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steam table 148

Gilberto Martinez

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131
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rice steam table 139

refried beans steam table 170

shredded lettuce prep cooler 39

menudo 2 door cooler 41

tamale 2 door cooler 40

ambient air small cooler w/eggs, vegs 38

hot water prep sink 138

Cl sanitizer 3 comp sink (ppm) 50
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Comment Addendum to Inspection Report
Establishment Name:  EL TAQUITO Establishment ID:  3034011986

Date:  05/16/2022  Time In:  2:20 PM  Time Out:  4:15 PM

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) REPEAT - In freezer, raw chicken
bagged in establishment was in same container as bagged, cooked brisket. In small cooler, raw eggs were on shelf above
vegetables. 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 - PIC rearranged foods. Please work on storage order to avoid a full point deduction on next inspection.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) - REPEAT - several metal pans,
misc. utensils such as dough hook with food debris. Sticker residue present on containers stored as clean. Food debris on slicer
blade. Food contact surfaces shall be clean to sight and touch. CDI - placed at sink for re-washing.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) REPEAT. Cooked meats in freezer were
not date marked. Pinto beans in 2 door cooler were not date marked, menudo in base of prep cooler was not date marked.
Time/temperature control for safety food that is prepared/opened and held in an establishment for >24 hours must be date
marked; this includes foods that you prepare then freeze. Foods that are prepared then frozen should have the prep date, then
when removed from freezer, a thaw date. CDI - pintos were cooked yesterday and dated appropriately; menudo was removed
from freezer yesterday and dated with thaw date. Ensure all foods that are prepared in the establishment - whether stored in
coolers or freezer - have dates to avoid a full point deduction on next inspection.

28 7-102.11 Common Name - Working Containers (Pf) REPEAT - 2 unlabeled spray bottles behind front counter contained a
chemical identified from bulk container as a sanitizer for hands and hard surfaces. Working containers used for storing
poisonous or toxic materials shall be clearly and individually identified with the common name of the material. CDI - bottles
emptied.
7-202.12 Conditions of Use (P) 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 removed spray bottles from establishment to take home.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) Unlabeled bottle identified as sugar. Working
containers holding food ingredients that are removed from their original packages, such as sugar, shall be identified with the
common name of the food. CDI - PIC labeled.

42 3-302.15 Washing Fruits and Vegetables (C) PIC stated that onions are cut and then washed. Raw fruits and vegetables shall be
thoroughly washed in water to remove soil and other contaminants before being cut, combined with other ingredients, cooked,
served, or offered for human consumption.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Buildup on tray
used to hold grinder parts, metal pan used to hold misc. utensils and lids. Cleaned equipment and utensils shall be stored in a
clean, dry location where they are not exposed to splash, dust, or other contamination.

47 4-205.10 Food Equipment, Certification and Classification (C) Sopas stored in grocery bag in freezer. Grocery bags are not
approved for direct food contact. Food equipment shall be used in accordance with the manufacturer's intended use and certified
or classified for sanitation by an ANIS accredited certification program.

49 4-602.13 Nonfood Contact Surfaces (C) -REPEAT Clean as needed, such as shelving, inside coolers, handles and commonly
touched surfaces. Nonfood contact surfaces shall be cleaned at a frequency necessary to preclude soil residues.

51 5-205.15 (B) – System Maintained in Good Repair - drip at can wash and drip at hot water side of hand sink need to be repaired.
A plumbing system shall be maintained in good repair.

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.

56 6-305.11 Designation - Dressing Areas and Lockers (C) tube of chapstick, pair of eyeglasses on shelf where cleaned dishes are
stored. Lockers or other suitable facilities shall be located in a designated room or area where contamination of food, equipment,
utensils, linens, and single-service articles can not occur. CDI - PIC discarded items.


