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| Establishment Information

Sstablshment Hame:  Chili's
=staclishmert Number = (605191914
NSFA Survey — To be complered if #57 is “No™
Age-resiriched venue does not a=rmatvely resnc acoess fo s bulldings or *sciites a8 al times fo persons who are No
pwenty-one (21) years of age or clder.
Age-resiriched venue does not Fequire each person attempting o gain enby 5o submit acceptabls 2o of Identfication. No
*Wo 2moking” signs or the nemational “Non-Smoking” symbol ans not comspicuous iy posted at svery enirance No
Garage bype doors In non-enciosed ansas are not ocompletely open. No
Tents or awnings with removable sides or vents in non-enciosed aras are not completely removed oF open No
Smoke from non-=nciosed areas |5 nilradng Inie areas where smoking 5 prohibited No
Emoking cbsermed where smoking |5 profibiied by the AL No

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Eco Lab Chlorine 200

Equipment Temperature

Decoription Temparature | Fahrenhad)
wIC 38

RIC (serving line) 34

RIC 1 (cold holding station) 41

RIC 2 (cold holding station) 38
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Corn salsa Cold Holding 30

Pico de gallo Cold Holding 32
[Tomatoes, diced Cold Holding 32

Cucumbers, sliced Cold Holding 35

Chicken Cold Holding 31

Salsa Cold Holding 32

Lettuce, shredded Cold Holding |31

Avocado, sliced Cold Holding 40

Guacamole Cold Holding |37

Coleslaw Cold Holding 35

Mashed potatoes Hot Holding 210

Rice Hot Holding 190

Queso cheese Hot Holding 170

Corn on the cob Hot Holding 200
Alfredo sauce Hot Holding 165




Obsenved Violations
Tolal# @
Repeated® ()

14: Cutting boards are deeply stained on each line. Please deep clean or replace
cutting boards.

20: Cold holding temperatures were observed above 41 degrees. Please
maintain cold holding foods at 41 degrees or below.

45:
Coolers and freezers are not clean on serving line. Please clean interiors and

maintain cleanliness of equipment.
47: Food drawers have food debris in between surfaces. Please clean interior

and exterior of food drawers.
53: Floors are wet. Floors, walls, and ceilings need to be cleaned. Please clean

and maintain facilities.
55: Current permit is not posted. Please renew for 2024 cycle. Please post

current permit.

"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: Chili's
Establishment Number: 605191914

Comments/Other Observations

1: James Stephens General Manager 11/15/2027
Greg Ogwin Kitchen Manager 11/14/2027
Tevvan Thomas Service Manager 4/11/2028
ServSafe Certification

2: Posted on wall in office.

© o0 NOOEh W

10: No delivery

11:

12:

13:

15:

16: Observed several orders being prepared at adequate cooking temperatures

17: Observed foods and orders being prepared that are reheated for service. Adequate temperature.
18: Chicken wings, shredded chicken, peppers & onions, pasta, & ribs . Did not observe at this time.
19:

21: Date marking is present and correct. Prep dates and discard dates are available.

22:

23: Consumer advisory is present for both reminder and disclosure. Reminder is present and steaks and burgers are
[disclosed.

24:

25:

26:

27:

{57:

i

2:

3:

4:

!

6:

7.

{58:

.

2:

3:

***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: Chili's
Establishment Number : 605191914

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Name:  Chili's
Establishment Number # 605191914

Sources

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

Additional Comments

Safe food donation pamphlet given

Source:

Source:

Source:

Source:

Source:

Gordon’s, Fresh Pointe




