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pico/reach in cooler 12:12
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47 garlic /walk in cooler 47

Paul Sepulveda

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

pico/reach in cooler 12:49 47 heavy d salsa/walk in cooler 12:29 47

pico/walk in cooler 1:43 44 heavy d salsa /walk in cooler 12:59 47

tomatoes /reach in cooler 36 pintos /walk in cooler 40

corn salsa /make top 38 black beans /walk in cooler 44

pico/make top 38 rice /hot hold cabinet 173

lettuce/make top 38 pintos /hot hold cabinet 155

cheese /make top 38 quat sanitizer/sani bucket - ppm 200

rice/steam table 159 hot water/3 comp sink 130

black beans /steam table 163 mango habanero /salsa bar 41

pintos /steam table 163 tomatillo salsa/salsa bar 41

queso/steam table 161 heavy d salsa/salsa bar 41

ground turkey/steam table 156

steak /steam table 175

tofu/steam table 151

spicy chicken/steam table 163

sour cream /reach inc ooelr 39

corn salsa /walk in cooler 40

tomatoes /walk in cooler 40

lettuce/walk in cooler 40

cingram@barberitos.com



 

Comment Addendum to Inspection Report
Establishment Name:  BARBERITOS Establishment ID:  3034011897

Date:  05/06/2024  Time In:  11:57 AM  Time Out:  2:25 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Paul Sepulveda 18799008 Food Service 01/08/2020 01/08/2025

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). REPEAT with improvement.
There were several pans stored on clean racks and on the drying drain board that were soiled with greasy residues, food debris
and stickers. 
**(A) Equipment, food-contact surfaces and utensils shall be clean to sight and touch. 
CDI: the pans were placed at the 3 compartment sink to be rewashed rinsed and sanitized. 

4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C). The inside of the ice machine needs to be cleaned. 
**(E) Surfaces of utensils and equipment contacting food that is not time/temperature control for safety food shall be cleaned: (4)
In equipment such as ice bins and beverage dispensing nozzles and enclosed components of equipment such as ice makers,
cooking oil storage tanks and distribution lines, beverage and syrup dispensing lines or tubes, coffee bean grinders, and water
vending equipment: (a) At a frequency specified by the manufacturer, or (b) Absent manufacturer specifications, at a frequency
necessary to preclude accumulation of soil or mold.

20 3-501.14 Cooling (P). Pico, cheese and salsa was prepared today and did not register a temperature change during cooling at
the times the foods were checked (temperatures listed in the temp log on page 2). Roasted garlic and black beans from the day
before were at 44F and 47F. 
**(A) Cooked time/temperature control for safety food shall be cooled: (1) within 2 hours from 135F to 70F and (2) within a total
of 6 hours from 135F to 41F or less. (B) Time/temperature control for safety food shall be cooled within 4 hours to 41F or less if
prepared from ingredients at ambient temperature. 
CDI: The black beans and the garlic were discarded upon request. The other foods were moved to the top shelf in the walk in
cooler to cool.

33 3-501.15 Cooling Methods (Pf). All foods listed in violation number 20 were in containers that were tightly sealed with lids or
plastic wrap. 
**(A) Cooling shall be accomplished in accordance with the time and temperature criteria specified under § 3-501.14 by using
one or more of the following methods based on the type of food being cooled: (1) Placing the food in shallow pans; (2)
Separating the food into smaller or thinner portions; (3)Using rapid cooling equipment;(4) Stirring the food in a container placed
in an ice water bath; (5) Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; or (7) Other effective
methods. 
CDI: The foods were moved to the walk in cooler and placed on the top shelf and were checked at 1:43 and the pico had cooled
to 44F after being stirred.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C). The cups at the
register are stored above the holder and out of their protective packaging. 
**(C) Single-service and single-use articles shall be stored as specified under (A) of this section and shall be kept in the original
protective package or stored by using other means that afford protection from contamination until used.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). The cabinet under the
drink machine needs to be cleaned. 
**(C) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.12 Cleaning, Frequency and Restrictions (C). The floor in the walk in cooler needs to be cleaned. 
**(A) Physical facilities shall be cleaned as often as necessary to keep them clean.


