRILL #3031
Establishment Number : 605254516

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: CHIPOTLE MEXICAN GRILL #3031
Establishment Numbear # 605254516

Sources

Source Type: Food Source: Get Fresh Produce
Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

Due to critical violations present, a follow-up is scheduled in 10 days. Please contact Niani Williams at
901-483-7515 with any questions.




