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drawers 39 sanitizer (ppm) bottle 50

Daniel Guzman Estrada

Ashley Mize

09/30/20222663 - Mize, Ashley

(336) 830-0717
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shrimp drawers 39

steak drawers 38

tomatoes prep unit 41

pico prep unit 41

lettuce prep unit 41

pork prep unit 41

cheese dip hot holding 145

rice hot holding 126

rice reheated to 170

beans hot holding 146

beef hot holding 156

chicken hot holding 170

white rice hot holding 150

cheese dip (*2) walk-in 47

beef walk-in 41

beans walk-in 41

rinse dish machine 173

salsa reach-in 40

chicken cooked 190

GZMN.LEOPOLDO@GMAIL.COM

daniloge22@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  LOS JIMADORES Establishment ID:  3034012694

Date:  09/20/2022  Time In:  2:00 PM  Time Out:  5:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Daniel Guzman Estrada Food Service 06/26/2026

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). Raw eggs were being stored over
vegetables in the prep unit. Ensure food is being stored according to their final cook temps and raw is being stored under or
separate from ready-to-eat foods. CDI-eggs moved to bottom shelf.

20 3-501.15 Cheese dip stored in the walk-in that was cooked yesterday but was still temping at 47F. Ensure foods cooked are
being quickly cooled from 135F to 70F within 2 hours and then to 41F within the next 4 hours. CDI-cheese dip discarded.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Rice being held too cool at 126F.
Ensure foods being held hot are being held at 135F or above. CDI-rice reheated to 170F.

28 7-102.11 Common Name - Working Containers (Pf). Two chemical bottles were not labeled. Ensure chemical bottles and
buckets are being labeled with the common name of chemical being stored in bottles or buckets. CDI-bottles labeled.

33 3-501.15 Cooling Methods (Pf). Cheese dip and other food items being cooled in a large plastic container. Cheese dip temped at
47F sitting in the walk-in from being cooked yesterday. Utilize proper cooling methods such as: placing food in shallow metal
pans, thinner portions, utilizing rapid cooling equipment, stirring the food in ice water bath, adding ice as an ingredient, or other
effective methods. CDI-education with management and employees.

38 6-501.111 Controlling Pests (Pf). Flies present throughout the facility. Keep the premises free of insects, rodents, and other
pests. CDI-education with management, management states pest control company is going to be called.

40 2-402.11 Effectiveness - Hair Restraints (C). Beard restraints are not being worn with beards. Effective beard restraints shall be
worn at all times in food prep areas.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C). Dishes and cups were stacked together still wet. Ensure adequate air
drying time is occurring before stacking dishes, utensils, cups, equipment, etc.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C). The gaskets on the on drawers are both broken and need
replaced.

48 4-302.13 Temperature Measuring Devices, Manual Warewashing (Pf) - Because establishment uses a high-temperature
sanitizing dish machine, an irreversible registering temperature indicator shall be provided and readily accessible for measuring
the utensil surface temperature. A verification visit is required by 9/30/2022, please contact Ashley Mize at (336)830-0717 or
mizeac@forsyth.cc if thermometer is purchased and on-site before verification date. Please send a picture of thermometer
purchased for dish machine to (336)830-0717

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C). Floors throughout facility have pits in it
making it no longer smooth or easily cleanable. Floors, walls, and ceilings including the attachments such as soap and towel
dispensers; light fixtures; and heat/ac vents shall be maintained in good repair.

Additional Comments
*Paused inspection for 30 mins due to having to wait for water to be cut back on.


