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Grilled Chicken /Final cook
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3079 - Saliba, Matthew

(919) 500-6269
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Beef strips /Final cook 178

Milk /Small reach-in 39

Cut tomato /Small flip top, cooling <1hr 41 - 43

Fish /Reach-in 41

Cooked peppers /Reach-in 40

Chicken nuggets /Reach-in 41

Salsa /Salsa cooler 41
Beef/Scallops/Corrizo sausage /Grill cooler
drawer 38 - 40

Queso /Final reheat < 2hrs 165 - 172

Ground beef /Hot holding, serve line 146

Pulled chicken/Rice /Hot holding, serve line 150 - 170

Refried beans /Hot holding, serve line 152

Rice /Hot box, dry storage area 162

Cut lettuce/Tomato /Glass door reach-in 39

Cut tomato /Small flip top, cooling 1hr 40 - 41

germanrancherita@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  LA RANCHERITA Establishment ID:  4092012051

Date:  10/14/2024  Time In:  11:40 AM  Time Out:  1:10 PM

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.

15 3-304.15; Priority; Observed an employee retrieve several different raw meats including shrimp, sausage and beef from the grill
cooler drawer, wipe gloves on a cloth held at the waistband and continue working. Single-use gloves shall be discarded after a
task is complete or any time they are damaged or soiled. CDI- employee instructed to discard gloves and wash hands.
Discussed grill operation with PIC and encouraged the use of utensils such as tongs for each type of raw animal food to avoid
contaminating gloves and needing to wash hands frequently. Do not wipe gloves on a cloth and keep this cloth on a waistband
as this is a cross contamination risk and generally unsanitary. Cloth was placed with dirty linens for cleaning.

48 4-501.14; Core; Observed a brown residue at the base of the drainboard above warewashing area. Sinks and drainboards shall
be cleaned as often as necessary to prevent recontamination of equipment and if used, at least every 24 hours. Increase
cleaning frequency.

55 6-501.11; Core; Observed white paint peeling from the door frame at the entrance to the hallway leading to walk-in coolers and
dry storage area. Physical facilities shall be kept in good repair. Repair this door frame. No point taken today.


