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Name:  Miquel

Person In Charge: Inspector:

Name:  Amy Jamison



3.  Management, food employee and conditional employee; knowledge, responsibilities and reporting 
This is a Priority Foundation item 
2-201.11 (C)(2)-(3) and (17) - Demonstration (Pf)

Observation: Employee unaware of reportable symptoms such as vomiting, diarrhea, jaundice, sore throat 
with fever.
   (Corrected on Site)    

5.  Procedures for responding to vomiting and diarrheal events 
This is a Priority Foundation item 
2-501.11 - Clean-up of Vomiting and Diarrheal Events (Pf)

Observation: No clean up procedure available. Onsite training and guidance document provided.
   (Corrected on Site)    

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

Observation: Hands must be washed after contamination has occurred, such as after handling raw meats 
or other raw animal products such as eggs. Observed employee crack eggs and touch frier handle, then 
rinse gloves and touch frier handle again. Onsite training provided for when to wash hands and change 
gloves.
   (Corrected on Site)    

9.  No bare hand contact with RTE food or a pre-approved alternative procedure properly allowed 
This is a Priority item 
3-301.11 (B) - Preventing Contamination from Hands, Ready-To-Eat foods (P)

Observation: Observed staff bare hand contact ready to eat foods such as tortillas being tosted. Do not 
use bare hands to contact the tortillas, gloves(with a handwash), tongs, or deli paper are suggested 
instead of using bare hands. Onsite training provided.
   (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)
6-301.14 - Handwashing Signage
Observation: Observed pot stored in kitchen line hand sink. Handsinks may not be used for other 
purposes and must always be acessible for use. Handwashing should be made as easy as possible for 
employees. Pot was removed during inspection. Observed bar area handsink with out signage, 
additionally restrooms used by employees must have sign stating that employees must wash hands. 
These were provided during inspection.
   (Corrected on Site)    

13.  Food in good condition, safe, and unadulterated 
This is a Priority item 
3-101.11 - Safe, Unadulterated and Honestly Presented (P)

Observation: Bottle of liquor observed with insects. Liquor discarded during inspection.
   (Corrected on Site)    

15.  Food separated and protected 
This is a Priority item 
3-304.15 (A) - Gloves, Use Limitation (P)
3-302.11 (A) (3-8) - Packaged and Unpackaged Food - Separation, Packaging, and Segregation
Observation: Gloves are single use only and cannot be reused. Once contamination has occurred, gloves
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should be discarded. Observed food employee rinse gloves. 

Keep spices covered when not in uses to protect from contamination. Observed several large spice 
containers uncovered.
   (Corrected on Site)    

28.  Toxic substances properly identified, stored, and used 
This is a Priority Foundation item 
7-102.11 - Common Name - Working Containers (Pf)
7-202.11 - Restriction - Presence and Use (Pf)
Observation: Observed unlabled bottles filled with substances, unlabled. All in use spray containers must 
have a label with common name. 
Observed bottle of raid stored in the facility. Raid is not approved for use in retail food establishments. 
Bottle of hand sanitizer stored above food prep table. Do not store chemicals above food and food prep 
areas to protect from possible contamination. 
Discussed during inspection.
   (Corrected on Site)    

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

Observation: Dispensing utensils are improperly stored; (without the handle above the top of the food). 
Observed scoop stored down in flour. It is allowable to have scoop stored in non-TCS foods, however the 
handle must be stored up above the food product.
   (Corrected on Site)    

49.  Non-food contact surfaces clean 
This is a Core item 
4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency

Observation: Speed well has accumulated grime. Ensure non food contact surfaces are cleaned frequently.
   (Corrected on Site)    

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-501.12 - Cleaning, Frequency and Restrictions

Observation: Physical facilities are not cleaned as often as necessary to keep them clean. Walk in 
refrigerator wall has food splashed on floor and wall. Clean these areas more frequently to prevent 
accumulation of soils.
   (Corrected on Site)
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GENERAL COMMENTS

Score of 37= Passed.



FOOD TEMPERATURES

Facility Name:  Toreros Restaurant

Food Item

Green Chili

Diced tomatoes

Colorado

Food State

Hot Holding

Cold Holding

Cold Holding

Temperature

145F

39F

38F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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