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REHEAT 200

Victor Gallardo

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

boiled chicken walk-in cooler 37

pork belly walk-in cooler 37

frijoles walk-in cooler 39
chicharrones
w/meat serving line 139

tamale serving line 154

chicken serving line 141

frijoles serving line 157

rice serving line (DISCARDED) 120

chile rellenos serving line 154

cheese refrgerated case 39

hot water prep sink 138

Cl sanitizer
3 conmp sink and towle bucket
(ppm) 100

LAESPERANZALC@GMAIL.COM

LAESPERANZALC@GMAIL.COM



 

Comment Addendum to Inspection Report
Establishment Name:  TORTILLERIA LA ESPERANZA Establishment ID:  3034020894

Date:  01/23/2023  Time In:  12:50 PM  Time Out:  2:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Victor Gallardo Food Service 12/15/2026

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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Large pot of carnitas on burner in kitchen
were 131F. Rice in middle hot case was 120-130F, ribs in middle hot case 123-145F. Time/temperature control for safety (TCS)
food held hot shall be maintained at 135F and above. CDI - burner turned up, carnitas 160F+ by end of inspection; ribs had been
in case since approx. 10:00 and were placed in oven to reheat; rice was discarded.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Roasted peppers in top of
container placed in ice bath were 53F; peppers in bottom of container were 33F. When using ice to maintain cold foods, level of
ice and water should be at/above the level of the food to maintain 41F or below. Time/temperature control for safety (TCS) foods
held cold shall be maintained at 41F or below. CDI - ice and water added to container; peppers were 40F by end of inspection.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT - Repair/replace damaged black plastic piece on deli
slicer. Equpment shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Some damage to wall corner and walls in
back area near bathroom. Physical facilities shall be maintained in good repair.

Additional Comments
Ice machine has been installed since previous inspection - Avantco KMC-F-322A


