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| Establishment Information

Esmbiishment Hame:  Happy Mexican Primacy LLC (Food Svc)
=staclishmert Number = (605241274
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 Yes
mwenty-one (21) years of &pe or older.
Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon. Yes
“Ho 2moking” signs or the nematoral “Mon-Smoking” symbcd ane not conspicuous iy posied at eyery enance Yes
Sarage byp= doors In non-s=ndosed arsas are not completely open. Yes
Tenks or awnings with removable sides or wenbs In non-=nclos-ed arsas are not completely emoved OF open Yes
Srmoke rom nen-enciosed areas s nliradng Inlo areas when smoking ks prohkied Yes
Smcking ohsersed wiere smoking |5 pronibited by the Aot Yes

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Automatic dish washer Bleach 200

Equipment Temperature

Dscoription Temiparaburs | Fakrsnhei)
Walk in freezer 10
| Food Temperature

Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Bacon Cold Holding 36
Carnitas Cold Holding 36
Chicken Cold Holding 131
Steak Cold Holding 30
Raw pork Cold Holding 37
[Tomato Cold Holding 140
Cubed tomato Cold Holding |41

Raw chicken Cold Holding |40
Raw steak Cold Holding |39
Beef Hot Holding 173
Chicken Hot Holding 174
\Wings Hot Holding 146




Observed Violations
Tolal® 171

Repeated® ()

2: No employee iliness policy in place.
8: No paper towels in all hand sink.
11:
13:
bacon in prep cooler.
14:
23:
34:
41:
49:
51:
53:

Moldy onions found in the box with tomatoes in walk in cooler.
Bread stored underneath raw beef in prep cooler. Celery stored next to raw

Pink and black residue found inside the ice machine.

Menu needs to indicate which item falls under the consumer.
Thermometer was not accurate in walk in cooler.

Dirty spoon stored on the rice container.

Hand sink is leaking through pipe in cook area.

No trash can with lid in each stall in women restroom.
Missing and destroyed ceiling tiles in the kitchen.

"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: Happy Mexican Primacy LLC (Food Svc)
Establishment Numbear: 605241274

Comments/Other Observations

m—
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***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: Happy Mexican Primacy LLC (Food Svc)
Establishment Number : 605241274

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name.  Happy Mexican Primacy LLC (Food Svc)

Establishmeni Mumber & 605241274

Sources

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

Source Type:
Source Type:

Additional Comments

Given Safe food donations pampto PIC

Source:

Source:

Source:

Source:

Source:

Roma

Sciara

US Food




