
County of Santa Clara
Department of Environmental Health

Consumer Protection Division
1555 Berger Drive, Suite 300, San Jose, CA 95112-2716

Phone (408) 918-3400   www.ehinfo.org

OFFICIAL INSPECTION REPORT

Owner Name

Site AddressFacility

1615 MCKEE RD, SAN JOSE, CA 95116

Program

PR0306722 - FOOD PREP / FOOD SVC OP 0-5 EMPLOYEES RC 2 - FP10

Inspection Date

07/09/2026

Inspection Time

10:10 - 11:10JOSEPH PAPIAS MOSQUERA HUANUCO & ALBER ARNOLDO RODRIGUEZ CARDONA

Inspected By

JUAN
Consent ByInspection Type

FOLLOW-UP INSPECTIONALEXANDER ALFARO

FA0206616 - BORA BORA SPORTS BAR

GREEN
N/A

Placard Color & Score

Comments and Observations

Major Violations

N/A

Minor Violations

Cited On: 07/09/2026

K13 - 3 Points - Food not in good condition/unsafe/adulterated; 113967, 113976, 113980, 113988, 113990, 114035, 114041, 114254(c), 

114254.3

Inspector Observations: 

Onions were found to be spoiled and harboring flies. 

[CA] Moldy food shall be removed immediately from use.

Cited On: 07/09/2026

K23 - 3 Points - Observed rodents, insects, birds, or animals; 114259.1, 114259.4, 114259.5

Inspector Observations: 

1. Flies were found present in the facility. 

2. Dead cockroaches were found near the lockers. 

[CA] Keep the facility free of animals, pests, and vermin. Remove and sanitize affected area of dead cockroaches.

Cited On: 07/09/2026

K27 - 2 Points - Food not separated and unprotected; 113984(a-d,f), 113986, 114060, 114067(a,d,e,j), 114069(a,b), 114077, 

114089.1(c), 114143(c)

Inspector Observations: 

Raw shelled eggs were found stored over cilantro in the walk in cooler. 

[CA] All food shall be separated and protected from contamination.  A proper refrigeration storage sticker was 

provided onsite.

Cited On: 07/09/2026

K29 - 2 Points - Toxic substantances improperly identified, stored, used; 114254, 114254.1, 114254.2

Inspector Observations: 

Household insecticide was observed in the facility.

 [CA] Only those insecticides, rodenticides, and other pesticides that are necessary and specifically approved for 

use in a food facility may be used.

Cited On: 07/09/2026

K30 - 2 Points - Food storage containers are not identified; 114047, 114049, 114051, 114053, 114055, 114067(h), 114069 (b)

Inspector Observations: 

Facility is storing food and food related equipment in the two back rooms that were restrooms. They have had the 

sinks and toilet removed.

Cited On: 07/09/2026

K34 - 2 Points - Warewashing facilities: not installed or maintained; no test strips; 114067(f,g), 114099, 114099.3, 114099.5, 114101(a), 

114101.1, 114101.2, 114103, 114107, 114125
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Inspector Observations: 

Faciltiy lacks testing materials for their choice of sanitizer, chlorine. 

[CA] Testing equipment and materials shall be provided to measure the applicable sanitization method.

Cited On: 07/09/2026

K35 - 2 Points - Equipment, utensils - Unapproved, unclean, not in good repair, inadequate capacity; 114130, 114130.1, 114130.2, 

114130.3, 114130.4, 114130.5, 114132, 114133, 114137, 114139, 114153, 114155, 114163, 114165, 114167, 114169, 114175, 114177, 

114180, 114182

Inspector Observations: 

Facility has a non-ANSI upright freezer, counter deep fryer, and microwave. 

[CA] New and/or replacement food equipment shall be certified or classified for sanitation by an American 

National Standards Institute (ANSI) accredited certification program (e.g. NSF, UL EPH, UL Sanitation, CSA 

Sanitation, or ETL Sanitation).

Cited On: 07/09/2026

K39 - 2 Points - Thermometers missing or inaccurate; 114157, 114159

Inspector Observations: 

Facility lacks a probe type thermometer. 

[CA] An accurate easily readable metal probe thermometer suitable for measuring temperature of food shall be 

available to the food handler.

Cited On: 07/09/2026

K43 - 2 Points - Toilet facilities: improperly constructed, supplied, cleaned; 114250, 114250.1, 114276

Inspector Observations: 

The urinals in the men's restroom are not flushing. 

[CA] Toilet facilities shall be maintained clean, sanitary and in good repair. Repair the urinals and ensure they are 

functioning properly.

