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Otilio Pastrana 1/6/26 0 barbacoa walk in cooler 45

Otilio Pastrana

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 124 barbacoa cooled 30 min 44

chlorine sanitizer 3 comp sink 50 queso walk in cooler 45

taquitos cooling 11:50 94 jamon walk in cooler 46

taquitos cooled 1 hour 83 jamon cooled 30 min 45

menudo final cook 193 frijoles walk in cooler 35

steak final cook 178 chicken broth walk in cooler 58

shrimp final cook 187 pico walk in cooler 53

tilapia final cook 202 lettuce walk in cooler 45

steak steam well 145 pico salsa bar 53

grilled chicken hot holding 173 pico salsa bar 54

sliced tomatoes make unit 40 roasted jalapenos salsa bar 45

cheese reach in 41 salsa verde salsa bar 52

hotdogs reach in 40

beans steam table 179

rice rice cooker 166

shredded chicken steam table 178

barbacoa steam table 174

cabeza walk in cooler 43

cabeza cooled 30 min 42

opastrana821@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  EL PAISANO 1 Establishment ID:  3034012104

Date:  05/25/2023  Time In:  11:50 AM  Time Out:  1:50 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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) No vomit/diarrhea clean up policy at establishment. CDI - Template
provided by REHS.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - Three metal lids and two tongs
soiled with food residue. Food-contact surfaces shall be clean to sight and touch. CDI- Utensils placed at sink to be rewashed.

20 3-501.14 Cooling (P). REPEAT- Large container of chicken broth in the walk in cooler measured 58F. Employee stated it had
been made the previous evening, left out at room temperature, then placed in the walk in cooler this morning. Taquitos prepared
and rolled at 11:45 and measured 94F at 11:50. After one hour, the taquitos measured 83F. Cooked foods shall be cooled from
135-70 w/in 2 hours and then to 41F in the following 4 hours. The cooling process shall not exceed 6 hours. CDI -Broth
voluntarily discarded. Taquitos placed on the top shelf in the walk in cooler.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - REPEAT- In the salsa bar, pico
measured 54F, roasted jalapenos measured 45F, and green salsa measured 52F. In the walk in cooler, cabeza 43F, barbacoa
45F, queso 45F, jamon 46F, sliced tomatoes 45F, and lettuce 45F. TCS foods shall be maintained cold at 41F or below. CDI-
Some food containers had been taken from the walk in cooler for morning prep, and then returned, so lids were vented and they
proceeded to drop in temperature. Ice added to lettuce. Items on the salsa bar were placed on time as a public health control,
and labeled to be discarded or used by 2:30 pm. If TPHC is to be used in the future, provide written procedures for the items to
be used for this procedure and the times of start and end.

33 3-501.15 Cooling Methods (Pf). REPEAT- One large plastic tub of chicken broth was made the previous day, left out overnight,
and placed in the walk in freezer in the morning. Pico made today was covered and placed in walk in cooler; one pan was placed
in the open cold bar in the dining room. Charred jalapenos prepared today were placed in open cold bar in dining room. Taquitos
made this morning were cooling at room temperature and were not meeting time and temperature cooling criteria. Prepared
foods shall be rapidly cooled; utilize methods such as adding ice as an ingredient, frequently stirring, shallow portions, rapid
cooling equipment, and covering loosely or venting. Allow foods to properly cool to 41 before placing in the open cold bar, or use
TPHC. CDI -Items on salsa bar placed on TPHC. Chicken broth voluntarily discarded.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Commercial blender was cleaned and the lid was placed on while it
was still wet. Allow utensils to adequately air dry before stacking or putting on lids.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C). Replace rusted chemical shelf above the dish area handwashing
sink. Repair loose handle on 1 door freezer door. Equipment shall be maintained in good repair. 

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Cleaning needed on shelves in
dry storage, clean dish shelving, and ovens. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.

55 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods (C) - REPEAT -Repair the ceiling tiles above the
hot water heater in the dry storage room and above the make unit. Several tiles throughout the kitchen are cracked and no longer
smooth. Repaint front counter half-wall where paint is chipping. Floor tiles cracked in the dry storage room in front of the
freezers. Splashguard is purchased and will be installed between the prep sinks. Have chemical company remove unused
dispensers above the 3 compartment sink- caulk or seal holes that are left in the wall. Reseal or caulk the handwashing sinks to
the walls in the restrooms. Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) - Repeat- Perimeter floor cleaning needed around kitchen. Clean floors
underneath and behind refrigerators in back room. Floor and wall under the 3 compartment sink are soiled. Physical facilities
shall be cleaned as often as necessary to keep them clean.

6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed (C) - There is no coved base in the dish room, front kitchen
area, dry storage room, and it is damaged in the men's restroom. The floors in food establishments in which water flush cleaning
methods are used, the floor and wall junctures shall be coved and sealed. Install coved base.


