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Name:  Ruby Delgadillo

Person In Charge: Inspector:

Name:  Amy Jamison



1.  Person in charge present, demonstrates knowledge and performs duties 
This is a Priority Foundation item 
2-103.11 (A-N), (P) - Person in Charge - Duties (Pf)

Observation: PIC must ensure that daily oversight and routine monitoring of temperatures is occurring and 
that employees are properly handwashing. Corrected on site, discussed during inspection the importance 
of handwashing and having handsinks stocked with soap and paper towels to ensure handwashing is 
occurring. PIC stated routine monitoring of temperature is not occurring because they no longer have a 
thermometer. Thermometer provided by FCDPHE. Use thermometer to ensure hot food is hot and cold 
food is cold. Handouts and guidance documents provided.
   (Corrected on Site)    

2.  Certified Food Protection Manager 
This is a Core item 
2-102.12 (A) and (B) - Certified Food Protection Manager

Observation: Manager stated they have food protection manager certification, but have not seen or 
received certificate. It is not required but may be best to keep certificate onsite or email a copy to be 
placed in file.
   (Corrected on Site)    

3.  Management, food employee and conditional employee; knowledge, responsibilities and reporting 
This is a Critical item 
2-201.11 (A), (C) - Responsibility of Permit Holder - Reporting Symptoms and Diagnosis

Observation: PIC does not have appropriate illness policy. Ill employees should report symptoms to 
manager and be restricted from work if they are experiencing vomiting, diarrhea, jaundice, and sore throat 
with fever. Discussed during inspection and guidance documents on illness policy provided.
   (Corrected on Site)    

8.  Hands clean and properly washed 
This is a Priority item 
2-301.14 - When to Wash (P)

Observation: Food employee failed to wash hands prior to donning gloves.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
5-205.11 - Using a Handwashing Sink- Operation and Maintenance (Pf)
6-301.12 - Hand Drying Provision (Pf)
Observation: A handwashing sink within the facility lacks readily available paper towels or other drying 
devices. Upon arrival of inspection, all 3 handsinks in kitchen area do not have paper towels. Corrected 
onsite, paper towels were placed at all handsinks. Observed a fly swatter stored in hand sink. Handsinks 
are used for handwashing only and no other purposes, do not place items on or around the hand sink as 
this blocks access.
   (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)
3-304.15 (A) - Gloves, Use Limitation (P)
Observation: Observed raw shell eggs on top shelf in walk in refrigerator over ready to eat food items, and 
raw ground sausage stored over bread. Raw animal products such as meat and eggs should be stored 
under ready to eat food items (items that do not need to be cooked in order to be consumed). Discussed 
during inspection and guidance documents provided.
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Observed gloved hands adjust glasses and gloves were not changed. Remember that gloves should be 
changed anytime contamination or interruption occurs in the food preparation process.
   (Corrected on Site)  (Repeat)   

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

Observation: No observable date marking occurring. Per management food items do not last more than 3 
days. Per Code requirements, all cooked ready to eat food items kept for more than 24 hours are required 
to be date marked. Guidance provided.
   (Corrected on Site)    

35.  Approved thawing methods 
This is a Core item 
3-501.13 - Thawing

Observation: Observed chicken thawing at room temperature. Corrected onsite. Chicken was immediately 
cooked. Handout provided on proper thawing procedures and discussed with manager during inspection. 
The safest way to thaw is under refrigeration. Thawing can also be safely acheived in the sink under cold 
running water or as part of the cooking process. Never leave meat thawing in standing water over night.
   (Corrected on Site)    

39.  Contamination prevented during food preparation, storage, and display 
This is a Core item 
3-305.11 - Food Storage - Preventing Contamination from the Premise

Observation: Food is stored unprotected from contamination. Observed open bags of flour and sugar 
stored on floor. store these items covered and not on the floor to protect from possible contamination.
   (Corrected on Site)    

48.  Warewashing facilities: installed, maintained , and used; test strips 
This is a Priority Foundation item 
4-302.14 - Sanitizer Solutions, Testing Devices Provided (Pf)
4-301.12 (A), (B) - Manual Warewashing - Requirements (Pf)
Observation: Test strips are not available to test sanitizing solution. Bleach test strips were provided during 
inspection. If a quaternary ammonia sanitizer solution is also used, test strips are needed for that solution 
as well. 
Observed dishwashing occurring in only 2 compartments of the 3 compartment sink. Bleach was placed in 
the wash sink compartment along with dishsoap, the manager believed this was done to save time. A 
distinct sanitizer solution soak is needed, after cleaning and rinsing. It is not recommended to combine 
bleach with soap. Correct procedure is a wash, rinse, sanitize, air dry. Discussed during inspection and 
handouts provided. Sanitizer solution made during inspection, adequate 100 ppm bleach.
   (Corrected on Site)
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GENERAL COMMENTS

Score 77= Reinspection required.



FOOD TEMPERATURES

Facility Name:  Julian's Taco Shop

Food Item

pico

diced steak

beef

beans

Food State

Cold Holding

Cold Holding

Hot Holding

Hot Holding

Temperature

37F

41F

135F

176F

salad bar Cold Holding 37F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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