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Pico /Small fliptop
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Milk /Small reach-in 41

Cooked peppers /Reach-in, cookline 40

Fish /Reach-in, cookline 41
Cut lettuce/Tomato/Shredded Queso
/Fliptop, cookline 40 - 41

Rice /Final cook for hot hold 183 - 192
Ground beef/Pulled chicken /Steam table,
serve line 143 - 168

Refried Beans /Steam table, serve line 147

Queso /Reheat < 1hr, crockpot 138 - 141

Queso /Reheat 1hr 158

Cooked chicken /Walk-in 40

Ground beef /Walk-in 39

Pork/Beans /Walk-in 39 - 40

Chicken /Final cook 174

Beef steak pieces /Final cook 167 - 170

Cut tomato/Glass door cooler, back room 38

Rice/Hot box, dry storage 154 - 170

Chicken/Beef/Shrimp /Grill cooler drawer 40 - 41

germanponce64@gmail.com



 

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

Date:  02/27/2025  Time In:  10:45 AM  Time Out:  12:40 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.

16 4-501.114; Priority; The warewashing machine, in-use during inspection, was observed with 0ppm chlorine residual. 50 -
200ppm is the needed concentration. Chlorine was not coming into the machine. CDI- third compartment of the sink was filled
with chlorine sanitizer at 200ppm and all dishes/equipment were sanitized in this solution after going through the warewashing
machine. PIC to contact AutoChlor for repair. Use three compartment sink to sanitize equipment until machine is repaired. Verify
concentration using the appropriate test kit.

28 7-102.11; Priority Foundation; Two spray bottles with different chemical cleaners were observed without labels. Label all working
containers used to store toxic materials taken from bulk supplies. CDI- labels added.

41 3-304.14(B); Core; A wet wiping cloth was observed on a cutting board upon arrival. Hold in-use wiping cloths in properly
concentrated sanitizer between uses. CDI- cloth was moved to a sanitizer bucket. No point taken.

43 3-304.12 (A); Core; Observed several tongs in the grill cooler drawers stored inside containers of food like raw meats and cut
veggies. Handles were in direct contact with the food. In-use utensils in TCS food, must be stored with handles above the food
and top of the food container. CDI- tongs moved to individual buckets on the makeline. The use of these tongs was a solution to
employees needing to change gloves at the grill frequently when dispensing foods. If handles become contaminated, this would
defeat this purpose. Spoke with PIC about proper use of utensils and their storage.

45 4-903.11(C); Core; Observed a stack of aluminum trays on a top shelf above the serve line stored outside their package with the
food-contact surface exposed. Single-service articles shall be kept in the original protective package or stored by using other
means that afford protection from contamination until used. CDI- trays were inverted. No point taken.

47 4-501.11; Core; Green coated metal shelving in the warewashing and dry storage area is chipping and rusting. This prevents
effective cleaning. Equipment shall be kept in good repair. Replace this shelving in the near future. The bottom portion of the
shelf nearest to the sprayer arm is so badly rusted that the metal is flaking off.


