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Refried Beans
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upright cooler 40.0

Tony Moralez

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Pico De Gallo upright cooler 39.0
Pork and Cheese
Pupusa grill cooler drawer 40.0

Pork grill cooler drawer 40.0

Black Beans hot holding 156.0

Rice hot holding 143.0

Tomatoes make-unit 41.0

Lettuce make-unit 41.0

Curtido make-unit 38.0

Pico De Gallo make-unit 38.0

Hot Water 3-compartment sink 135.0

C. Sani 3-compartment sink 100.0



 

Comment Addendum to Inspection Report
Establishment Name:  EL TRIUNFO RESTAURANT Establishment ID:  3034011673

Date:  01/26/2023  Time In:  1:50 PM  Time Out:  3:55 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.

2 2-102.12 (A) Certified Food Protection Manager-REPEAT-C: There was no certified food protection manager on duty .A) The
person in charge shall be a certified food protection manager who has shown proficiency of required information through passing
a test that is part of an accredited program.

8 2-301.12 Cleaning Procedure-P: An employee was observed washing hands for less than 20 seconds. (A) Except as specified in
(D) of this section, food employees shall clean their hands and exposed portions of their arms, including surrogate prosthetic
devices for hands or arms for at least 20 seconds, using a cleaning compound in a handwashing sink that is equipped as
specified under § 5-202.12 and Subpart 6-301. CDI: Education and demonstration of proper handwashing was given.
Handwashing was corrected.

10 5-202.12 Handwashing Sinks, Installation-C: All handwashing sinks measured at temperature ranges of 58 F-70 F. (A) A
handwashing sink shall be equipped to provide water at a temperature of at least 38 C (100 F) through a mixing valve or
combination faucet.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness-P: Dishes were sanitizing in a concentration below 50 ppm. A chemical sanitizer used in a sanitizing solution for a
manual or mechanical operation at contact times specified under 4-703.11(C) shall meet the criteria specified under §7-204.11
Sanitizers, Criteria, shall be used in accordance with the EPA-registered label use instructions. CDI: The PIC produced a
sanitizer concentration of 100 ppm.

24 3-501.19 Time as a Public Health Control-PF: The jalapeño and tomato sauces being held on time were without a time stamp.
(A) Except as specified under (D) of this section, if time without temperature control is used as the public health control for a
working supply of potentially hazardous food before cooking, or for potentially hazardous food that is displayed or held for sale or
service:(1) Written procedures shall be prepared in advance, maintained in the food establishments and made available to the
regulatory authority upon request that specify: 
(a) Methods of compliance with Subparagraphs (B)(1)-(4) or (C)(1)-(5) of this section; (b) Methods of compliance with § 3-501.14
for food that is prepared, cooked, and refrigerated before time is used as a public health control. CDI: The sauces were sitting at
room temperature for 3 hours without a time stamp. The items were discarded.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Shelves are beginning to rusting in the upright coolers.
Equipment shall be maintained in good repair.


