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Establishment Information

Establishment Mame: CILANTRO FIVE POINTS MEXICAN GRILL
Establishment Number: 605257666

Comments/Other Observations

18:

19: Observed raw beef in grill cooler temp at 48F, also observed raw chicken temp at 45F, Grill cooler is at 44F. Staff
lindicated that all food items in grill cooler were placed in grill cooler around 10:30am
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24
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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: CILANTRO FIVE POINTS MEXICAN GRILL
Establishment Number : 605257666

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name'  CILANTRO FIVE POINTS MEXICAN GRILL
Establishment Number & 605257666

Sources

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

Additional Comments

All critical items were corrected from 03/26/2024 inspection. Observed some minor violations during inspection
and addressed them with Person in Charge.




