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hot water/3 comp sink
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138 carnitas/steam table 152

Jose Manuel Garcia

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

chlorine sanitizer/3 comp sink 50 chorizo/steam table 172

grilled chicken/steam table 122 shredded chicken/steam table 146

grilled chicken/reheated on stove 172 steak/stove top 207

menudo 1/upright cooler 64 tripa/reheat for hot holding 178

menudo 2/upright cooler 56 lettuce/make unit 40

menudo 3 and 4/upright freezer 60 sliced tomatoes/make unit 40

menudo 5 /back freezer 49 ham/reach in 41

castillos/upright cooler 45 carnitas/upright cooler 37

shredded chicken/prep temp 46 caldo res/upright 41
shredded chicken/cooled 20 min in upright
cooler 44 caldo camaron/upright 41

lettuce/cooling produce cooler 10:23 55 lengua/upright 40

lettuce/cooling produce cooler 10:38 53 salsa/veggie cooler 41

rice/steam table 184 salsa verde/veggie cooler 41

rice/stove 210 queso fresco/veggie cooler 41

beans/steam table 197 horchata/server cooler 39

steak/steam table 192 salsa /on ice 41

pastor/steam table 164

birria/steam table 136

lengua/steam table 179

yesiramirez566@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  EL TACO RICO Establishment ID:  3034012543

Date:  04/08/2024  Time In:  9:55 AM  Time Out:  11:45 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jose Manuel Garcia 17874690 Food Service 05/13/2019 05/13/2024

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - Two sets of tongs, 2 plates, and
a tortilla press were soiled with food residue. Food-contact surfaces shall be clean to sight and touch. CDI- Utensils placed at the
3 compartment sink to be cleaned.

20 3-501.14 Cooling (P) - Five deep containers of menudo that were prepared the previous day measured 56F and 64F in the 2
door upright cooler, two that measured 60F in the upright freezer, and 49F in the back freezer. TCS foods shall be cooled rapidly
from 135F-70F within 2 hours, and from 135F-41F within a total of 6 hours. The first 2 hours of cooling are the most critical in
order to prevent foodborne illness. CDI- All four containers of menudo were voluntarily discarded.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - One small pan of grilled chicken in the
steam table measured 122F. TCS foods shall be maintained hot at 135F or above. CDI- Chicken reheated on the stove to 172F.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - One container of castillos verde
45F and one container of castillos roja 45F in the upright cooler. TCS foods shall be maintained at 41F or below. CDI-
Containers placed in the upright freezer with lids off.

28 7-102.11 Common Name - Working Containers (Pf),- Several spray bottles on the chemical storage shelf were not labeled and
contained cleaning product. Working containers used for storing poisonous or toxic materials such as cleaners and sanitizers
taken from bulk supplies shall be clearly and individually identified with the common name of the material. CDI- Bottles set aside
to be labeled.

33 3-501.15 Cooling Methods (Pf) - Four deep containers of menudo did not meet time and temperature cooling criteria. Use
effective methods such as placing the containers in an ice water bath and stirring frequently, using shallow containers and
thinner portions, adding ice as an ingredient, using rapid cooling equipment, or other effective methods to meet time and
temperature cooling criteria. CDI- Menudo was voluntarily discarded and education was given about cooling methods.

41 3-304.14 Wiping Cloths, Use Limitations (C) - REPEAT- Wiping cloths at the front counter were stored in a bucket that
measured 0 ppm chlorine. Maintain wet wiping cloths in a sanitizer solution specified under 4-501.114, with a chlorine
measurement of 50-200 ppm.

42 3-302.15 Washing Fruits and Vegetables (C) -REPEAT- Avocados had stickers on them at the make line. Wash fruits and
vegetables before use, and remove stickers.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) - Two cutting
boards were stored behind faucets at the 3 compartment sink. Store cleaned and sanitized utensils in a clean, dry location,
where they are not exposed to splash, dust, or other contamination, and at least 6 inches off the floor. Use clean dish shelving
for the storage of cutting boards.

51 5-205.15 (B) Maintain a plumbing system in good repair. - There is a small leak in the faucet on the left side at the 3
compartment sink. Maintain plumbing in good repair.


