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Establishment Information
Establishmenl Name: El Pueblo Mexican Restaurant
Establishment Numbar: 605313083

Comments/Other Observations

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

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

***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 Mame: E| Pueblo Mexican Restaurant
Establishment Number : 605313083

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  E| Pueblo Mexican Restaurant
Establishment Numbear # 605313083

Sources

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

Additional Comments

All priority item violations have been corrected.
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