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22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)

Observation: Salsa sitting out, temperature 58 degrees. Salsa is TCS ( time/temperature control for safety) 
food and should be held under temperature control at 41 degrees or below. Discussed during inspection. 
Pulling the salsa out when business demands is ok, however salsa should not be left sitting out for more 
than 2 hours. when slow, put salsa back under refrigeration. 

Sliced tomatoes 46 degrees in top of prep table. The lid is open from lunch rush, this could be part of 
issue. The compartments are overly full of food product, this could also contribute to higher temps. 
Consider stocking a little less full and monitor temperatures to see if that helps table hold food at or below 
41 degrees. 
Cheese unit, Shredded cheddar cheese temperature 46 degrees. It is suggested that this is stocked less 
full as well. Consider only stocking what will be used within 1 hour. This will avoid temperature abuse.
   (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: Refrigerated, ready-to-eat, time/temperature control for safety food is not properly date 
marked when held for more than 24 hours.
Tamales are not date marked, this has been a repeated violation. 
Observed shredded chicken not date marked. 
Discussed during inspection and guidance provided.
   (Corrected on Site)  (Repeat)
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GENERAL COMMENTS

Score 15=passed



FOOD TEMPERATURES

Facility Name:  El Caporal

Food Item

Green Chili

Shredded chicken

rice

green chili

Food State

Hot Holding

Hot Holding

Re-heating

Re-heating

Temperature

144F

176F

168F

197F

Sliced tomato Cold Holding 46F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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