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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA

| Establishment Information

Ssmbiishment Hame:  lagueria Y Antojitos La Oaxaquena Mobile
Zstabizhmer: Humber=: 005314596

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

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

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

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

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 Hams Sanitizer Typas M Taenpsaraturs | Fahranhatt)

Equipment Temperature

Dscoription Temiparaburs | Fakrsnhei)
Makeline (ml) 39
| Food Temperature

Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Shredded lettuce, ml, 3 hr Cooling 45

Cooked steak, ml, 10min Cooling 46

Raw chicken, ml, 3 hr Cooling 45
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Establishment Information
Establishmenl Name: Taqueria Y Antojitos La Oaxaquena Mobile
Establishment Numbar: 605314596

Comments/Other Observations

1: Person in charge present and can discuss basic food Safety
La persona a cargo esta presente y puede hablar sobre la seguridad alimentaria basica

N EWN

]9:
10:

11:

12:

13:

14:

15:

16:

17:

18: Foods observed cooling within time and temperature range. Person in charge showed me recipt from having the make
line cooler serviced.

Los alimentos observaron el enfriamiento dentro del tiempo y el rango de temperatura. La persona a cargo me mostro la
receta de tener el servicio de la linea de refrigeracion.

19:

20:

21:

22:

23:

24:

25:

26: (IN) All poisonous or toxic items are properly identified, stored, and used.

|(IN) Todos los articulos venenosos o toxicos se identifican, almacenan y utilizan correctamente.

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: Taqueria Y Antojitos La Oaxaquena Mobile
Establishment Number : 605314596

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name Taqueria Y Antojitos La Oaxaquena Mobile

Establishment Number & 605314596

Sources

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

Additional Comments

All priority items corrected at time of inspection.

Delivered notice of violation for items 55 and 56

Source:

Source:

Source:

Source:

Source:




