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| Establishment Information
Estabizhment Mame:  Monterrey Restaurant

=stapizhment number2: 005075218

NSFA Survey — To be complered if #57 is “No™

pweEnty-one (21) years of &gE or older.

Garage typs doors In non-snciosed ansss are not completsty open.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

"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
Single tank, stationary rack Chlorine 100
Wiping cloth bucket Chlorine 10

Tamipsraturs | Fahranhst)

100

Equipment Temperature
Decoription

Prep line cooler

Walk-in cooler

Walk-in Freezer

Standing one door cooler by oven/grill

Temparaturs | Fabrenhai)

42
40

0
41

| Food Temperatura
Decorpiion Stadw of Food

Salsa (made at 11:30 a.m.)-4 10 gallon containers Cooling
Cheese dip (1-gallon container) made at 9:30 a.m. Cooling
Refried beans (placed in warming unit at 9:30/10 |Reheating
Beef and vegetable in warmer (reheating began at |Reheating

Cheese dip (hot holding unit) Reheating
Rice Hot Holding
Chicken (first batch) Cooking
Chicken (second batch) Cooking
Lettuce (bagged, in prep cooler since yesterday) Cold Holding
Fish (thawing in sealed bags) Cold Holding
Raw hamburger patties in meat drawer Cold Holding
Birria beef tray (in warming unit) Hot Holding
Birria sauce (in warming unit)

Rice (in warming unit) Hot Holding

Cut tomatoes (cut at 9:30/10 a.m.) Cooling

Temparaturs | Fabrenhai)

78
118
72
112
177
180
172
169
48
43
50

127
155
177

48




Observed Violations
Tolal® 12

Repeated® ()

6: Employees not washing hands as required. Employees must wash hands at a
hand basin that is stocked with soap and single use drying device for at least
17-20 seconds.

13: Raw hamburger meat stored with French fries and over ground beef.

17: Foods like refried beans taking longer than 2-hours to reheat to over 165;
found at 72 degrees when reheating began at 9:30 a.m. Reheating in warmer.
Educated that foods must be reheated to over 165 prior to being placed in
warmer.

18: Foods not cooling from 135-70 within 2-hours: cheese dip. Placed in covered
container in standing cooler at 10 a.m. and was found at 112 degrees. Stacking
and covering cooling foods. Cooling foods, like salsa, in large, 10 gallon
containers. Educated on cooling; provided cooling guidance via email to PIC in
English and Spanish for bilingual staff.

19: TCS foods not holding at 135 or greater. PIC reheated to over 165 as
corrective action.

20: TCS foods not holding at 41 or less. Lettuce, hamburger meat, etc.

33: Thawing fish in sealed bags that state (on the bags) "Pierce bag or remove
fish before thawing."

36: Fruit flies in back stock area. Roaches in warming unit. Pest control coming
weekly to help mitigate pest issues, per PIC.

39: Wiping cloth bucket must have at least 50 ppm chlorine; found at 10 ppm.
Soiled linen stored on top of bagged soda storage.

45: Plates, bowls being used to scoop product in walk-in cooler and standing
cooler by grill area. Must have handles. Shelving paint peeling, rusty. Monitor for
damaged equipment like lids, containers, etc.

47: Ice make door and catch panel-build-up. Build-up on outside of large chip
containers.

54: Uncovered employee drink stored on prep 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
Establishmenl Name: Monterrey Restaurant
Establishment Number: 605075218

Comments/Other Observations

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food
operation.

2: Cook able to describe 5 symptoms of foodborne illness.

3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.

4: (IN) Employee drinking from an approved container which is stored properly.

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

oods.
I:B: Please post handwashing signage at all hand basins. (IN): All handsinks are properly equipped and conveniently
located for food employee use.

9: Foods from multiple approved 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.

14. (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.

15: (IN) No unsafe, returned or previously served food served.

16: Proper cooking time and temperatures observed while cooking chicken.

21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.

22: (NO) Time as a public health control is not being used during the inspection.

23: Consumer advisory on menu, however the foods that are available raw or undercooked are not denoted. Please
{denote which foods can be sold undercooked or raw (like ribeye) on new menus. (In the process of being printed.)
24: (NA) A highly susceptible population is not served.

25: (NA) Establishment does not use any additives or sulfites on the premises.

26: (IN) All poisonous or toxic items are properly identified, stored, and used.

27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.

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: Monterrey Restaurant
Establishment Number : 605075218

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Nama'  Monterrey Restaurant
Establishment Number # 605075218

Sources

Source Type: Food Source: Sysco, PFG, Valley Produce,
Source Type: Water Source: Utility water

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

Please note that all priority items must be corrected as soon as possible and in any event within 10 days. A
follow-up inspection will be conducted after 10 days to verify correction. If the priority item(s) are not corrected, a
Class 1 suspension will be issued which leads to permit suspension and possible location closure. If you have
any questions regarding follow-ups or need an extension, please reach out to me directly via email at
camila.almeida@knoxcounty.org or by phone at (865) 722-8325.




