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Three compartment sink
Low temp dish machine

QA
Chlorine

200
50

Lowboy cooler
Warmer
Walk in cooler

40
145

36

Cooked rice in rice cooker
Cooked chicken on steam table
Cooked steak in lowboy cooler
White rice in warmer
Cooked steak in reach in cooler
White rice on line 1
Cooked pinto beans on line 1
Queso on line 1
Pico de gallo on line 1
Corn salsa in reach in cooler 2
Cooked rice on line 2
Cooked beans on line 2
Cooked chicken on line 2
Raw chicken in walk in cooler
Cooked beans in walk in cooler

Cooking
Hot Holding
Cold Holding
Hot Holding
Cold Holding
Hot Holding
Hot Holding
Hot Holding
Cold Holding
Cold Holding
Hot Holding
Hot Holding
Hot Holding
Cold Holding
Cold Holding
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36
40
154
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35
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6: Observed several employees putting on gloves without washing hands prior. 
CA: discussed with PIC. 
8: No paper towels at hand sink beside dishwasher. 
14: Large knives stored on magnetic strip beside vegetable prep sink are dirty. 
CA: discussed dish washing procedures with PIC. Had dishes rewashed 
14: Dishes on clean dish shelf still have food debris. CA: had dishes recleaned.
14: Rice cooker has visible food debris after employee stated it was washed, 
rinsed, and sanitized. CA: rewashed in dish machine. 
14: Gloves used to protect hands from knives stored hanging inside hand sink 
beside reach in cooler 1. CA: gloves washed, rinsed, and sanitized in dish 
machine. Discussed hanging gloves on the outside of the hand sink in the future. 
20: Lettuce in line 2 cooler temped at 60F at time of inspection. Thermometer 
inside cooler is temping at 66F. PIC stated lettuce was placed in cooler 1 hour 
ago. CA: lettuce placed in ice bath. Discussed using different cooler for TCS 
products until cooler has been serviced. 
26: Spray bottle with sanitizer stored on top shelf above open containers of 
tortilla chips. CA: moved. 
26: Multisurface glass cleaner stored on prep table beside open container of 
cooked rice. CA: discussed chemical storage with PIC. Chemical bottle moved. 
36: Observed flies around open back door. 
37: Employee drink stored on prep table. 
37: Box of adobo marinade stored directly on the floor in walk-in cooler  
38: Manager’s apron was excessively dirty. 
39: Wet wiping cloth stored in bucket with water that tested 0 ppm for chlorine 
and QA. 
42: Observed wet nesting of clean dishes on storage shelf. 
43: Cardboard box of paper bags stored on the floor beside the hand sink on the 
drive thru line. 
47: Excessive black debris and food buildup on grill top. 
49: Wastewater leak at hand sink on cook line 
52: Dumpster door left open. Trash around dumpsters. 
53: Floor dirty throughout kitchen.
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1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: Policy present. 
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: See sources
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
13:  (IN) All raw animal food is separated and protected as required.
15:  (IN) No unsafe, returned or previously served food served.
16: See temps
17:  (NO) No TCS foods reheated during inspection.
18: No active cooling during the inspection. 
19: See temps
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22:  (NA) No food held under time as a public health control.
23:  (NA) Establishment does not serve animal food that is raw or undercooked.
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: Missing “No Smoking” signs on all entrances and exits. 
58:

See last page for additional comments.
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Additional Comments


