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final cook 171

Alberto De La Riva

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Steak final cook 162

Egg final cook 168

Shredded Beef reheat 174

Sour Cream make-unit 41

Mozzarella make-unit 41

Lettuce make-unit 40

Refried Beans hot holding 146

Rice hot holding 169

Chicken hot holding 156

Ground Beef hot holding 154

Lettuce upright cooler 39

Chicken upright cooler 41

Spanish Rice upright cooler 41

C. Sani 3-compartment sink 50

Hot Water 3-compartment sink 26

Hot Water dish machine 162

Serv Safe Daniel Cano 12-9-24 000



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: LA BOTANA MEXICAN RESTAURANT Establishment ID: 3034011582

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.

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF: Two containers of white rice
prepared Tuesday were without date marking in the upright cooler./A pan of chicken prepared Tuesday was without date-marking Ready-to-eat
potentially hazardous food prepared and held in a food establishment for more than 24 hours shall be marked to indicate the date or day by which the
food shall be consumed on the premises, sold, or discarded, based on the temperature and time combinations 41 F for a maximum of 7 days or 45 F
between for a maximum of 4 days. CDI: PIC discarded rice. PIC was stated that chicken was cooked with chicken broth that had Tuesday's label.
PIC was allowed to label and keep chicken

33 3-501.13 Thawing - C: Two pans of chicken and steak were observed thawing under room temperature./A pan of shrimp was thawing in standing
water. Potentially hazardous food shall be thawed under refrigeration that maintains the food temperature at 41 F or less, completely submerged
under running water at a water temperature of 70 F or below with sufficient water velocity to agitate and float off loose particles in an overflow.

35 3-302.12 Food Storage Containers Identified with Common Name of Food -REPEAT- C: Several containers of spices on the spice shelf were stored
without labeling. Except containers holding food that can be readily and unmistakably recognized such as dry pasta, working containers holding food
or food ingredients that are removed from their original packages for use in the food establishment, such as cooking oils, flour, herbs, potato flakes,
salt, spices, and sugar shall be identified with the common name of the food.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C: Shelves are rusting in the dry storage area and dish area. Equipment shall be
maintained in good repair. *continue replacing shelving*//4-501.12 Cutting Surfaces - C: Replace wearing cutting boards. Surfaces such as cutting
blocks and boards that are subject to scratching and scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized, or
discarded if they are not capable of being resurfaced. 

49 5-205.15 (B) System maintained in good repair -REPEAT- C: A leak was observed at the faucet of the prep sink/leak observed at pipe of back hand
sink/faucet eroding at the hand sink in the women's restroom. Plumbing fixtures shall be maintained in good repair.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -REPEAT- C: Recaulk toilet in men's restroom. Physical facilities
shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed on walls throughout the
facility. Physical facilities shall be cleaned as often as necessary to keep them clean.//6-501.12 Cleaning, Frequency and Restrictions - C: Cleaning
needed on walls throughout the facility and floors behind the ice machine and in the dry storage area. Physical facilities shall be cleaned as often as
necessary to keep them clean. *left at half credit due to repairs made from previous inspection*

54 6-303.11 Intensity-Lighting - C- Increase low lighting in the following areas: (men's restroom) toilet (10 ft candles), handwashing sink (10 ft candles),
urinal (9 ft candles), (women's restroom) toilet 1 (11 ft candles). The lighting intensity shall be at least 20 foot candles 30 inches above the ground in
areas used for handwashing and in toilet rooms


