
103 N BROADWAY ST 
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FACILITY ID: RECORD ID: CT:

Time In:

Time Out:

Reinspection Date:

Permit Expiration Date: Balance Due:

DOCUMENTS OBTAINED 

Agency:Exp. Date


FSC Name:

Location Found

Linen (ppm) Cl: Linen (ppm) Qt: Utensil Sink (ppm) Cl:
Utensil Sink (ppm) Qt: Hot Temperature: Cold Temperature:

FRESNO CA 93701
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CA LIC #4NV4194
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FOOD00074351 Tract 6.01

$657.00
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No
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Official Consumer Food Protection Inspection Report

Department of Public Health Environmental Health Division
1221 Fulton Street, P.O. Box 11867, Fresno, CA 93775, Phone (559) 600-3357

http://www.fcdph.org Email: EnvironmentalHealth@fresnocountyca.gov

FOOD Mobile Facility Routine Inspection Mobile Food Vendors - Mobile Food Preparation Unit (MFPU)

OP STATEMENT OBTAINED or
N/ADRIVERS LIC.

Commissary Name: LAST SIX VIN:

Sticker Affixed:


Operating:

103 N BROADWAY ST 

DAISY GARCIA

FACILITY 
CLOSED

VEHICLE REG

Violations / Not in compliance

Comments:

Remedy:

Comments:

Remedy:

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

.

+ Observed two large wheelbarrows from the commissary filled with ice from the outdoor ice machines 
outside of the mobile. In the ice was large pots full of meat cooling. Rapid cooling shouldn't be done 
outside of the mobile. It needs to be inside the trailer. Food was relocated inside. 

.

.

Follow approved cooling methods; food temperature must reach 70ºF within two hours and 41ºF within 4 
more hours.

22.   Sewage and wastewater properly disposed
All liquid waste must drain to an approved fully functioning sewage disposal system.  (114197)
.

.

+ Trailer had a corrugated pipe coming off of the waste tank draining waste water and food debris onto 
the cermet approximately 50 feet from the waste tank dump station where it should have been disposed 
of. Do not drain waste water onto the cement. Use the dump station 50 feet away. 

.

.

Immediately repair the plumbing system to ensure that all sewage and liquid waste is disposed of in a 
approved manner.

Violation:

Violation:



OWNER:

EL TACO NAZO

COMM AUTH



NOTICE: REINSPECTION FEES WILL BE CHARGED FOR REINSPECTIONS DUE TO UNCORRECTED VIOLATIONS

Received By: Inspected By: Dorothy CserDaisy
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UPON AUTHORITY OF THE ENVIRONMENTAL HEALTH DIRECTOR, THE ENVIRONMENTAL HEALTH PERMIT FOR THE BUSINESS 
IS IMMEDIATELY SUSPENDED DUE TO THE ITEMS MARKED WITH AN ASTERISK (*). THE BUSINESS IS TO REMAIN CLOSED 
UNTIL ALL OF THE CORRECTIONS ARE COMPLETED AND WRITTEN AUTHORIZATION TO REOPEN IS ISSUED BY THIS 
OFFICE. AN APPEAL OF THIS SUSPENSION MAY BE REQUESTED BY WRITING TO THE ENVIRONMENTAL HEALTH DIRECTOR.

03/24/2026

Comments:

Remedy:

49.  Permit current and posted
A food facility shall not be open for business without a valid permit.  A permit, once issued, is 
nontransferable.  A permit shall be valid only for the person, location, type of food sales, or distribution 
activity and, unless suspended or revoked for cause,

for the time period indicated.  The health permit shall be posted in a conspicuous place in the food 
facility.  (114381, 114387)
.

.

+ Mobile has not been permitted since 2020. It is currently parked at the commissary preparing food for 
the other permitted trailers. Immediately  cease all food preparation out of this unpermitted mobile. Do 
not use  mobile to support other mobile units. 

.

.

Post current Environmental Health permit in visible location, or apply for, pay all fees and penalties, and 
obtain a permit to operate.

Violation:

1

Type of Food Temp

TEMPERATURE CONTROL: Documentation required for all facilities with potentially hazardous food.

Process/Holding Location

Observed and in Compliance:

General Comments:

Mobile is to remain closed, no food preparation is to be done.

FA00279795 / FOOD00074351


