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| Establishment Information

Esablishment Name:
Esablishment Mumber 2:

605243062

EL IDOLO MEXICAN GRILLE - FD-SRV.

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
Bwenty-one (21) years of age or clder.
Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

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

"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 Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Equipment Temperature
Decoription Temparature | Fahrenhad)
Walk in cooler 41
Walk in freezer -10
Cold holding table 41
Bar cooler 41
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Shredded chicken Hot Holding 150
Ground beef Hot Holding 150
Rice Hot Holding 135
Refried beans Hot Holding 145
[Tomatoes Cold Holding 41
Guacamole Cold Holding |41




Observed Violations
Tolal# 114

Repeated® ()

4: Employee drinking in kitchen. Cup did not have a lid and straw

8: No paper towels at back hand washing sink.

14: Ice machine needs to be washed, rinsed and sanitized. Black grime was
present.

19: Improper hot holding temperature.

21: Improper date marking.

35: Improper labeling on on food in walk in cooler and at cold holding table.
36: Ants present at front hand washing sink.

37: Food stored on floor in cooler, where the pots are located and bar area.
41: Bowl used as scoops and stored in container. Purchase a proper scoop with
handle.

42: Plates and bowls should be stored up side down.

43: To go plates must be place up side down.

45: Cutting board has too many grooves and need to be replaced.

49: Hand washing sink in back pipe leaks when hot water is turned on.

52: Dumpster lid is open and there is a bag of trash on the ground next to
dumpster.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: EL IDOLO MEXICAN GRILLE - FD-SRV.
Establishment Numbar: 605243062

Comments/Other Observations

*=*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: EL IDOLO MEXICAN GRILLE - FD-SRV.
Establishment Number : 605243062

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Nama:  E| IDOLO MEXICAN GRILLE - FD-SRV.
Establishmeni Mumber & 605243062

Sources

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

Additional Comments

Metal container of rice was under hot holding table. Food has to be hot hold or cold hold. Rice temperature was
125 and was sitting out for 25 minutes. Also there was soup on the stove just sitting. | was told by Alfredo that
you guys warm it up to order. Soup temperature was 80, which by now bacteria has form and soup was
discarded.




