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10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
6-301.11 - Handwashing Cleanser- Availability (Pf)
6-301.14 - Handwashing Signage
Observation: No soap at bar hand sink. All handsinks must be supplied with soap and paper towels at all 
times. Soap was placed at the hand sink. 
Employees must wash hands signs need to be in restrooms as well. Any hand sink used by employees 
should have these signs. Provided during inspection.
   (Corrected on Site)    

15.  Food separated and protected 
This is a Priority item 
3-302.11 (A) (1-2) - Raw Animal Food- Separation, Packaging, and Segregation (P)

Observation: Observed raw shell eggs above ready to eat items such as oranges and limes. Onsite 
training provided. Eggs moved during inspection.
   (Corrected on Site)    

23.  Proper date marking and disposition 
This is a Priority Foundation item 
3-501.17 - Ready-to-Eat TCS Food, Date Marking (Pf)

Observation: A date marking system has been implemented. Remember that the tamales are also required 
to have a date mark. Discussed during inspection.
   (Corrected on Site)    

28.  Toxic substances properly identified, stored, and used 
This is a Priority item 
7-204.11 - Sanitizers - Criteria (P)

Observation: Kitchen area bleach bucket is in excess of 200 ppm bleach. Use test strips to ensure a 
proper concentration of bleach is being used. For food contact surfaces bleach solution should be 
50-200ppm bleach. Onsite training provided. Remember too much bleach can be toxic. Solution diluted 
during inspection.
   (Corrected on Site)    

33.  Proper cooling methods used; adequate equipment for temperature control 
This is a Core item 
3-501.15 (B) - Cooling Methods - Additional Requirements

Observation: Time/temperature control for safety foods are not rapidly cooled using an approved method 
and there is not a time and temperature violation. Observed rice, covered, sitting in oven, at 100 degrees, 
per PIC it is still within 2 hours of being cooked. Discussed rapid cooling during inspection and guidance 
document provided.
   (Corrected on Site)    

41.  Wiping cloths; properly used and stored 
This is a Core item 
3-304.14 - Wiping Cloths, Use Limitation

Observation: When not in use wiping cloths need to be stored in sanitizer solution when not in use.
   (Corrected on Site)    

56.  Adequate ventilation and lighting; designated areas used 
This is a Core item 
6-501.14 - Cleaning Ventilation Systems, Nuisance and Discharge Prohibition

Facility Name:  El Alazan Mexican Restaurant Ii
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Observation: Ceiling exhaust air ducts, have collected excessive amounts of dust and debris. This needs 
to be cleaned to prevent contamination of food and food contact surfaces. Ensure these are cleaned 
regularly.
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GENERAL COMMENTS

Score of 37=passed. 

No cooking occurred during inspection.



FOOD TEMPERATURES

Facility Name:  El Alazan Mexican Restaurant Ii

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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