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Obsenved Violations

Tolal® 4

Repeated® ()

1: No demonstration of knowledge present. Ensure staff knows the proper way to

wash dishes at the three compartment sink: wash, rinse, and sanitize.

6: Observed employee return to the bar area and prepare drinks without washing
their hands. Educate employees on the importance of hand washing between
tasks.

7: Observed employees touch lemons with their bare hands to prepare a drink.
Ensure employees wear gloves or use tongs when dealing with ready to eat

foods.
48: No cold water is available at the three compartment sink at the bar area.
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Establishment Information
Establishment Name: MARGARITAS OF CORDOVA- BAR
Establishment Numbar: 605255189

Comments/Other Observations

Is:

9: Food is obtained from Sysco, USA foods.
10:

11:
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15:

16:

17:

18:

19:

20:

21:

22.

23:

24

25:

26:

27.

57.

58:
1:
2:
3:
4.
I5:

***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: MARGARITAS OF CORDOVA- BAR
Establishment Number : 605255189

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: MARGARITAS OF CORDOVA- BAR
Establishment Number & 605255189

Sources

Source Type: Food Source: Sysco
Source Type: Food Source: Vego Max
Source Type: Food Source: USA Foods
Source Type: Source:

Source Type: Source:

Additional Comments

*24-48 hours are alotted to have the three compartment sink repaired so cold water is present.

Due to critical violations present, a follow-up is scheduled in 10 days.




