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walk in cooler 41 corn salsa cold line 38

Austin Robinson

Shannon Craver

2848 - Craver, Shannon

(336) 703-3137

X

corn salsa walk in cooler 39 guacamole cold line 38

lettuce walk in cooler 41 queso steam table 142

ambient walk in cooler 38 queso steam table 150

salsa walk in coler 41 salsa reach in cooler 41

rice hot hold cabinet 150 hot water 3 comp sink 134

rice hot hold cabinet 152 quat sanitizer 3 comp sink (ppm) 200

tomatoes reach in cooler 41

guacamole reach in cooler 38

steak reach in cooler 1:26 45

steak reach in cooler 1:50 43

pico reach in cooler 41

rice steam table 184

balck beans steam table 170

steak steam table 211

ground turkey steam table 210

chicken steam table 170

chicken steam table 211

lettuce cold line 34

pico cold line 35

dlemons@barberitos.com

austinrobinson832@gmail.com

ashleyhaskins222@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  BARBERITOS SOUTHWESTERN GRILLE Establishment ID:  3034012499

Date:  01/26/2023  Time In:  1:00 PM  Time Out:  3:10 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.

8 2-301.14 When to Wash (P). Food employee walked in the back door to the establishment and went to handling items. 
**Food employees shall clean their hands and exposed portions of their arms immediately before engaging in food preparation
including working with exposed food, clean equipment and utensils, and unwrapped single-service and single-use articles and:
(A) after touching bare human body parts other than clean hands and clean, exposed portions of arms; (B) after using the toilet
room; (E) after handling soiled equipment or utensils; (F) during food preparation, as often as necessary to remove soil and
contamination and to prevent cross contamination when changing tasks; (G) when switching between working with raw food and
working with ready-to-eat food; (H) before donning gloves to initiate a task that involves working with food; and )I) after engaging
in other activities that contaminate the hands. 
CDI: employees washed hands and educated Person In Charge (PIC) on when to wash hands.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). The cheese shredder was stored
on the clean dish rack with cheese build up on it. This was the only thing found soiled. 
**(A) Equipment, Food-Contact surfaces and utensils shall be clean to sight and touch. 
CDI: all clean utensils were placed at the 3 compartment sink to be rewashed. 

33 3-501.15 Cooling Methods (Pf). Steak was cooling in reach in cooler in deep containers. The steak was at 45F with 30 minutes
left in the 4 hours, since this comes in precooked and then is sliced in house. 
**(A) Cooling shall be accomplished with the time and temperature criteria by using one or more of the following methods based
on the type of food being cooled: (1) placing the food in shallow pans: (2) separating the food into smaller thinner portions; (3)
using rapid cooling equipment; (4) stirring the food in a container placed in an ice water bath; (5) using containers that facilitate
heat transfer; (6) adding ice as an ingredient; (7) other effective methods. 
CDI: the steak was placed in the reach in freezer and cooled to 41F within the remaining 30 minutes.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C). The containers
that were holding lids and utensils have been removed; however, there was one remaining that was soiled and holding clean
dishes. 
**(A) Cleaned equipment and utensils, laundered linens, and single-service and single-use articles shall be stored: (1) in a clean,
dry location; (2) where that are not exposed to splash, dust, or other contamination.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). The inside of the reach in
freezer still needs to be cleaned. 
**(C) Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.12 Cleaning, Frequency and Restrictions (C). More floor cleaned needs to be done around the walls. 
**(A) Physical facilities shall be cleaned as often as necessary to keep them clean.


