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carnitas
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steam table (DISCARDED) 108

Gilberto Martinez

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

beef steam table 148

rice steam table 140

sliced tomato prep cooler 34

shredded lettuce prep cooler 34

hot water 3 comp sink 139

CL sanitizer 3 comp sink (ppm) 50

refried beans COOLING in ice bath 160

bigo42788@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  EL TAQUITO Establishment ID:  3034011986

Date:  09/21/2022  Time In:  1:55 PM  Time Out:  3:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Gilberto Martinez Food Service 02/13/2027

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

2 2-102.12 (A) Certified Food Protection Manager (C) At beginning of inspection,2 employees working did not have documentation
of food safety training. The person in charge shall be a certified food protection manager who has shown proficiency of required
information through passing a test that is part of an accredited program. CDI - PIC returned during inspection, and stated he had
been working this morning as well; recommendation to send more employees to food safety training so there can be someone
with food safety training present during all hours of operation.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) REPEAT - In 2 door cooler, raw
chicken was on shelf above raw beef. In small cooler, raw eggs were on shelf above limes. Food shall be protected from cross
contamination by separating raw animal foods during storage, prep, holding, and display from ready to eat food. Raw animal
foods must be arranged by cook temp - raw chicken should always be on the bottom. CDI - Employee rearranged foods.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) - REPEAT - Food debris on slicer
blade, sharpener, handles, guard; food debris on slicer attachment for mixer. Food contact surfaces shall be clean to sight and
touch. CDI - slicer attachment placed at sink to re-washing. PIC states that slicer is rarely used and will be removed from the
establishment.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Carnitas in steam table were 108F.
Time/temperature control for safety (TCS) foods held hot must be maintained at 135F and above. CDI - discarded; water added
to steam table; discussed option to use TPHC.

28 7-202.12 Conditions of Use (P) REPEAT - Raid Ant & Roach spray is for household use only. Poisonous or toxic materials shall
be used according to manufacturer's use directions included in labeling, and for a pesticide, manufacturer's label instructions that
state that use is allowed in a food establishment. CDI - Owner discarded.

39 3-304.13 Linens and Napkins, Use Limitations (C) Towel covering bowl of chopped onions. Linens may not be used in contact
with food. CDI - towel removed and replaced with waxed paper.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Clean floor under/behind equipment and in corners. Physical facilities shall
be cleaned as often as necessary to keep them clean.

Additional Comments
Time As A Public Health Control (TPHC)
Time/temperature control for safety (TCS) foods may be held off temperature for up to 4 hours with a written procedure. Written
procedure must describe how foods will be time marked. Any food left after 4 hours must be discarded, it cannot be held for next day.


