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Comment Addendum to Inspection Report
Establishment Name:  EL BURRITO BUENO Establishment ID:  3034028110

Date:  06/22/2022  Time In:  1:10 PM  Time Out:  3:00 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.

45 4-502.13 Single-Service and Single-Use Articles - Use Limitations (C) Plastic single use containers for mixed nuts and for
pretzels are being reused to hold sauce, black beans, and cooked chicken in reach in cooler. Single service and single use
articles may not be reused. Remove the reused single use articles from the establishment.

47 4-205.10 Food Equipment, Certification and Classification (C) One instapot cooker in dry storage closet labelled "For Household
Use Only". Only equipment that is certified by an ANSI approved accrediting body or conforms to 4-1 4-2 of the food code shall
be used in the food service establishment. Remove the instapot cooker from the establishment.

Additional Comments
Serv Safe - Adrian Smith 6/12/27

NOTE: Establishment is cooling food to prepare burritos cold to be reheated for service. The permit is restricted with the following
condition issued on 5/27/2022: 
"No cooling permitted at this time, establishment shall create SOPs for cooling procedures at a future time and have them approved
by Health Dept. prior to change of procedure."

The establishment must cease cooling foods as per the signed and approved permit with conditions. The establishment shall submit
SOPs to the Health Department for approval prior to restarting cooling procedures. Continuing to cool foods without submission and
approval of SOPs prior to starting cooling process may result in permit action.


