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NOGALES BURGERS  2 9/23/2013

Not Captured

2/23/2014 7/31/2014

11613 CHERRY AV, FONTANA, CA 92335

FA0012019

 9:50 AM 10:12 AM
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003 - CORRECTIVE ACTION / NO FOLLOW UP REQ
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11613 CHERRY AV, FONTANA, CA 92335

Not Specified Not Specified

RETAIL FOOD PROTECTION - PUBLIC EATING PL (25-99 SEATS)

 16K994 Reinspection

Inspector Comments: During routine inspection observed small reach-in refrigeration unit at cook's line in 

disrepair due to it maintaining food at approximately 45-49 F. Reinspection required to seek compliance for 

proper refrigeration.

Compliance Date: Not Specified

Violation Reference  -  HSC

Not In Compliance

Violation Description:  Reinspection conducted at this time to determine compliance from prior inspection.

 Overall Inspection Comments

Observed main reach-in refrigeration in good condition, maintaining food between 35-43 F. Thermometer in unit reading 

at 35 F.

Observed reach-in refrigerated drawers at cook's line maintaining 41 F. 

Observed cold prep table near steam table in rear of cook's line maintaining food at 49-51 F, though it had been recently 

prepped.

Overall, refrigeration maintaining proper cold holding temperatures.

RECOMMENDATION for cold prep table near steam table at rear of cook's line, USE ICE BATHS for all potentially 

hazardous items. Integrate the set up of an ice bath into the daily morning routine, monitoring the level of ice to ensure 

the food in the ice bath stays in good temperature for the prolonged period of time.
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