Cited On: 07/09/2026

K44 - 2 Points - Premises not clean, not in good repair; No personal/chemical storage; inadequate vermin-proofing; 114067(j), 114123, 

114143 (a,b), 114256, 114256.1, 114256.2, 114256.4, 114257, 114257.1, 114259, 114259.2, 114259.3, 114279, 114281, 114282

Inspector Observations: 

There are numerous old pieces of equipment in the back premises. 

[CA] The premises of each food facility shall be kept clean and free of litter and rubbish.

Cited On: 07/09/2026

K45 - 2 Points - Floor, walls, ceilings: not built, not maintained, not clean; 114143(d), 114266, 114268, 114268.1, 114271, 114272

Inspector Observations: 

1. The FRP near the cook line is in disrepair. 

[CA] The walls / ceilings shall have durable, smooth, nonabsorbent, light-colored, and washable surfaces.  Repair 

the FRP. 

2. The existing restrooms have top set rubber cove base. 

[CA] Floor surfaces shall be coved at the juncture of the floor and wall with a 3/8 inch minimum radius coving and 

shall extend up the wall at least 4 inches. Submit to plan check within 30 days.

Follow-up By

08/08/2026

Cited On: 07/09/2026

K47 - 2 Points - Signs not posted; last inspection report not available; 113725.1, 113953.5, 113978, 114381(e)
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Inspector Observations: 

The men's restroom lacks a handwash reminder sign. 

[CA] Handwashing signs shall be posted in each toilet room, directing attention to the need to thoroughly wash 

hands after using the restroom

Measured Observations

LocationItem Measurement Comments

Beans Range Reheating78.00 Fahrenheit

Pork Prep Cooler - Top 40.00 Fahrenheit

Pork Walk in Freezer 10.00 Fahrenheit

Eggs Walk in Cooler 39.00 Fahrenheit

Water Three Compartment Sink 120.00 Fahrenheit

Chlorine - Sanitizer Three Compartment Sink 100.00 PPM

Water Handwash sink 100.00 Fahrenheit

Soup Range 170.00 Fahrenheit

OWNERSHIP CHANGE INFORMATION

NEW FACILITY NAME:     Juancho Parrilla

NEW OWNER:                  Juancho Parrilla LLC

 

 

The applicant has completed the facility evaluation application process for an Environmental Health Permit.

 

 

The permit category for this facility is FP10. An invoice for the permit fee in the amount of  $1377.00 will be mailed to the billing 

address on the application. Payment must be submitted within 10 days of receipt of the invoice. The owner is responsible for 

contacting our department if an invoice is not received and remit payment within 30 days. 

 

 

The Environmental Health Permit will be effective: 08/01/26 - 07/31/27   This report serves as a temporary permit. However, the 

permit will be deemed invalid if the permit fee is not paid in full within 30 days from the date of this report. Okay to Operate.

 

 

An official permit will be mailed to the address on file and shall be posted in public view upon receipt . 

 

 

*Structural Review inspection conducted on 07/09/26 

 

 

*Permit condition:

 - Facility to replace top set rubber cove base in the restrooms. 

 - Any future repeat violations in regard to handwashing will result in requiring of a handwash sink near the cookline/service 

counter. 

 

                                                

*Obtain food safety manager certificate within 60 days. All other food employees must have valid food handler cards within 30 

days from hire date.

 * Contact City of San Jose for removal of restrooms near the back exit of the facility. 

* Discussed with Juan that food preparation is only to be conducted in areas with approved finishes. No food preparation 

(packaging, processing, assembling, portioning, or any operation that changes the form, flavor, or consistency of food) to be 

conducted in the back storage rooms or area due to non-compliant finishes for food preparation activities.

Overall Comments:
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When required to determine compliance, a single reinspection will be conducted without additional charge. If subsequent reinspections are required, an 

hourly fee (minimum one hour) at the current rate approved by the Board of Supervisors will be assessed for each and every reinspection until the 

necessary changes or corrections are made. Unless otherwise noted by the inspector, all violations are to be corrected no later than 7/23/2026.Any major 

change in menu or any change in ownership must have prior approval by this Department. This may require structural and/or equipment changes or 

remodeling to accommodate new operations.

Owner

JuanReceived By:  

July 09, 2026Signed On:  

Legend: 
[CA] Corrective Action

[COS] Corrected on Site

[N] Needs Improvement

[NA] Not Applicable

[NO] Not Observed

[PBI] Performance-based Inspection

[PHF] Potentially Hazardous Food

[PIC] Person in Charge

[PPM] Part per Million

[S] Satisfactory

[SA] Suitable Alternative

[TPHC] Time as a Public Health Control
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