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grilled chicken/final
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Cristian aguirre

Maria Powell

2587 - Powell, Maria

(919) 306-8398
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rice/ chorizo/steam table 182-192

pork green salsa/steam table 184

cut tomatoes/ mozzarella/cold top 38-39

chicken pasor/ pork fat/tall reach in 35-40

tripe/ pork/tall reach in 36-38

TolucoFood@yahoo.com

federico.aguirre@att.net



 

Comment Addendum to Inspection Report
Establishment Name:  EL TOLUCO (WCID #781) Establishment ID:  4092030511

Date:  01/17/2025  Time In:  1:15 PM  Time Out:  2:45 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 Observed raw shell eggs stored above uncovered limes, RTE sauces, and orange juice inside tall reach in.3-302.11; Priority
Foundation; Food shall be protected from cross contamination: Separate raw animal foods during storage, preparation, holding,
and display from: raw ready-to-eat food including other raw animal food such as fish for sushi or, or other raw ready-to-eat food
such as fruits and vegetables. Manager rearranged storage hierarchy.

23 3-501.18; Priority; Observed no date marking for items prepared on days prior... housemade tripe and pork fat. Item discarded.
Food shall be discarded if it:
(1) Exceeds the temperature and time combination, except time that the product is frozen; P 
(2) Is in a container or package that does not bear a date or day; P or
(3) Is appropriately marked with a date or day that exceeds a temperature and time combination as specified. 

Additional Comments
Observed team member on the grill verifying cook final temperatures. Excellent job!


