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ALBERTO'S MEXICAN FOOD 1/6/2015

Not Captured

Not Specified

9538 FOOTHILL BL, RANCHO CUCAMONGA, CA 91730

FA0008298

 4:12 PM  4:45 PM

Tin Nguyen

Not Specified 1621
None

004 - COMPLAINT - INITIAL

003 - CORRECTIVE ACTION / NO FOLLOW UP REQ

001 - NO FURTHER ACTION REQUIRED

9538 FOOTHILL BL, RANCHO CUCAMONGA, CA 91730

Not Specified CO0049722

RETAIL FOOD PROTECTION - Public Eating Pl (25-99 Seats)

 16K997 Foodborne Illness Complaint Inspection

Inspector Comments: 

-Complainant stated the following:

-On 01-02-15 at 10:00am, complainant ordered chili rellenos with hot sauce and sprite as a take out order. 

Complainant then began to have symptoms the following day, 01-03-15 around 9:00am.

-Upon inspection, observed the following:

1. One tray of chili rellenos held inside pull-out drawer at cook's line at 41°F. Per operator, chili rellenos is 

prepared by the following procedure:

-Chili is washed, dried, fried, then dried before removing pepper skin

-Chili is then cut halfway to be inserted with cheese, then dipped in egg white and fried again

-Chili is then finally wrapped with paper and held in refrigerator in shallow tray (for proper cooling and 

cold-holding), until requested during an order that is to be reheated prior to being served. 

2. Hot sauce held in buckets inside walk-in cooler at 41°F. 

3. Per operator, chili rellenos are fried in fryer to 165°F.

NOTE:

-Unable to verify cause of complaint at time of inspection.

-Complaint has been addressed and is now closed.

Compliance Date: Not Specified

Violation Reference  -  HSC

Not In Compliance

Violation Description:  A foodborne illness complaint report has been received by Environmental Health.

 Overall Inspection Comments

Complaint has been addressed and is now closed.

Photo Attachments:

No Photo Attachments
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