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Fransisco Zavala 00 black beans walk-in cooler 40

Fransisco Zavala

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 114 ambient
temperature upright salsa cooler 38

Cl sanitizer (ppm) 3-comp sink 50

Cl sanitizer (ppm) sani bucket 50

steak final cook 189

chicken final cook 174

Spanish rice steam well 173

beans steam well 161

ground beef steam well 189

diced tomatoes grill cooler (top) 36

pico grill cooler (top) 41

cooked shrimp grill cooler (reach-in) 38

cilantro verde grill cooler (reach-in) 40

lingua reach-in cooler 39

pastor reach-in cooler 38

rellenas reach-in cooler 40

steamed broccoli make unit 2 40

mashed potato make unit 2 39

cooked chicken walk-in cooler 38

refried beans walk-in cooler 39

hernandezmanali@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MONTE DE REY Establishment ID:  3034011545

Date:  06/28/2022  Time In:  10:40 AM  Time Out:  1:30 PM

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.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Concentration of chlorine sanitizer at 3-comp sink was too high at >200ppm when first tested. A chlorine solution
shall have a concentration of 50-100ppm if water temperature is less than 120F. CDI: Education provided, chlorine solution was
diluted to 50ppm.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) 1 pan of cooked shrimp, 1 pan of
individually wrapped lengua and pastor, 1 pan of rellenas, and one pan of cooked vegetables were stored without date marking.
Ready-to-eat, time/temperature control for safety food prepared and held in a food establishment for more than 24 hours shall be
clearly marked to indicate the date or day by which the food shall be consumed on the premises, sold, or discarded when held at
a temperature of 41F or less for a maximum of 7 days. The day of preparation shall be counted as Day 1. CDI: All items were
marked with their date of preparation.

28 7-102.11 Common Name - Working Containers (Pf) Two chemical spray bottles in dish area were not labeled. Upon inquiry, one
was determined as contain chlorine sanitizer and the other as degreaser. Working containers used for storing poisonous or toxic
materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually identified with the common
name of the material. CDI: Bottles were properly labeled.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Replace broken handles on chef drawer and grill
cooler, repair buckled floor in walk-in cooler, replace torn door gaskets in grill cooler and upright 2-door freezer. Equipment shall
be maintained in a state of good repair.

48 4-302.13 Temperature Measuring Devices, Manual Warewashing (Pf) Establishment does not have a means to measure hot
water temperature at the utensil surface to determine efficacy of hot water saniziation. In hot water mechanical warewashing
operations, an irreversible registering temperature indicator shall be provided and readily accessible for measuring the utensil
surface temperature. CDI: Education provided on new requirements per 2017 NC Food Code; an irreversible registering
thermometer or thermal stickers will be purchased asap.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning is needed on door gaskets in grill cooler, reach-in cooler, and 2-door
upright freezer to remove food residues. Clean interior surface of upright 2-door cooler. Nonfood-contact surfaces of equipment
shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Replace damaged light shield above 3-
comp sink. Physical facilities shall be maintained in good repair.


