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TACOS CASA MIGUEL
627 D NORTH MAIN STREET

KERNERSVILLE NC
27284 34 Forsyth

MIGUEL BERNAL
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IV

07/15/2021
10:45 AM 2:00 PM

98.5

3 hrs 15 min

3034012339
X

A

0
0

(336) 480-5677

1.5

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X



 
 

chicken

TACOS CASA MIGUEL

627 D NORTH MAIN STREET
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flat top grill 170.0

Miguel Bernal

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

steak flat top grill 195.0

refried beans steam table 176.0

refried beans chef base 36.0

slaw chef base 38.0

castillo chef base 38.0

chorizo chef base 38.0

sliced tomato make-unit 40.0

lettuce make-unit 40.0

cole slaw make-unit 40.0

chicken True 2 door refrigerator 38.0

chicharron True 2 door refrigerator 39.0

camarones True 2 door refrigerator 38.0

menudo True 2 door refrigerator 38.0

hot water 3 compartment sink 123.0

chlorine 3 comp sink 50ppm 0.0

chlorine spray bottle 50ppm 0.0

servsafe M. Bernal 10/23/25 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: TACOS CASA MIGUEL Establishment ID: 3034012339

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.

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C- Squeeze bottles containing oil, butter and shakers for seasonings
were in use without effective labeling with the names of the contents- Except for containers holding food that can be readily and unmistakably
recognized, working containers holding food or food ingredients that have been removed from their original packages shall be identified by the
common name of the food- 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Recondition the shelving inside of the True two door refrigerator to remove
rusting and chipping. Recondition the legs of the 3 compartment sink to remove oxidation. Repair the torn door gaskets in the True two door
refrigerator and the chef base refrigerator. Repair or replace the damaged caulk in the exhaust hood above the flat top grill- Equipment shall be
maintained in a state of good repair.
.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the door
gaskets of the chef base refrigerator, the True two door refrigerator and the make-unit. Clean the interior surfaces of the glass door refrigerator-
Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris.

52 5-501.113 Covering Receptacles - C- The lid to the dumpster was left open- Receptacles and waste handling units for refuse, recyclables and
returnables shall be kept covered with tight-fitting lids or doors if kept outside of the food establishment.//5-501.111 Area, Enclosures and
Receptacles, Good Repair - C- The fencing around the dumpsters needs to be repaired- Storage areas, enclosures and receptacles for refuse and
recyclables shall be maintained in good repair- 0 pts.

53 6-501.12 Cleaning, Frequency and Restrictions - C- Cleaning is needed for the floor sink beneath the rear prep sink- Physical facilities shall be
maintained clean- 0 pts.


