Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

PEDROS

REGULAR

2020-01-09

No

2-102.12

No Certified Food Protection
Manager.

2-401.11

Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOQOD;
clean EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.

6-301.12

Sanitary towels / hand drying device
not provided for hand wash sink or
lavatory.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

3-305.11

Food not protected from
contamination during storage.

2-402.11

Food Employees not wearing
effective hair restraints.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

PEDROS MEXICAN
RESTAURANT

REGULAR

2023-01-18

No

5-205.11.(B)

Hand washing facility being used for
other than hand washing.

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

4-602.11.(E)

Non-potentially hazardous food
contact surfaces are not cleaned
with proper frequency.

7-204.11

Chemical SANITIZERS and other
chemical antimicrobials applied to
FOOD-CONTACT Surfaces do not
meet the requirements specified in 40
CFR 180.940 or 40 CFR 180.2020
sanitizing solutions.

3-305.11

Food not protected from
contamination during storage.

2-402.11

Food Employees not wearing
effective hair restraints.




