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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA
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| Establishment Information
=zmbizhment Hame:  Elena’s Taco Shop

Sstapishment umber 2. 005222797

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.

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or

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

opern:

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

3 compartment sink Bleach 50 101

Equipment Temperature

Descoripiton Temiparature | Fahrenhad)
Small cold holding table 41

Cold holding table across from fryers 37

Reach in freezer 8
| Food Temperature

Descoripiton Etats of Food Temiparature | Fahrenhad)
Lettuce Cold Holding 37

Pico de gallo Cold Holding 39

Steak Hot Holding 187

Chicken Hot Holding 190

Refried Beans Hot Holding 163

Queso Hot Holding 170

Rice Hot Holding 170

Raw bacon Cold Holding 44

Shrimp Cooking 167

Raw shrimp Cold Holding 40

Raw fish Cold Holding 38




Obsenved Violations
Tolal® O
Repeated® ()

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.

"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: Elena's Taco Shop
Establishment Numbar: 605222797

Comments/Other Observations

17:

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.

19:

20:

21: The day that food is prep count as day 1, not the next day

22:

23:

24:

25:

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: Elena's Taco Shop
Establishment Number : 605222797

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name'  Flena's Taco Shop
Establishment Number & 605222797

Sources

Source Type: Food Source: Restaurant depo,pfg
Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

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.

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




