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Name:  Rubi Deladillo

Person In Charge: Inspector:

Name:  Amy Jamison



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)  (Repeat)   

15.  Food separated and protected 
This is a Priority item 
3-304.15 (A) - Gloves, Use Limitation (P)
3-302.11 (A) (1-2) - Raw Animal Food- Separation, Packaging, and Segregation (P)
Observation: Gloves shall be used for only one purpose and discarded when damaged, soiled, or when 
interruption occurs. observed gloved food employee touch clothing, and failed to change gloves. Touching 
of clothing contaminates the gloves and should be discarded. 

Raw shell eggs are still stored on top shelf in walkin refrigerator, above cooked ready to eat foods.
   (Corrected on Site)  (Repeat)   

28.  Toxic substances properly identified, stored, and used 
This is a Priority item 
7-201.11 - Separation - Storage (P)
7-102.11 - Common Name - Working Containers (Pf)
Observation: Observed bottle of windex and clorox wipes stored on shelf with food products and single 
use items. poisonous and toxic materials shall be stored so they cannot contaminate food, equipment and 
utensils. These products were removed from the shelf and placed with other chemicals. 
Observed unlabled bottle of yellow liquid with no lable. All working containers for storing poisonous or toxic 
materials such as cleaners and sanitizers shall be clearly and indivually identified with the common name 
of the material.
   (Corrected on Site)    

43.  In-use utensils; properly stored 
This is a Core item 
3-304.12 - In-Use Utensils, Between-Use Storage

Observation: In use utensils, used to dispense food, can be stored in the food if handles are stored above 
the top of the food and not submerged. Observed cup used to dispense beans, submerged in the food 
product.
      

48.  Warewashing facilities: installed, maintained , and used; test strips 
This is a Core item 
4-603.16 - Rinsing Procedures

Observation: Use of a distinct, separate water rinse after washing and before sanitizing is required. Facility 
is using a dishwashing method of wash, sanitize and rinse. Discussed during inspection, correct procedure 
is wash, rinse, and than sanitize. There is no need to rinse after sanitizer.
   (Corrected on Site)
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GENERAL COMMENTS

Owner has manager certification, verified on servsafe website. Certification number= 18659778. 

Score 32=passed.



FOOD TEMPERATURES

Facility Name:  Julian's Taco Shop

Food Item

beef

salsa bar

rice

chorizo

Food State

Hot Holding

Cold Holding

Re-heating

Cold Holding

Temperature

176F

40F

185F

40F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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