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PermitIDPR0002610DBAEL TRIGO TAQUERIA I. Date06/01/2026
Multi sourceViolationsGeneral Comments:
Facility has failed to meet the minimum health & safety requirements set forth by the CA Health & Safety Code (82=B). Facility is 
closed at this time due to a cockroach infestation. Facility closure sign posted. "A" placard removed and "B" placard posted. 
Reinspection is set for 6/9/26. 

This inspection was initiated due to a a cockroach complaint (CO1007641). 
Observations:
7. Proper hot and cold holding temperatures
Status: OUT (2 PTS) 

Inspector Comments: Measured the internal temperature of a pot of buche sitting on the steam table lid at 100F. Operator stated 
they had it out during their lunch rush and voluntarily discarded it. Ensure potentially hazardous foods are properly hot held at the 
steam table to hold an internal temperature above 135F. 

Violation Code - Potentially hazardous food shall be held at or below 41°F / 45°F or at or above 135°F. Potentially hazardous food 
removed from proper holding temperature during preparation must be returned to proper temperature within 2 hours. Potentially 
hazardous food shall be received at proper temperature without evidence of temperature abuse. (113996, 113998, 114037)  

9. Proper cooling methods
Status: OUT (2 PTS) 

Inspector Comments: Measured the internal temperature of a container about 10" of menudo at 86F. Operator stated they cooked it 
and began cooling less than 2 hours prior. Operator was educated on proper cooling methods and portioned the menudo into shallow 
containers less than 4" deep. Ensure foods are properly and rapidly cooled from 135F to 71F within two hours and then from 71F to 
below 41F within four additional hours.  

Violation Code - All potentially hazardous food shall be rapidly cooled from 135°F to 70°F within 2 hours, and then from 70°F to 41 
°F, within 4 hours. Cooling shall be by one or more of the following methods: in shallow containers; separating food into smaller 
portions; adding ice as an ingredient; using an ice bath, stirring frequently; using rapid cooling equipment; or, using containers that 
facilitate heat transfer. (114002, 114002.1)  

21. Hot and cold water available
Status: OUT (2 PTS) 

Inspector Comments: Measured maximum hot water at the three compartment sink at 114F. Ensure hot water of 120F is provided at 
all times.  

Violation Code - An adequate, protected, pressurized, potable supply of hot water and cold water shall be provided at all times. Hot 
water of at least 120°F must be provided for facilities with unpackaged food. Handwashing facilities shall be equipped to provide 
warm water for at least 15 seconds. (113953(c), 114189, 114192 (a,d), 114192.1, 114195)  

23. No rodents, insects, birds, or animals
Status: MAJ (4 PTS)

received byLeticia Gonzalez Inspector Name Allison Buse
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PermitIDPR0002610DBAEL TRIGO TAQUERIA I. Date06/01/2026
Multi sourceViolationsInspector Comments: Observed numerous live cockroaches of all life stages on the walls above the prep table and underneath the 
table in a hole inside the wall. Operator provided a pest control invoice from 4/30/26 with a stated target treatment of "ants". Facility is 
closed at this time. 
Operator shall obtain commercial pest control to eliminate cockroaches from the facility and ensure no live ones remain present, 
ensure entire facility is thoroughly cleaned, and all affected areas are properly sanitized prior to being reinspected.  

Violation Code - Each food facility shall be kept free of vermin. Only approved animals, such as service animals or decorative fish in 
aquariums, are permitted inside a food facility. (114259.1, 114259.4, 114259.5)  

28. Food separated and protected from contamination
Status: OUT (2 PTS) 

Inspector Comments: Observed numerous foods (i.e., salsa, meatballs, soups, etc.) in the tall two door reach-in cooler without lids 
or properly covered. Ensure all foods are covered at all times. 

Observed a container of tortilla chips on the floor at the front counter. Ensure all foods are at least 6" off the floor at all times. 

Observed scoop handles inside bulk foods containers touching the food product. Ensure the scoop handles are stored to where the 
handles do not touch the food product.  

Violation Code - All food shall be separated and protected from contamination. (113984, 113986, 114060, 114067(a, d, e), 114069(a, 
d), 114073, 114077, 114089.1 (c), 114143 (c))   

30. Toxic substances properly identified, stored, used
Status: OUT (1 PTS) Type: Corrected On Site.

Inspector Comments: Observed a chemicals spray bottle without a label. Ensure all chemical spray bottles are properly labeled.  

Violation Code - All poisonous substances, detergents, bleaches, and cleaning compounds shall be stored in an approved manner 
which prevents contamination of food or food-contact surfaces. All poisonous or toxic substances shall be properly labeled. (114254, 
114254.1, 114254.2)  

33. Food properly labeled; honestly presented; menu labeling
Status: OUT (1 PTS) 

Inspector Comments: Observed several bulk food containers without proper labels. Ensure all bulk foods containers that are not 
easily identifiable are properly labeled. 

Violation Code - Any food is misbranded if its labeling is false or misleading, if it is offered for sale under the name of another food, 
or if it is an imitation of another food for which a definition and standard of identity has been established by regulation. All food menu 
items shall be properly identified and honestly presented. Food establishments with 20 or more locations, conducting similar 
business, must provide approved menu nutritional labeling information. Infant formula cannot be sold or offered for sale after the "use
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PermitIDPR0002610DBAEL TRIGO TAQUERIA I. Date06/01/2026
Multi sourceViolationsby" date printed on the package. (114087, 114089, 114089.1(a, b), 114090, 114093.1, 114094, 114094.5)  

39. Thermometers provided and accurate
Status: OUT (1 PTS) 

Inspector Comments: Facility has no probe thermometer to measure the internal temperature of foods. Ensure a probe thermometer 
is provided at all times.  

Violation Code - An accurate, easily readable metal probe thermometer suitable for measuring temperature of food shall be 
available. A thermometer shall be provided for each refrigeration unit. (114157, 114159)   

40. Wiping cloths: properly used and stored
Status: OUT (1 PTS) 

Inspector Comments: Observed soiled linens on the prep cooler and cooks line. Ensure linens are properly used and stored at all 
times.  

Violation Code - Wiping cloths used to clean food spills shall be used only once, unless stored in an approved concentration of 
sanitizer solution and laundered daily. (114135, 114185.1, 114185.3 (d-e))  

45. Floors, walls, ceilings: good repair / fully enclosed
Status: OUT (1 PTS) 

Inspector Comments: Observed wall damage underneath the prep table, above the hand sink, the ceiling in the prep area, and 
numerous places throughout the facility. Ensure all walls and ceiling are smooth, easily cleanable, and no holes/gaps are present. 

Observed missing base cove tiles underneath the hand sink creating pooling water. Ensure approved base cove tiles are installed in 
this area in an approved manner. 

Violation Code - The floors, walls, ceilings finishes must be of an approved material, durable, smooth, nonabsorbent, and easily 
cleanable. Food facilities shall be fully enclosed. (114143 (d), 114257, 114266, 114268, 114271, 114272)  

46. Floors, walls, and ceilings: clean
Status: OUT (1 PTS) 

Inspector Comments: Observed debris on the floors and walls underneath and behind equipment throughout the facility. Ensure the 
entire facility is thoroughly cleaned. 

Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)
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