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| Establishment Information

Esablishment Name:
Esablishment Mumber 2:

MARGARITAS OF CORDOVA

605255188

NSFA Survey — To be complered if #57 is “No™
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Garage typs doors In non-snciosed ansss are not completsty open.

Bmcking obsersed wivere smoking |5 profibited by the Sct.

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

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

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Equipment Temperature
Decoription Temparature | Fahrenhad)
Freezer -10
Refrigerator 39
Walk in cooler 41
Walk in freezer -10
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Rice Hot Holding 160
Refried beans Hot Holding 160
Queso Hot Holding 145
Shreaded chicken Hot Holding 160
Salsa Hot Holding 145
Char beans Hot Holding 160
Black beans Hot Holding 160
Dice tomato Cold Holding |51
Slice tomato Cold Holding |41
Raw chicken Cold Holding 41
Raw beef Cold Holding 41
Cook pork Cold Holding |42
Raw shrimp Cold Holding 41
Green salsa Cold Holding 151
Raw pork Cold Holding 42




Observed Violations
Tolal® 19

Repeated® ()

1: Does not demonstrate knowledge.

2: Employee ilness not present. Left copy on site.

6: Employees were not washing their hands and changing gloves after they
leave their station. Educated employees about hand washing. Inspector
encourages manger to assign a station to limit hand washing.

13: Observed employee cross contaminating food. He picked up raw chicken
first, then beef, vegetables, shrimp and put them on the grill without changing
gloves.

14: Cutting boards need to be replace. Microwave needs to be wash rinse and
sanitized.

18: Improper cooling method for potatoes. They should not be covered ..

20: Improper cold holding temperatures. Educated employees on proper date
marking.

21: Improper date marking. Educated employees on proper date marking.

26: Chicken bouillon container stored on top of chemicals.

31: Improper cooling down method. Educated employees on cooling down
method.

35: Food not properly label on the rice or beans in storage room

37: Food stored on floor in storage area. Employee cell phone was on cutting
board.

42: Scooper stored in flour, rice and seasoning.

44: Gloves are not being used properly.. they are not changing gloves after
changing task or stations

45: Can opener need to be wash rinse and sanitize.

48: No hot and cold water at left faucet in 3 compartment sink.

49: 3 compartment sink does not properly work. Left side faucet does not have
hot nor cold water.

52: Dumpster doors were open. Dumpster doors need to be closed.

53: Kitchen floors needs to be clean. Damage floor title near the hot holding table

"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: MARGARITAS OF CORDOVA
Establishment Numbar: 605255188

Comments/Other Observations
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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: MARGARITAS OF CORDOVA
Establishment Number : 605255188

Comments/Other Observations (cont'd)

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