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hot water /three compartment sink
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Craig Bethel

1766 - Bethel, Craig
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chlorine sanitizer /spray bottle in ppm 50

disemio - beef /display case 35

cesina - beef /display case 35

carne de pastor - beef /display case 35

chicken /display case 35

sausage /display case 35

pork /walk-in cooler 36

fish /display case 34

carne de pastor - beef /walk-in cooler 36

ceviche/walk-in cooler 35



 

Comment Addendum to Inspection Report
Establishment Name:  LA MEXICANA MARKET WS Establishment ID:  3034020905

Date:  04/11/2024  Time In:  8:50 AM  Time Out:  10:50 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Tito Lopex 20284757 Food Service 03/01/2021 03/01/2026

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)
Eggs were being stored over ready to eat foods. Raw pork being stored under diced raw beef and raw whole intact beef muscle
product and beef was stored above ready to eat foods. 
CDI - Food items were rearranged to cook temperatures and ready to eat foods on top.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Rusting is occurring on shelving in the walk-in cooler
(A) EQUIPMENT shall be maintained in a state of repair and condition that meets the requirements specified under Parts 4-1
and 4-2 of the 2017 FDA Food Code.

51 5-205.15 System Maintained in Good Repair. 
Handwash sink is leaking above the pea trap. 
A PLUMBING SYSTEM shall be: (B) Maintained in good repair.

55 6-101.11 Surface Characteristics - Indoor Areas (C)(0pts)
Grout becoming low in high traffic areas. 
Chipping tile on the steps going out the back door. 
Materials for indoor floor, wall, and ceiling surfaces under conditions of normal use shall be: 
(1) SMOOTH, durable, and EASILY CLEANABLE for areas where FOOD ESTABLISHMENT operations are conducted

6-501.12 Cleaning, Frequency and Restrictions (C)
Additional cleaning needed on the walls behind equipment. 


