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FOOD INSPECTION DATA =
| Establishment Information

Esmbiishment Hame:  Sabroso y Punto Mobile Food Establishment

Zsmbizhmears Humber2: (005318582

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

Ape-resiriched venue dio=s not a®ratvely restnct sccess i (s bulldings or fsciibes af &l times o pErsons who ars

Pwenty-one (21) years of ape or cldier.
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Mo Emoking” signs or the nemational *Mon-2moking” symbol ars not comspicuous iy posted at eyery entrance

Sarage type doors In non-encosed arsas arne not completely open.

Tents or awnings with removable sides or vents in non-enclosed arsas are not completely removed o open

Smoke from non-encliosed areas |s imflirating Inio areas whens smoking ks prohbited

Smoking cosered where smoking |5 probibited by the At

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

3 comp not set up Cl

Equipment Temperature

Decoription Temparature | Fahrenhad)
Make line 38
Reach in 40
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Hamburger, above grill, less than 2hr Hot Holding 86
Ham, above grill, less than2 hr Hot Holding 90
Chicken, above grill, less than 2 hr Hot Holding 89
Pulled chicken, steam well Hot Holding 167
Shredded lettuce, make line top Cold Holding 140
Shredded lettuce, ml bottom, 30 min Cooling o1
Raw marinated chicken, ml bottom, 1hr Cooling 46
Shredded beef, ric Cold Holding 41

Grilled chicken steak mix, grill station Cooking 178




Obsenved Violations
Tolal® 4
Repeated® ()

1: washing Knowledge/practice - stated that they wash dishes with soap and
then wipe off with a clorox wipe. Employee was able to locate bleach (chlorine).
Discussed all dishes must be washed, rinsed, and sanitized properly in the 3
compartment sink.

Las personas a cargo no demostraron el conocimiento/practica adecuada del
lavado de las vajillas, declararon que lavan los platos con jab6n y luego los
limpiaban con una toallita de clorox. El empleado pudo localizar la lejia (cloro).
Discutido, todos los platos deben lavarse, enjuagarse y desinfectarse
adecuadamente en el fregadero de 3 compartimentos.

6: Obseved an enployee on the phone and return to food prep without changing
gloves and washing hands, then leave the mobile unit, returned and started to
put on gloves without washing hands. Corrected in site by having employee
wash hands - employees should wash hands and change gloves between tasks.

Observ6 a un Empleado por teléfono y regreso a la preparacion de alimentos sin
cambiarse los guantes y lavarse las manos, luego sali6 de la unidad movil,
regresd y comenzd a ponerse guantes sin lavarse las manos. Corregido en el
sitio haciendo que los empleados se laven las manos: los empleados deben
lavarse las manos y cambiarse los guantes entre tareas.

19: Observed 3 trays containing cooked hamburger, ham, and chicken sitting
above the grill with no other form of temperature control - all food was observed
between 80°f and 90°f. Person-in-charge stated that it was cooked 2 hours ago.
Corrected on site by having person-in-charge reheat the meat to a minimum of
165°f and placing in the steam well, discussed proper hot holding temperatures
and methods - food cannot sit out without proper temperature control.

Se observaron 3 bandejas que contenian hamburguesa cocida, jamon y pollo
sentados encima de la parrilla sin ninguna otra forma de control de temperatura -
todos los alimentos se observaron entre 80 °y 90 ° °F. La persona a cargo
declard que se cocino hace 2 horas. Corregido en el sitio haciendo que la
persona a cargo vuelva a calentar la carne a un minimo de 165 °f y colocandola
en el pozo de vapor, se discutio las temperaturas y métodos de retencion en
caliente adecuados: los alimentos no pueden quedarse fuera sin un control
adecuado de la temperatura.

50: The mobile unit has a consistant leak of water outside the unit on the front
left side.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.



Observed Violations

Tolal® 4

Repeated® ()
La unidad mévil tiene una fuga constante de agua fuera de la unidad en la parte

delantera izquierda.

"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: Sabroso y Punto Mobile Food Establishment
Establishment Numbar: 605318582

Comments/Other Observations

2: Pic can discuss

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

4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.

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
foods.

8: (IN): All handsinks are properly equipped and conveniently located for food employee use.

o: See source

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.

13: (IN) All raw animal food is separated and protected as required.

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: Observed chicken and steak cooked above minimum cook temperatures

17: (NO) No TCS foods reheated during inspection.

18: Observed tcs items activley cooling and within their proper time and temperature window

20: Tcs foods observed cold holding properly.

21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: (NA) No food held under time as a public health control.

23: (NA) Establishment does not serve animal food that is raw or undercooked.

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: Sabroso y Punto Mobile Food Establishment
Establishment Number : 605318582

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name'  Sabroso y Punto Mobile Food Establishment
Establishment Number & 605318582

Sources

Source Type: Water Source: County

Source Type: Food Source: Costco,restaurant depo, nash
Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

Will follow up sometime within 10days to ensure persons left in charge demonstrate correct knowledge (will
email fact sheet), to ensure hands are properly washed between tasks, and that foods intened for hot holding
are done properly and above 135°f.




