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FOOD INSPECTION DATA =
| Establishment Information

==mbizhment Hame: LA Hacienda Meican Restaurant

zstanlshmens Humber = (605220118

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

Ageresiricted venue does not 3™ ratvely restict scoess o s bulkdngs or Ssciites af 30 tmes B persons who are

Ewenty-one (21) years of age or clder.

Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon.

“Ho 2moking” signs or the nematoral “Mon-Smoking” symbcd ane not conspicuous iy posied at eyery enance

Sarage byp= doors In non-s=ndosed arsas are not completely open.

Tenks or awnings with removable sides or wenbs In non-=nclos-ed arsas are not completely emoved OF open

Srmoke rom nen-enciosed areas s nliradng Inlo areas when smoking ks prohkied
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Warewashing Info

Haohins Mama 2anittzer Typa FPM Temperaturs | Fahranhatt]

Equipment Temperature

Decoriptlon Temparaturs | Fahrenheai)
Walk in cooler 43
| Food Temperature

Decoripiion Etaie of Food Temparature | Fahrenhes)
Ground beef Cooling 50
Ground beef Cold Holding 43




Obsenved Violations
Tolal® O
Repeated® ()

8: Hand washing signs not present.

14: Ice machine needs to be cleaned to remove pink slime build up on the guard.
Drain, wash, rinse, and sanitize to clean.

34: Thermometers missing inside of coolers

35: Prepared food items are missing labels of common name on containers

36: Receiving door does not close tightly enough leaving outer openings not
protected. There is a gap between the kick-plate, door, and hole to outside.

41: Bowls used as scoops touching food items. Please use a scoop with a
handle stored upright.

53: Ceiling tile missing above wash sink at dishwasher. Ceiling stained. Ceiling
tiles uneven between dishwasher, shelving, and ice machine.

53: Wall behind dishwasher is peeling and no longer easily cleanable. Please
repair to prevent mold.

54: Missing light bulb above stove. Several unshielded lights near walk in coolers
and freezer.

"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: La Hacienda Meican Restaurant
Establishment Number: 605220118

Comments/Other Observations

m—

*=*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: La Hacienda Meican Restaurant
Establishment Number : 605220118

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: | g Hacienda Meican Restaurant
Establishment Mumber & 605220118

Sources

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

Additional Comments

Priority item 8 not completely corrected. Priority item 14 not corrected. Priority items 18 and 26 corrected. A
closure letter will be issued for items not corrected in 10 days. Handwashing signs left with PIC again.

Also, your walk-in cooler may need to be serviced as it is now 43 degrees when during the routine inspection it
was much colder.




