


Food Establishment Inspection Report 

Establishment: Rio Grande 

Water Supply: [8J Public D Private 

Sanitizer Type: Sink: Quat/Cloth: Bleach 

Item/Location Temp 

All Temps in °F 

All Cold Holding Units :S 41 

Tomatoes in prep table 52 

Guac in prep table 52 

Salsa below prep table 52 

Raw chicken in table beside grill 39 

Raw chicken in walk-in 37 

Raw chicken in double door fridge 38 

Establishment #: 208 

Waste Water System: [8J Public D Private 

PPM: 200/100 Heat: 

TEMPERATURE OBSERVATIONS 

Item/Location Temp 

Refried Beans in walk-in 39 

lemon slices at bar 68 

Taco Meat in steam table 167 

Shredded chicken in steam table 163 

OBSERVATIONS AND CORRECTIVE ACTIONS 

Item/Location 

Item Violations cited in this report must be corrected within the time frames below. 
Number 
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Temp 

2 At beginning of inspection, no Certified Food Protection Managers were present. Employee called manager to come in. 

CFPM requirement discussed with manager. A CFPM must be present at all times that the kitchen is in operation. Establishment 

currently has 3 employees with CFPM. Reference 750.540 of the IL State Food Code. COS. 

6 Cup with an employees drink observed in the food preparation area without a lid and straw. A lid and straw must be used for 

employee drinks. Reference Section 2-401.11 of the Food Code. COS, drink covered and moved. 

10 Upon arrival at establishment, hand sink in kitchen observed with a plastic cup and food debris in basin. All Hand sinks 

must be used for handwashing only. Reference Section 5-205.11 of the Food Code. COS, cup moved and debris cleaned. 

21 Steam tray of rice found stored under the flat top cooking surface. All hot holding must be done to keep food at 135°F. Reference 

Section 3-501.16 of the Food Code. COS, rice voluntarily discarded. 

22 Temperature of food products in the make table was observed over 50°F. Employee stated the last temperature check was not 

done in the last 24 hours. All Time/Temperature food must be maintained at or below 41°F. Reference Section 3-501.16 of the 

Food Code. COS, food voluntarily discarded; food listed below. 

CFPM Verification (name, expiration date, ID#): 

Fernando Leon 
18340919 

Exp:9/10/2024 

HACCP Topic: Discussed proper hot holding and cooling temperatures and procedures used in establishment. 

May 17, 2021 

Person in Charge (Signature) Date 

Follow-up: 1:8] Yes D No (Check one) Follow-up Date: TBD 

Inspector (Signature) 

IOCI 17-356 (j@9) 



Food Establishment Inspection Report 
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Establishment: Rio Grande Establishment#: 208 

OBSERVATIONS AND CORRECTIVE ACTIONS 

Item Violations cited in this report must be corrected within the time frames below. 
Number 

36 Cooling unit beside grill observed without a thermometer. Thermometer in walk-in cooler in disrepair. All cooling units must 

have an easily accessible thermometer to facilitate temperature checks. Reference Section 4-302.12 of the Food Code. 

Must be fixed by Next Routine Inspection (NRI). 

37 Various food items in kitchen and walk-in out of their original container not properly labeled. All food out of its original container 

must be labeled with the common name. Reference Section 3-302.12 of the Food Code. COS, food labeled. 

38 Back door propped open, without a screen. All exterior doors must be self-closing and tight fitting. If door is going to be left open, 

door must have a screen to prevent pest harborage. Reference Section 6-202.15 of the Food Code. COS, door shut. 

45 Boxes of single use articles found on floor of storage room in basement. All single service articles must be stored at least 611 off 

the ground. Reference Section 4-903.11 of the Food Code. COS, boxes moved. 

48 No test strips present in the warewashing area. All warewashing areas must have test strips to test the efficacy of the 

sanitizer being used, as well as prevent toxic poisoning. Reference Section 4-302.14 of the Food Code. To be corrected by the 

Next Routine Inspection. 

53 Women's Restroom observed to be out of paper towels for hand washing. Both restrooms without self-closing mechanisms 

on the doors. All restroom doors must be self-closing and tight fitting. All restrooms must have soap and paper towel for washing 

hands. Reference Section 6-202.14 of the Food Code. COS, hand towels replaced. Door self-closing mechanism to be corrected 

by NRI. 

39 Taco meat, cooling by open back door, not properly covered. Taco shells on back of prep table not properly covered. 

Various food items in maketables not covered. Lids to make tables left open when not in use. All food must be protected 

from possible environmental contamination while not in use. Reference Section 3-305.12 of the Food Code. COS, food covered. 

22 (Cont.) Food discarded: chiles, tamales, green sauce, spicy red sauce, spaghetti noodles, salsa, pico de gallo, raw beef, tomato 

puree, tomato sauce, shredded cheese, cut lettuce, sour cream, guacamole, diced tomatoes, minced cilantro, diced onions, 

cut onions. 

Establishment instructed not to use cooling unit until fixed and Health Department approves unit to operate. 

May 17, 2021 

Date 

Follow-up: � Yes D No (Check one) Follow-up Date: TBD
--------

IOCI 17-356 (j@9) 




