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Comment Addendum to Inspection Report
Establishment Name:  TAQUERIA LA COSTENA (WCID #537) Establishment ID:  4092030290

Date:  07/30/2025  Time In:  11:45 AM  Time Out:  12:15 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.

22 3-501.16(A)(2) Maintain TCS foods in cold holding at 41F or less. -P Raw beef in reach in cooler at 45F. These items are not
part of TPHC. Recommend keeping raw item in a double pan with ice in the outer pan.

28 7-102.11 Common Name - One spray bottle bleach not labeled. Working Containers (Pf) Working containers used for storing
poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually identified
with the common name of the material. Labeled at time of inspection. No points taken.

Additional Comments
Make line is held TPHC.


