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| Establishment Information

ssabishment Hame:  BABALU TAPAS FOOD SERVICES
Zstabizhmer: Humeer=: 005263782
NSFA Survey — To be complered if #57 is “No™
Ape-resiricted venue dices not a=maatvely restict acoess fo s bulldngs or Ssciities af &l ties Bo pesons who anre No
pwenty-one (21) years of age or clder.
Apa-resiricted venue dices not require sach parson aftempting o gain =niry io submit acceptabis fom of Identficabion. No
W 3moking® signs o the ntemational “Hon-Smoking” symbol ars not consplocuously posi=d at eyery snrance No
Garage type doors In non-sncosed arsas are not completzly open. No
Tenks or awnings with removable sides or wents In non-enciosed arsxs are not compleiely removed OF open No
Smcke from non-sncksed arsas |5 nirading Inlo areas whene smoking & prohbded Yes
Smicking chseraed where smoking |5 profibited by the Aot Yes

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Eco Lab Heat 180

Equipment Temperature

Decoription Temparature | Fahrenhad)
wIC 35

RIF -4

RIC 1 (grill cold holding station) 34

RIC (cold holding station) 38
| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Corn & pepper hash Cold Holding 35

Potatoes Cold Holding 39
\Veggie mix, raw Cold Holding |35

Crab cake Cold Holding 35

Redfish Cold Holding 135

Salmon Cold Holding |39

Corn Cold Holding |29

Corn 2 Cold Holding 128

Black bean & corn Cold Holding 30

Rice Cold Holding 36

Salsa Cold Holding 35

Roasted Brussels sprouts Cold Holding |35

Short rib eggroll Cold Holding 40

Black bean cake Cold Holding 40

Shrimp Cold Holding 40




Observed Violations

Tolal® 5

Repeated® ()

14: Ice machine is not clean. Please discard ice, and wash, rinse, and sanitize

interior. Cutting boards are deeply stained and grooved. Please replace all
cutting boards.

21: Date marking system is inadequate. Discard dates are not present. Please
provide eligible discard dates. Please do not exceed 7 days.

45: Work stations are observed not clean. Reach-in equipment is not clean.
Defrost deep freezer. Please clean counters, coolers, and maintain cleanliness.
47: The exterior of equipment is dirty. Drawers’ spaces are not clean. Vent hood
is not clean. Please clean exterior, and maintain cleanliness.

53: Ceiling tiles are stained in beverage station area in kitchen. Ceiling tiles are
stained throughout kitchen. Two ceiling vents are very dusty. Please clean, and

maintain facilities.

"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: BABALU TAPAS FOOD SERVICES
Establishment Number: 605263782
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Comments/Other Observations

: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food
peration.

: Employee iliness policy posted on wall by stairs

. (IN) There are no food workers observed working with specific reportable symptoms or illnesses.

. (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.

: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.

. (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat

oods.

: (IN): All handsinks are properly equipped and conveniently located for food employee use.

0: (NO): No food received during inspection.

1: (IN) All food was in good, sound condition at time of inspection.

2: (NA) Shell stock not used and parasite destruction not required at this establishment.

3:

5: (IN) No unsafe, returned or previously served food served.

6: Observed several orders being prepared adequately

7

8: Chicken, pork belly, short ribs. Cool down after oven, placed on speed rack, put in walk-in cooler to cool all the way
own, cut, portion, and place in bags until placed on serving line. Not observed at this time.

9:

0:

2: (NA) No food held under time as a public health control.

3: Consumer advisory is present for both reminder and disclosure. Please continue to maintain both portions of

fconsumer advisory.

4.

5: (NA) Establishment does not use any additives or sulfites on the premises.

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

7. (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
7

8:

***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: BABALU TAPAS FOOD SERVICES
Establishment Number : 605263782

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: BABALU TAPAS FOOD SERVICES
Establishment Number # 605263782

Sources

Source Type: Food Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

Sysco, Palazola Produce




