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| Establishment Information
=smbizhmen: Mame:  COCINA MEXICANA BARTLETT, INC
Zstalshmers Humber = 1605262497

NSFA Survey — To be complered if #57 is “No™

pweEnty-one (21) years of &gE or older.

Garage typs doors In non-snciosed ansss are not completsty open.

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

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

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

3 compartment sink Quat

Commercial dish washer Chlorine 50

Equipment Temperature

Decoription Temparature | Fahrenhad)
Drawer cooler 40

CES prep cooler 40

Cold holding table 30

Walk in cooler 34
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
41 Cold Holding

Lettuce Cold Holding 40
Ground beef Hot Holding 197

Rice Hot Holding 171
Shredded chicken Hot Holding 202

Refried beans Hot Holding 171
Queso Hot Holding 150

Raw chicken Cold Holding 42




Obsenved Violations

Tolal# 3

Repeated® ()

37: 1 observed a couple pieces of raw chicken in pan with raw beef. Please be

careful when putting meat on grill, so that chicken will not fall into beef pan. Also,
do not fill above The limit line on metal pan. That line is to make sure food does

not go above it.
42: Plates stored on top shef must be stored inverted. Plates must be covered.

45: Blue and red cutting boards has deep grooves. Please discard and purchase
new cutting boards.

"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: COCINA MEXICANA BARTLETT, INC
Establishment Number: 605262497

Comments/Other Observations

17:

18: Establishment placed food in pan to cool and sit on stand to cool. After two hours they place in walk in cooler. The
Chef does take a temperature of food before placing in walk in cooler. The chef stated his food is put into the walk in
cooler at 70 degrees F.

19:

20:

21:

22:

23:

24:

25:

26:

27:

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: COCINA MEXICANA BARTLETT, INC
Establishment Number : 605262497

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  COCINA MEXICANA BARTLETT, INC
Establishment Number & 605262497

Sources

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

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

Establishment did not have food sitting on ice while cooling. They also used a big plastic container to cool
shredded chicken .

| recommend using metal pans to cool food. | also recommend doing smaller portions when cooling food.

Please put discarded date when date marking and not just Ithe prep date. Failure to label food with discard date
Will result in a write up for improper date marking.




