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Elena's Taco Shop

3 compartment sink Bleach 50 101

Small cold holding table
Cold holding table across from fryers
Reach in freezer
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Lettuce
Pico de gallo
Steak
Chicken
Refried Beans
Queso
Rice
Raw bacon
Shrimp
Raw shrimp
Raw fish
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Cold Holding
Hot Holding
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Cold Holding
Cooking
Cold Holding
Cold Holding
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13: Container of Raw beef stored over container of peppers and cabbage 
14: Drink machine ice dispenser has pink slime. Please wash rinse and sanitize. 
26: Unlabeled bottle of pine-sol. 
34: No thermometer in cold holding table. 
35: Unlabeled container of sugar, shredded beef,Bacon
41: Styrofoam cup stored in seasoning container. Only a scoop with a handle can 
be placed in food and  handle can not touch food. 
45: Big cutting board across from fryers is stained and has too many grooves. 
Purple cutting board has too many grooves and is stained. Please replace. 
52: Right dumpster sliding door is open. Please keep close. 
53: Grease build up on back splatter wall. Ceiling tiles are stained. Light shields 
are missing over a few lights in kitchen.
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18: Establishment does cool food down for further use. They were not cooling any foid during routine inspection. When 
cooling their beans they sit in a 2-4 inch pan. Place ice cubes inside beans to cool rapidly. They sit out for one hour,then 
place in prep cooler. 
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20: 
21: The day that food is prep count as day 1 , not the next day
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See last page for additional comments.
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Cooling Method:
The cooling process does not start until food reaches 135 degrees F. Once food reaches 135 degrees F, you 
have 2 hours to get  food  to 70 degrees F. If food does not reach 70 degrees F within 2 hours, you must reheat 
food to 165 degrees f or discard food. Then you will start the cooling process over if you choose to reheat food. 
Once food reaches 70 degrees F ,then you have 4 hours to get to 41 degrees F. 
A probe thermometer must be used in order to cool down food properly. 

I recommend doing an ice bath as soon as food is removed from heating source. I recommend doing smaller 
portions and using metal pans when cooling.

Additional Comments


