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Refried Beans
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reheat for hot holding 176.0

Eduardo Sanchez

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Burrito Sauce reheat for hot holding 197.0

Enchilada Sauce reheat for hot holding 208.0

Steak final cook 171.0

Chicken final cook 167.0

Lettuce make-unit 40.0

American Cheese make-unit 39.0

Pico de Gallo make-unit 36.0

Horchata double door upright cooler 48.0

Ground Beef hot holding 198.0

Shredded Chicken
single door upright
cooler(cooled) 47.0

Chorizo
single door upright
cooler(cooled) 46.0

White Rice single door upright cooler 39.0

Cerviche single door upright cooler 38.0

Birria walk-in cooler 31.0

Queso Dip walk-in cooler 39.0

Carnitas walk-in cooler 38.0

C. Sani dish machine 50.0

C. Sani 3-compartment sink 50.0

Hot Water 3-compartment sink 127.0

CDEIMOS13@YAHOO.COM

Edward551048@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  PLAYA AZUL Establishment ID:  3034012760

Date:  05/25/2023  Time In:  10:25 AM  Time Out:  1:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Omar Gonzalez Food Service 08/12/2021 08/12/2026

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance-PF: The PIC was observed washing rags in the handwashing
sink. (B) A handwashing sink may not be used for purposes other than handwashing. CDI: After being made aware of the
violation, the PIC stated he knew the sink was only used for handwashing and proceeded to rinse rags in sink. The PIC was
informed again of the violation and stopped washing the rags in the handwashing sink. Education was given

20 3-501.14 Cooling-P: The following items cooked and cooled the night prior failed to meet cooling parameters: 3 containers of
shredded chicken (44 F-47 F) and 1 container of chorizo (46 F). (A) Cooked TCS food shall be cooled: (1) Within 2 hours from
57C (135 F) to 21C (70 F); and(2) Within a total of 6 hours from 57C (135 F) to 5C (41 F) or less. CDI: Education was given and
the PIC discarded the items

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-REPEAT-P: A container of horchata
made four days prior (per the PIC) measured at 48 F. TCS food shall be maintained at a temperature of 41 F or below. CDI: The
PIC discarded the horchata

33 3-501.15 Cooling Methods-PF: The following items cooked and cooled the night prior failed to meet cooling parameters: 3
containers of shredded chicken (44 F-47 F) and 1 container of chorizo (46 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 the food 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; (7) Other effective methods. CDI: Education was given and the PIC discarded the items.

38 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests-C: Dead roaches were observed in the prep area
and the dry storage area. Dead or trapped birds, insects, rodents, and other pests shall be removed from control devices and the
premises at a frequency that prevents their accumulation, decomposition, or the attraction of pests.

39 3-305.11 Food Storage - Preventing Contamination from the Premises-C: A container of chips were stored uncovered under the
3-compartment sink drain board while being prepared. (A) Except as specified in (B) and (C) of this section, food shall be
protected from contamination by storing the food: (2) Where it is not exposed to splash, dust, or other contamination. CDI: The
PIC removed items.

40 2-402.11 Effectiveness - Hair Restraints-C: An employee was preparing food without a hair restraint. (A) Except as provided in
(B) of this section, food employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing
that covers body hair, that are designed and worn to effectively keep their hair from contacting exposed food; clean equipment,
utensils, and linens; and unwrapped single-service and single-use articles.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-C: Plates were being
splashed and soiled with food debris on the cook line. (A) Except as specified in (D) of this section, cleaned equipment and
utensils, laundered linens, and single-service and single-use articles shall be stored: (2) Where they are not exposed to splash,
dust, or other contamination. CDI: The PIC placed all plate in the warewashing area to be cleaned

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Repair or replace restroom cabinets that do not fully
close/ repair chipped cabinet in women's restroom/replace rusting shelves in the walk-in cooler/the bottom of the panel on the
walk-in cooler is corroding/legs and shelving are tarnishing on tables throughout the kitchen area/replaced knobs on stove.
Equipment shall be maintained in good repair.//4-501.12 Cutting Surfaces-C: Replace cutting board on make-unit. Surfaces such
as cutting blocks and boards that are subject to scratching and scoring shall be resurfaced if they can no longer be effectively
cleaned and sanitized, or discarded if they are not capable of being resurfaced.

49 4-602.13 Nonfood Contact Surfaces-C: Cleaning is needed to/on the following: upright freezer, upright cooler, walls of walk-in
cooler, shelves in walk-in cooler, and all surfaces of equipment. Nonfood-contact surfaces of equipment shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Thorough cleaning is needed to walls, floor, and ceilings throughout
the kitchen area. (A) Physical facilities shall be cleaned as often as necessary to keep them clean.


