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"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos
Garage typs doors In non-snciosed ansss are not completsty open.

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Warewashing Info
Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]

Equipment Temperature

Dscoription
Left prep cooler

Meat drawer

Temparaturs | Fabrenhai)

64
48

| Food Temperatura

Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Corn Cold Holding 40
Broccoli Cold Holding 45
Rice Cold Holding 44
Pico de gallo Cold Holding 52
Corn salsa Cold Holding 52
Calimari Cold Holding |46
Beef steak Cold Holding |48
Raw chicken Cold Holding |47
Shrimp Cold Holding 139
Onions Cold Holding 39
Roasted tomatoes Cold Holding 40




Obsenved Violations

Tolal® 4

Repeated® ()

20: Several TCS foods held beyond 41 degrees at a prep cooler and in the meat

drawer

41: Scoop handle touching food product

42: Clean utensils should be stored inverted

45: Ice machine needs cleaning. Gaskets need repair on coolers. Several

coolers not maintaining proper temperatures.

"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: BABALU TAPAS FOOD SERVICES
Establishment Numbar: 605263782

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: BABALU TAPAS FOOD SERVICES
Establishment Number : 605263782

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: BABALU TAPAS FOOD SERVICES
Establishment Number # 605263782

Sources

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

Additional Comments

Priority item 14 corrected, but item 20 was not corrected in 10 days. The prep cooler near the meat drawer and
the meat drawer are in the danger zone. A closure letter will be issued.




