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Rafael's Italian Restaurant

Triple sink CL 50

Walk in cooler 37

Raw chicken (walk in cooler)
Cooked ground beef (walk in)
Lasagna (walk in)
Cut leafy greens (walk in cooler)

Cold Holding
Cold Holding
Cold Holding
Cold Holding
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Rafael's Italian Restaurant
605219119

1: PIC demonstrates control over foodborne illness risk factors at time of follow up inspection. PIC showing interest in 
taking a ANSI certified food safety manager course.
2: 
3: 
4: 
5: 
6: Good handwashing observed at time of follow up inspection.
7: 
8: New handsinks and plumbing installed in kitchen area. Running water, soap, paper towels available at food prep 
handsinks.
9: 
10: 
11: (IN) All food was in good, sound condition at time of inspection.
12: 
13: 
14: 
15: 
16: 
17: 
18: 
19: 
20: Walk in cooler holding TCS foods 37-39°F. Walk in cooler door being kept closed. Sign posted on walk in cooler door 
to keep door closed.
21: 
22: 
23: 
24: 
25: 
26: (IN) All poisonous or toxic items are properly identified, stored, and used. Demonstrated triple sink set up with PIC.
27: 
57: 
58:

See last page for additional comments.



Rafael's Italian Restaurant
605219119

See last page for additional comments.
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Rafael's Italian Restaurant
605219119

Emailed PIC food safety fact sheet in Spanish Language for review and posting in food prep area. Gloves or 
utensils must be used when prepping/handling RTE foods. Demonstrated triple sink set up with PIC. 
Wash,rinse,sanitize poster is posted bh triple sink. PIC working on cold holding food logs for all refrigerated 
equipment. Cold holding food logs must be emailed to inspector once a week. Establishment moved to risk 3.

Additional Comments


