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| Establishment Information
==mbizhment Mame: Bl Mezacal Restaurant

=ztapizhment number 2: 005205226

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 NO
Pwenty-one (21) years of ape or cldier.

Age-resiricted venue dioes. not require =ach person atempbing o gain =niry o submit acoepiable fom of idenbfication. NO
Mo Emoking” signs or the nemational *Mon-2moking” symbol ars not comspicuous iy posted at eyery entrance NO
Sarage type doors In non-encosed arsas arne not completely open. NO
Tents or awnings with removable sides or vents in non-enclosed arsas are not completely removed o open NO
Smoke from non-encliosed areas |s imflirating Inio areas whens smoking ks prohbited Yes
Smoking cosered where smoking |5 probibited by the At Yes
Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Equipment Temperature
Decoription Temparature | Fahrenhad)
Walk-in Refrigerator 40

Walk-in freezer 10

| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Beef Hot Holding 160

Rice Hot Holding 165

Beans Hot Holding 165

Chicken Hot Holding 160

Queso sauce Hot Holding 170

Burrito sauce Hot Holding 180

Enchilada sauce Hot Holding 170

Lettuce Cold Holding 50

Tomatoes Cold Holding 46

Pico de gallo Cold Holding 48

Guacamole’ Cold Holding 48

Raw chicken Cold Holding 50

Raw beef Cold Holding 48

Raw steak Cold Holding 90

Raw shrimp Cold Holding 48




Obsenved Violations
Tolal® O
Repeated® ()

1: PIC cannot demonstrate knowledge.

14: The ice machine and the beverage nozzles are soiled. Please empty ice
machine and wash, rinse, and sanitize. Please follow the same process for
nozzles: wash, rinse, and sanitize.

20: Several foods are not holding 41 or below. All cold holding foods must be 41
or below.

33: Observed frozen meat being held at room temperature to thaw. Proper
thawing technique must be performed for frozen foods. Frozen foods may only
be stored in refrigerator until thawed or held in an empty sink with no dishes or
utensils near while under cold running water until thawed.

35: Food storage containers must be labeled according to contents. (Rice,
beans, chips, etc). Label all foods in the freezer according to its contents that do
not have an original label.

37: There are several foods that are not covered and/on the floor. Please cover
all foods after they have been proper cooled and/or between uses. No food or
food container’s can be on the floor. Foods must be stored on shelves off the
floor.

42: Plates are improperly stored on serving line. All eating and serving vessels
on serving line must be inverted.

51: One soap dispenser in men’s restroom is empty, and there are a few stained
tiles in the hallway by the restrooms and and in the women’s restroom.

53: Please maintain cleanliness of floor between shifts and during downtime.

"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: El Mezacal Restaurant
Establishment Number: 605205226

Comments/Other Observations

7
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1:

*=*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: E| Mezacal Restaurant
Establishment Number : 605205226

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  E| Mezacal Restaurant
Establishment Mumber & 605205226
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