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

Date:  06/24/2025  Time In:  1:00 PM  Time Out:  3:15 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.

38 6-501.111 Controlling Pests (Pf)
Some flies observed in kitchen area. Keep the premises free of insects, rodents, and other pests. Review and revise insect
control plan as needed. ***WILL RETUNR TO VERIFY WITH IN TEN DAYS***

43 3-304.12 In-Use Utensils, Between-Use Storage (C)
Spoon was buried in the pico de gallo. In-use utensils in TCS food, must be stored with handles above the food and top of the
food container. The spoon was removed from the pico de gallo. ***REPEAT VIOLATION***

47 4-101.19 Nonfood-Contact Surfaces (C) 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
The walk in freezer floor is lined with card board and has excessinve ice build up on the evaporator fan drain pipes. Non FOOD-
CONTACT SURFACES of EQUIPMENT that are exposed to splash, spillage, or other FOOD soiling or that require frequent
cleaning shall be constructed of a CORROSION-RESISTANT, nonabsorbent, and SMOOTH material. Equipment shall be
maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C)
Cutting boards and food prep surfaces are soiled. Non food contact surfaces of equipment shall be cleaned frequently to
preclude accumulation of soil residues. Clean the listed surfaces.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) 6-501.12 Cleaning, Frequency and
Restrictions (C)
The following areas are damaged and shall be repaired: severely receding tile grout and peeling/worn paint exposing wall
construction materials and baseboard wood. Physical facilities shall be maintained in good repair.

56 6-304.11 Mechanical - Ventilation (C)
The kitchen area is excessively hot. Mechanical ventilation of sufficient capacity shall be provided to keep rooms free of
excessive heat and steam. Inspect ventilation and exhaust for possible repair.


