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Establishment Information
Establishment Name: Chipotle #3794
Establishment Numbar: 605316619

Comments/Other Observations

6: Observed employees practicing proper hand washing techniques during follow up. Managers actively corrected
employees during follow up.

8: All hand sinks are stocked during follow up.

14: Dishes on clean dish shelf appear clean upon follow up inspection (no visible debris). Discussion with manager
indicated that dishes are not to be washed during 11:30am-1:30pm rush per Chipotle’s policy. Discussion between all shift
team leaders occurred to prevent further issues.

|Protective cutting gloves are being stored hanging away from basins of hand sinks.

20: Drive thru line cooler is no longer bejng used to store TCS foods. Cooler has “Do Not Use” signs to prevent accidental
use during follow up. Parts were ordered and cooler will be fixed within the next several days.

26: All chemical spray bottles were placed away from food and utensils during follow up.
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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: Chipotle #3794
Establishment Number : 605316619

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Nama:  Chipotle #3794
Establishment Number & 605316619

Sources

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

Additional Comments

Must post "No Smoking" signs or symbols on all entrances and exits.




