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stove 92.0 ambient walk in 41.0

Jaime Martinez

Nora Sykes

07/30/20212664 - Sykes, Nora

(336) 703-3161
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beef reheat 209.0 green salsa walk in 41.0

black beans stove 102.0 cheese sauce walk in 42.0

black beans reheat 175.0 tomato '' 43.0

beans hot hold 143.0 salsa '' 43.0

chicken '' 152.0 chicken roll ups '' 44.0

beef '' 157.0 ambient walk in 41.9-43F 43.0

carnitas grill 174.0 chlorine 3 comp 100.0

chorizo '' 195.0 water '' 147.0

lengua upright on line 47.0 final rinse dish machine 163.0

quesadilla '' 52.0 cheese dip hot hold 144.0

pastor '' 48.0 salsa servers upright cooler 54.0

octopus '' 52.0

chimichangas '' 48.0

cooked peppers make unit 53.0

pico '' 38.0

cheese '' 41.0

tomato '' 38.0

tamale upright at line 46.0

scallop '' 46.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: MI CASA MEXICAN RESTAURANT Establishment ID: 3034011765

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

1 2-102.12 Certified Food Protection Manager - C- Certificate of employee in charge has expired. At least one employee who has supervisory and
management responsibility and the authority to direct and control food preparation and service shall be a certified food protection manager. During all
hours of food preparation and service, the person in charge (PIC) shall be a certified food protection manager, as demonstrated by passing a test
that is part of an ANSI accredited program. Recertify employee. 

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF- Employee rinsing towel in hand sink upon arrival. Employee poured water
from cup into hand sink. Hand sinks may only be used for handwashing. CDI-Education. 

11 3-202.15 Package Integrity - PF- At least 6 dented cans on shelving with other foods. Food packaging has be in good condition, intact and protect
the food inside. Inspect cans before placing on shelves for use. CDI-Removed from shelving. 

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- REPEAT-Black beans and beef
on stove in pots were below 135F. Maintian hot foods at 135F or greater. CDI-Reheated to above 165F. 

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- REPEAT- Cheese
sauce at 42F, tomatoes and salsa at 43F, and other foods at 43F in walk in cooler. Most items in walk in above 41F, but below 45F. Majority of foods
in upright cooler by line above 41F, as noted in temperature log. Salsa in front cooler at 54F, due to being left out during lunch. Maintain potentially
hazardous food sat 41F or less at all parts of the food. CDI-Education on importance of maintaining food temperatures. Ensure that there is
adequate air flow between food containers to help maintain food temperatures and that door to reach in is being maintained closed as much as
possible. Foods in reach in discarded, walk in cooler is to be repaired to maintain food temperatures at 41F or below. Salsa discarded, and in use
salsa containers shall be kept cold. Ice bath suggested for service periods. 

31 4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF- Walk in cooler with ambient from 41.9-43F is not capable of maintaining food
temperatures at 41F or below. Provide equipment in number and capacity so that cooling, heating, and holding temperatures are achieved. Repair
cooler to hold foods cold at 41F or below by Friday, July 30 and contact Nora Sykes for verification. 

37 3-307.11 Miscellaneous Sources of Contamination - C- Employee food/drinks stored above food for sale and prep areas. Lime container for bar
stored in ice bin used for drinks. Prevent contamination of foods by not storing items in ice for drinks, and by designating an area on a low shelf for
storage of employee food and drinks. CDI-Ice scooped out that was in contact with lime container. Employee foods discarded/moved. 

42 4-901.11 Equipment and Utensils, Air-Drying Required - C- Two stacks of stainless pans stacked wet. Air dry before stacking. 

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Stove is sitting on brick and piece of wood. Repair. Recaulk hood. Rusting
and chipping shelves and door that is cracking in upright refrigerator on line. Flat top grill with feet welded onto it has gaps and places that are not
cleanable. Upright two door freezer with drip inside and is bent at bottom. 

46 4-204.113 Warewashing Machine, Data Plate Operation Specifications - C- REPEAT-Data plate not readable. Warewashing machine shall provide
an accessible data plate affixed to the machine by the manufacturer. Obtain data plate. 

** Pressure gauge reads 10psi, due to lack of data plate, this can not be confirmed to be the correct pressure. Most high temp machines operate at
16-20psi. Gauge may need adjustment, check with manufacturer. 

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Clean frosty dream machine on all areas of
nonfood contact surface. Clean shelving inside walk in cooler. Clean under flat top grill. 

49 5-205.15 (B) System maintained in good repair - C- Leak at left side faucet on 3 comp sink. 

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- REPEAT- Wall damage at wall between dry storage and hand
sink in kitchen. A few cracked floor tiles and low grout in places throughout. Fill holes at pipe penetrations in ceiling at water heater and water line
from ceiling on servers line. 

54 6-303.11 Intensity-Lighting - C- Lights, measured in foot candles, low at back prep line over sinks at 3-38fc. This is due to a leak from roof that has
shorted out lights. Property owner has been made aware and in process of having someone repair issues. If water begins to leak from ceiling, ensure
that no food or food contact surfaces become contaminated. 



that no food or food contact surfaces become contaminated. 


