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Lettuce Cold Holding
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Obsenved Violations

Tolal® 8

Repeated® ()

6: Employees not washing hands when they change stations.

7: Employee hand touch chips as he was pouring it into basket.

13: Eggs was on top shelf and should be placed on bottom shelf.

17: Refried beans did not reached 165 degrees. It was 158 degrees.

21: Lettuce, tomato and sour cream in walk in cooler did not have a date mark.
26: Sanitizer in sanitizer bucket was high(200ppm)

Sanitizer level should be between 50-100 ppm.

42: Bowls next to queso need to be flip up side down.

52: Dumpster doors are open. They must be closed at all times.
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Establishment Information
Establishment Name: El Mezcal
Establishment Number: 605171291

Comments/Other Observations
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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: E| Mezcal
Establishment Number : 605171291

Comments/Other Observations (cont'd)

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