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Observed Violations
Tolal® 13

Repeated® ()

8: No paper towels available at the hand sink near the fryer.

13: Raw eggs stored over ready to eat food.

13: Raw food stored over ready to eat food in the stand up cooler

14: The cutting boards and left out utensils were not cleaned and sanitized in
between use. | observed this because of the flies that are in the kitchen area.
21: No date marking on the food that was being helded overnight.

35: No labels on food items in the stand up cooler or rice and bean containers.
36: Flies are flying around in the kitchen.

36: Observed insect in the rice scoop inside the bin.

38: Owner is filling in because of lack of employees. No head or foot protection
while preparing food.

41: Observed in use serving spoon stored in the food container.

51: Women’s Restroom- no paper toilet available

53: Dirty pots and small water amount on the floor in thr cracks

53: Mop is stored in the mop water in the bucket.

"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
Establishment Name: COMIDAS TIPICUS - FD-SRV.
Establishment Numbar: 605244069

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: COMIDAS TIPICUS - FD-SRV.
Establishment Number : 605244069

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: COMIDAS TIPICUS - FD-SRV.
Establishment Numbear # 605244069

Sources

Source Type: Food
Source Type: Food
Source Type: Food
Source Type:

Source Type:

Additional Comments

Employees were not were face musk while in the kichen area.

Source:

Source:

Source:

Source:

Source:

Restaurant Depot
Sam’s Club

Costco




