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cut tomato/cheese/cold-hold, prep

TORTAS Y TACOS EL JAROCHO (WCID
#597)

820 E WILLIAMS ST
APEX NC

92 Wake 27539
X
x

MONICA GUILLERMO SALINAS

(919) 210-6361

4092030330

X
A

06/24/2025

III

41/41

Monica Salinas

Joanne Rutkofske

2556 - Rutkofske, Joanne

(919) 623-0459

X

refried beans/beef/hot-hold 137/150

chicken quesadilla/final cook 183

beef/beef/cold-hold, tall 48/47

steak/pastor/cold-hold, tall 45/45

cheese/cold-hold, tall 55

sanitizer, chlor (ppm)/santi-spray 0-10

green salsa/ shrimp cheviche/cold-hold, tall 47/48

MGSALINAS24@HOTMAIL.COM
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Comment Addendum to Inspection Report
Establishment Name:  TORTAS Y TACOS EL JAROCHO (WCID #597) Establishment ID:  4092030330

Date:  06/24/2025  Time In:  12:35 PM  Time Out:  1:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Monica Guilermo Salinas 23556387 Food Service 03/21/2023 03/21/2028

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) and (B); Priority; Cold-Holding: Several TCS foods in the tall silver unit cold-holding above 41F as shown in
above grid. Maintain cold Temperature Control for Safety (TCS) foods at 41F and less. CDI- TCS foods exceeding 41F 45F
voluntarily discarded by PIC during inspection.

36 4-302.12; Priority Violation; PIC unable to locate her food probe thermometer with no spare available. FOOD TEMPERATURE
MEASURING DEVICES shall be provided and readily accessible for use in ensuring attainment and maintenance of FOOD
temperatures as specified in Food Code. VR-VERIFICATION REQUIRED. Obtain a functioning food probe thermometer within
10 days and text a picture of the operating digital thin-probe food thermometer to your REHS Joanne Rutkofske at 919-623-0459
for verification of correction. Recommend to keep a spare thermometer on board.

37 3-302.12; Core; Labeling missing on squeeze bottles of food ingredients. 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. Add labeling to these items.

38 6-202.15; Core; MFU Rear and side doors propped wide open with no screens in place and live flies observed. If the windows or
doors of a FOOD ESTABLISHMENT are kept open for ventilation or other purposes, the openings shall be protected against the
entry of insects and rodents by: 16 mesh to 25.4 mm (16 mesh to 1 inch) screens; Properly designed and installed air curtains to
control flying insects; or Other effective means. Add mesh screens or keep doors closed.

41 3-304.14; Core; Sanitizer concentration too low in sanitizer spray bottle, measured at 0-10ppm chlorine. Maintain chemical
sanitizer solution at the required concentration (50-200ppm chlorine, 200-400ppm quat). Remake the sanitizer and use sanitizer
test kit to verify correct concentration reached.

47 4-501.12; Core; Cutting board at hot unit observed with soiled cut lines. 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. Resurface or replace the board.

Additional Comments
VR-VERIFICATION REQUIRED. Obtain a functioning food probe thermometer within 10 days and text a picture of the operating digital
thin-probe food thermometer to your REHS Joanne Rutkofske at 919-623-0459 for verification of correction. Recommend to keep a
spare thermometer on board.


