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Obsenved Violations

Tolal# [/

Repeated® ()

31: Improper cooling method for shredded chicken. Shredded stored covered on
the counter.

35: Unlabeled food containers.

37: Scoops improperly stored in salt. Uncovered food on cold and hot holding
table. Un covered food in walk in cooler. Box of cilantro stored on the floor of
walk in cooler. Please elevate 6 inches off the floor.

39: Wiping cloths Improperly stored on cutting boards. Must store in sanitizing

container.
42: Clean utensils improperly stored.
46: Dirty dishes piled in the 3 compartment sink. No test strips available.

53: Stained ceiling tiles.

"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 Numbar: 605220118

Comments/Other Observations

18: Observed proper cooling of rice. Rice temperature was 85 degrees after cooling for 1.5 hrs. Rice is placed on ice bath.

***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
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