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Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



2.  Certified Food Protection Manager 
This is a Core item 
2-102.12 (A) and (B) - Certified Food Protection Manager
 - Certified Food Protection Manager
Observation: A certified food safety manager who has shown proficiency by passing an 
accredited test is not on staff. Handout with list of providers given.

Correct by 03/19/2021   (Repeat) 

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Core item 
6-301.14 - Handwashing Signage
 - Handwashing Signage
Observation: Handwashing sinks utilized by employees is not provided with signage notifying 
employees to wash their hands. Dish area hand sink and bathrooms hand sinks are missing 
signage. FCDPHE has free stickers and posters that can be used or feel free to provide your 
own.

Correct by 03/19/2021   

15.  Food separated and protected 
This is a Priority item 
3-302.11 (A) (1-2) - Raw Animal Food- Separation, Packaging, and Segregation (P)
 - Raw Animal Food- Separation, Packaging, and Segregation (P)
Observation: Raw animal foods are not separated from ready-to-eat foods during storage, 
preparation, or holding.
Walk in refrigerator- raw meat stored above cooked taco meat. The raw meat is stored in a 
metal pan, the chances of contamination are limited. However to further reduce any possibility 
of contamination, store raw meats below cooked meats. Handouts provided.

Correct by 03/19/2021  (Corrected on Site)  

43.  In-use utensils; properly stored 
This is a Core item 
3-304.12 - In-Use Utensils, Between-Use Storage
 - In-Use Utensils, Between-Use Storage
Observation: Dispensing utensils are improperly stored; without the handle above the top of 
the food.
Dry storage observed spices and seasonings with utensils stored down in the food product. 
These scoops can be stored in the food, but handles should be pointing up out of the food 
product.

Correct by 03/19/2021   (Repeat) 

44.  Utensils, equipment and linens: properly stored, dried, and handled 
This is a Core item 
4-901.11 - Equipment and Utensils, Air Drying Required
 - Equipment and Utensils, Air Drying Required
Observation: Equipment and utensils are not air dried in the facility. Observed towel trying of 
dishes out of dish washer. Owner corrected during inspection.

Facility Name:  Old Mission Delicioso
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Correct by 03/19/2021  (Corrected on Site)

Facility Name:  Old Mission Delicioso
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No Signatures due to COVID19.
Adequate 100 ppm Bleach in dish machine.

Facility Name:  Old Mission Delicioso

Page 5

Diced tomatoes- prep table

Food Item

Cold Holding 38F

Food State Temperature

Green chili- steam table

green chili- walk in refrigerator

Taco meat- walk in

Hot Holding

Cooling

Cold Holding

FOOD TEMPERATURES

170F

62F

38F

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


