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Star energy Chlorine 100

Freezer
Walk in cooler

20
38

Chopped tomatoes
Sour cream
Guacomole
Chicken shredded
Ground beef
Refried beans
Spicy pork
Cut fruit at bar orange, lime, lemon and cherries.

Cold Holding
Cold Holding
Cold Holding
Hot Holding
Hot Holding
Hot Holding
Cold Holding
Cold Holding

38
38
38
135
135
135
38
60
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1: Facility person in charge has no clue of food sanitation and does not 
recognize improper conditions and practice.
8: No soap  and paper towels at hand sink in both bar and kitchen area.
14: Cutting boards are stain black and yellow discoloration. Mold inside the ice 
machine.
21: No date marking system and no explanation of how left over and bulk 
prepped foods are handled.
26: Glass cleaner and drink mix stored on the same shelf.
34: No visible thermometer in floor cooler
35: Food containers are not labeled.
36: Roaches viewed in dishwasher area.
37: Cut fruit at the bar is not covered.
37: Plastic cup and bowl used as scoop stored inside bulk sugar container.
39: Wiping cloth stored on faucet and not in sanitized solution.
42: Clean dishes and utensils stored on dirty surface.
43: Single item stored not inverted.
45: Rusty equipment preset in facility
46: No test strips for chlorine sanitizer.
47: Dirty equipment exterior throughout facility.
52: Dumpster found open.
53: Facility has damaged flooring and dirty walls and ceiling. It also has dirty 
attached equipment.
55: Obtain and post permit.
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2: No employee policyon site.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (N.O.) No food workers present.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Hands

No soap at hand sinks.
7: (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: PFG, Sysco and tolteca
10: (NO): No food received during inspection.
11: (IN) All food was in good, sound condition at time of inspection.
12: (NA) Shell stock not used and parasite destruction not required at this establishment.
13: (IN) All raw animal food is separated and protected as required. (IN) All raw animal food is separated and protected as 
required.  (IN) All raw animal food is separated and protected as required.  (IN) All raw animal food is separated and 
protected as required.  (IN) All raw animal food is separated and protected as required.
15: (IN) No unsafe, returned or previously served food served.
16: (NO) No raw animal foods cooked during inspection.
17: (NO) No TCS foods reheated during inspection.
18: (N.O.) No cooling of TCS foods during inspection.
19: Hot foods held at proper temp.
20: Cold foods held at proper temp.
22: (NA) No food held under time as a public health control.
23: (NA) Establishment does not serve animal food that is raw or undercooked.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.
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Source Type: Food Source: Sysco, Pfg

Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:
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Pic recommended to take a food certification course. Permit for this facility was found before I concluded my 
inspection.

Additional Comments


