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Sausage and
Potatoes
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hot holding 180.0

Evelin Mendoza

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken hot holding 173.0
Pork Skins in Salsa
Verde hot holding 173.0

Refried Beans hot holding 148.0

White Rice hot holding 169.0

Carnitas hot holding 144.0

Barbacoa hot holding 183.0

Ham true refrigerator 41.0

Mixed Vegetables 2-door upright cooler 1 38.0

Ambient 2-door upright cooler 2 37.0

Hot Water 3-compartment sink 127.0

C. Sani 3-compartment sink 50.0

juan.mendoza@lavictoriamarkets.com

LUKECALHOUN@PURPLECROW.COM



 

Comment Addendum to Inspection Report
Establishment Name:  LA VICTORIA Establishment ID:  3034022781

Date:  05/23/2023  Time In:  11:50 AM  Time Out:  2:25 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Dulce Medonza Food Service 03/30/2019 03/30/2024

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 2-301.12 Cleaning Procedure-P: An employee was observed briefly running hands through water, no hand soap was used. (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: After education and a demonstration was given, the employee
washed hands used the proper procedure for 20 seconds.//
2-301.14 When to Wash-P: An employee attempted to prepare for after touching soiled dishes, without changing gloves and
washing hands. Food employees shall clean their hands and exposed portions of their arms as specified under § 2-301.12
immediately before engaging in food preparation including working with exposed food, clean equipment and utensils, and
unwrapped single-service and single-use articles: (E) After handling soiled equipment or utensils. CDI: After education and a
demonstration was given, the employee washed hands used the proper procedure for 20 seconds

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-PF: The following items were stored
soiled in the clean dish area: 1 pair of tongs, 1 ladle, and 1 blender. Food-contact surfaces shall be clean to sight and touch.
CDI: All items were placed in the warewashing area to be cleaned.

20 3-501.14 Cooling -REPEAT- P: A large pan of chicken cooked and cooled the night prior measured at 47 F. Potentially
hazardous foods shall be cooled: from 135F to 70F within 2 hours; and from 135F to 41F within a total of 6 hours. CDI: The PIC
discarded the item.

33 3-501.15 Cooling Methods-REPEAT-PF: A pan of chicken cooked and cooled the night prior measured at 47 F, (A) Cooling shall
be accomplished in accordance with the time and temperature criteria specified under § 3-501.14 by using one or more of the
following methods based on the type of food being cooled: (1) Placing thefood in shallow pans; (2) Separating the food into
smaller or 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; or (7) Other effective methods. CDI: PIC was
educated on various cooling methods and applied them to finish cooling the items properly. Items were uncovered, spread into
smaller portions, and placed in colder refrigeration units to cool. CDI: The PIC discarded the item

47 4-205.10 Food Equipment, Certification and Classification-C: A true refrigeration unit labeled for "bottled beverages and closed
products" is being used to stored food items. Except for toasters, mixers, microwave ovens, water heaters, and hoods, food
equipment shall be used in accordance with the manufacturer’s intended use and certified or classified for sanitation by an
American National Standards Institute (ANSI)-accredited certification program. If the equipment is not certified or classified for
sanitation, the equipment shall comply with Parts 4-1 and 4-2 of the Food Code as amended by this Rule. Nonabsorbent wooden
shelves that are in good repair may be used in dry storage areas.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair-REPEAT-C: Doors missing on outside receptacle. Storage areas,
enclosures, and receptacles for refuse, recyclables, and returnables shall be maintained in good repair

56 6-303.11 Intensity - Lighting-C: The lighting in the women's restroom measured below 20 ft candles. The light intensity shall be:
(B) At least 215 lux (20 foot candles): in toilet rooms


