Food Establishment Inspection Report Score: 93

Establishment Name: MI CASA MEXICAN RESTAURANT
Location Address: 5096 PETERS CREEK PARKWAY

City: WINSTON SALEM State: NC
Zip: 27127 County: 34 Forsyth

Permittee: MICASAWSLLC

Telephone: (336) 650-1711

Wastewater System: [X]Municipal/Community [ ]On-Site System
Water Supply: [X|Municipal/Community [ ]On-Site Supply

Establishment ID: 3034011765
Inspection [ ]Re-Inspection
Diate: 10/14/2020 Status Code: A
Time In:12:35 PM Time Out:5:10 PM
Total Time:4 hrs 35 min
Category #: IV
FDA. Establishment Type: Full-Service Restaurant

No. of Risk Factor/Intervention Viclations: 5
Mo. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Location Address: 5096 PETERS CREEK PARKWAY

City: WINSTON SALEM

State:NC

County: 34 Forsyth

Zip: 27127

Wastewater System: Xl Municipal/Community [] On-Site System

Water Supply:
Permittee: MI CASAWS LLC

Municipal/Community [] On-Site System

Telephone: (336) 650-1711

Establishment 1D: 3034011765

[ ]Re-Inspection Date: 10/14/2020
Comment Addendum Attached? [X]  Status Code: A
Water sample taken? || Yes No Category #: IV

Inspection

Email 1: micasawinstonsalem@gmail.com

Email 2:
Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location

Temp lam Location Temp  ltem Location Temp

7-23-23 Victor Vazquez 0 cheese steam unit 149 taquitos walk in 43
shrimp hot hold 106-118 118 beef steam table 159 beans walk in 41
shrimp reheat 170 fish final cook 197 chlorine-ppm bottle/3 comp 100
steak hot hold 148 pico make unit 35 water 3 comp 145
chorizo hot hold 150 cheese make unit 37 final rinse dish machine 169
carnitas hot hold-stove 180  lettuce make unit 41 enchalada sauce _at 2:07 133
seafood soup final cook 168-197 197 ribeye one door refrigerator 41 enchilada sauce  at 2:29 117
quesadilla under steam unit on shelf 119 pastor one door refrigerator 39 enchilada sauce  at 2:10 129

First Last .
Person in Charge (Print & Sign): Karina Martinez KWW

First Last
Regulatory Authority (Print & Sign): Nora Sykes W

REHS 10:2664 - Sykes, Nora

REHS Contact Phone Number: (336) 703-3161
Morth Carolina Department of Health & Human Services
R
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& Division of Public Health
DHHS is an egual opportunity employer.
Establishment lmpnctinnD.Elupan 32013

# Environmental Health Section

Verification Required Date:

# Food Protection Program




Comment Addendum to Food Establishment Inspection Report

Establishment Name: M| 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.

13

19

20

21

31

37

45

46

53

2-401.11 Eating, Drinking, or Using Tobacco - C- Employee drink on prep table upon arrival. Employee drinks on shelf above prep table. Employees
shall eat, drink, or use any form of tobacco only in designated area to prevent cross contamination.

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- REPEAT-Raw ground beef above steak in line refrigerator.
Raw ground chorizo above steak in walk in cooler. Food shall be protected from cross contamination by separation during storage, preparation,
holding, and display. CDI-Moved ground meats to below whole meats to stack in order of final cook temperature.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Shrimp on ledge of grill and
quesadillas on shelf at steam unit were below 135F, as noted in temperature log. Maintain potentially hazardous foods at 135F or above at all parts of
the food. CDI-Quesadillas discarded, shrimp reheated to above 165F.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- A few items in walk in
cooler at 43F, including container of chicken broth, two pans of taquitos. Majority of items in walk in were at 41F. 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. Have walk in assessed if needed after close monitoring of food temperatures. Chicken
broth discarded due to datemarking.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF//3-501.18 Ready-To-Eat
Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- Container of chicken broth, small container of cheese
sauce, two chile rellenos with no date marking. Container of cooked shrimp with datemark of 10/7, that exceeded 7 day datemark. Date mark all TCS
foods that are ready-to-eat once opened or prepared and held more than 24hrs. Discard the food requiring date labels once time/temperature window
has expired, if it is not been labeled, or if the label is incorrect. CDI-Foods discarded by PIC.

3-501.15 Cooling Methods - PF- Two large containers of cooked enchilada sauce in freezer in large, thick portions and had not been stirred or
separated. These ranged in temperature from 97F at edges to 170F+ in center. Quickly cool foods. Use methods such as open/vented shallow pans,
large ice baths and active stirring. Cold air must flow around product to remove the heat. CDI-Intervention by REHS to remove containers from
freezer, place in ice baths in sinks, and stir. The temperature throughout after stirring was approximately 130-133F. Cooling was met by using this
method.

3-307.11 Miscellaneous Sources of Contamination - C//3-305.11 Food Storage-Preventing Contamination from the Premises - C- REPEAT- Many
food items in coolers and freezers uncovered. Protect food from contamination by using covers. Employee foods and beverages comingled with and
above food for establishment throughout establishment, in walk in, in freezer, on shelving. Designate a space on a bottom shelf for employee food
items.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Torn gaskets on make unit, drawers. Stove is sitting on brick and piece of
wood. Repair. Recaulk hood. Rusting shelves in line refrigerator and make unit. Assess line refrigerator due to water build up in bottom. Remove foil
from equipment for cleanability. //4-205.10 Food Equipment, Certification and Classification - C- dorm sized Kenmore refrigerator in server station
containing ice cream and toppings. Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in
accordance with the manufacturer’s intended use and certified or classified for sanitation by an ANSI-accredited certification program.

4-204.113 Warewashing Machine, Data Plate Operation Specifications - C- REPEAT-Data plate not readable. W arewashing 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.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Wall damage at wall between dry storage and hand sink in
kitchen. A few cracked floor tiles throughout, low grout throughout. Reattach vent covers for vents in ceiling on line. Fill holes at pipe penetrations in
ceiling at water heater. / 6-201.11 Floors, Walls and Ceilings-Cleanability - C- REPEAT-Toailet in ladies room appears to have been moved and caulk
is offset and needs to be removed and recaulked. Caulk at sink in men's room is not smooth and needs to be redone.

6-303.11 Intensity-Lighting - C- Lights, measured in foot candles, low in men's restroom at 16fc at right toilet and 11fc at left toilet.



