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FOOD INSPECTION DATA =

| Establishment Information

Sstaciizhment Hame:  PIMENTOS KITCHEN AND MARKET - FD-SRV
Zstatlishmers Humber = 1605249358
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]
Single rack dishwasher Chlorine 100 120
Equipment Temperature
Decoription Temparature | Fahrenhad)
Left prep cooler 40
Meat drawer 39
Right prep cooler 40
Back Prep cooler 37
| Food Temperature
Descoripiton Etats of Food Temiparature | Fahrenhad)
Hamburger Cooking 189
Potato soup Hot Holding 160
Gumbo Hot Holding 156
Lettuce Cold Holding 41
Sliced Tomatoes Cooling 48
Onions Cooling 51
Boiled egg Cold Holding |38
Chopped tomatoes Cold Holding 39
Ham Cold Holding 40
Turkey Cold Holding  [39
Pimento cheese Cooling 46
Tuba salad Cooling 50
Chicken salad Cold Holding 41
Raw hamburger Thawing 35
Raw shrimp Cold Holding 37




Observed Violations
Todal® 10

Repeated® ()

14: Ice machine needs cleaning to remove pink slime. Drain, wash, rinse, and
sanitize.

23: Consumer advisory missing on menus or tables for items cooked to order.
Add a reminder statement and disclose which items are offered raw and
undercooked.

26: Chemical bottles missing labels

38: Employees handling food missing hair restraints

39: Wiping cloths stored in an inadequate concentration of sanitizer

41: Ice scoop stored uncovered on side of ice machine

42: Clean utensils improperly stored. Must be inverted

46: Commercial dishwasher needs cleaning to remove calcification deposits from
chlorine

53: Floors needs cleaning under equipment to remove buildup

54: Several Vent hood lights out

"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: PIMENTOS KITCHEN AND MARKET - FD-SRV
Establishment Mumber : 605249358

Comments/Other Observations

OoONO A WhNE

10: (NO): No food received during inspection.

11:

12: (NA) Shell stock not used and parasite destruction not required at this establishment.
13:

15:

16:

17: (NO) No TCS foods reheated during inspection.

18:

19:

20:

21:

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

24:

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.
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: PIMENTOS KITCHEN AND MARKET - FD-SRV
Establishment Number : 605249358

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mama:  PIMENTOS KITCHEN AND MARKET - FD-SRV

Establishment Number & 605249358

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

Gordon




