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| Establishment Information

Sstablshment Hame:  [ACO LOCO

=smbizhment Humber = 1605256504

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

Ewenty-one (21) years of age or clder.

Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon.

“Ho 2moking” signs or the nematoral “Mon-Smoking” symbcd ane not conspicuous iy posied at eyery enance

Sarage byp= doors In non-s=ndosed arsas are not completely open.
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Warewashing Info

Maohing Hama Sanittzer Typa PPM Temperaturs | Fahranhsit)

3 compartment sink Bleach

Equipment Temperature

Decoriptlon Temparaturs | Fahrenheai)
Reach in refrigerator 41

Deep freezer 0

| Food Temperatura

Decoription Stats of Food Temparaturs | Fahrsnhes)
Rice Cooling 110
Beans Cooling 90




Obsenved Violations
Tolal® 8
Repeated® ()

13: Raw food stored over ready to eat food in cooler.

21: Improper date marking. Cooked meat stored in cooler for over 24 hours was
not date marked.

35: Unlabeled containers of food.

37: Uncovered containers of food in cooler.open Bag of sugar stored in kitchen.
45: Microwave is dirty. Please wash, rinse and sanitize microwave

49: Hand washing sink is stopped up. Water is not draining thats inside sink.

51: No soap in women'’s restroom and toilet tank is leaking. No paper towels in
women’s restroom

56: Most recent inspection not posted.

"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: TACO LOCO
Establishmenl Numbear: 605256504

Comments/Other Observations

*=*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: TACO LOCO
Establishment Number : 605256504

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: TACO LOCO
Establishment Number & 605256504

Sources

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

Additional Comments
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