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| Establishment Information
Esmbiishment Hame:  Sabroso y Punto Mobile Food Establishment
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Establishment Information
Establishmenl Name: Sabroso y Punto Mobile Food Establishment
Establishment Numbar: 605318582

Comments/Other Observations

1: Corrected by owners obtained a commissary agreement from the gas station for ware washing - agreement has been
uploaded to permit manager.

Corregido por los propietarios, obtuvieron un acuerdo de economato de la gasolinera para el lavado de mercancias - el
acuerdo se ha cargado al administrador de permisos.

2.

3:

4.

S:

6: Observed employees wash hands between using cell phone and returning to food Preparation.

Los empleados observados se lavan las manos entre usar el teléfono movil y volver a la preparacion de alimentos.
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10:

11:
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13:

14:

15:

16:

17:

18:

19: There was no food being hot held at time of the follow up inspection - food was in the steam well and above the grill
but in both locations the food was 43°f- 44°f. The person in charge said they had moved the food out 5 minutes prior to
get a count on the food for the day. The person in charge then put the food back in the cooler and turned the steam well
on.

No habia comida caliente en el momento de la inspeccion de seguimiento: la comida estaba en el pozo de vapor y por
encima de la parrilla, pero en ambos lugares la comida estaba entre 43 °fy 44 °f. La persona a cargo dijo que habia
rasladado la comida 5 minutos antes para hacer un recuento de la comida del dia. La persona a cargo volvié a poner la
comida en el refrigerador y encendio bien el vapor.

20:

21:

22:

23:
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25:

26:

27:
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***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: Sabroso y Punto Mobile Food Establishment
Establishment Number : 605318582

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name'  Sabroso y Punto Mobile Food Establishment
Establishment Number & 605318582

Sources

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

Additional Comments

All priority items corrected at time of the follow up inspection.

Todos los elementos prioritarios corregidos en el momento de la inspeccion de seguimiento.




