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Three-Comp 100 Shrimp Final 146

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Ambient Walkin 41

Chlorine Sani Dish Machine 50

Hot Water Three-Comp 145

Cheese Sauce Cooling 91

Cheese Sauce Cooling 74

Grill Fish Final 191

Chicken Soup Hot Hold 194

Black Beans Hot Hold 185

Brisket Hot Hold 160

Chicken Strip Hot Hold 140

Ambient Make Unit 29

Chlorine Sani Bottle 200

Refried Pinto Beans Hot Hold 185

Ground Beef Hot Hold 183

Shred Chicken Hot Hold 190

Rice Hot Hold 153

Pico Salad Make Unit 37

Dice Tomato Salad Make Unit 39

Lettuce Salad Make Unit 40

ruizfamily42441@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  PANCHO VILLA'S MEXICAN RESTAURANT Establishment ID:  3034014088

Date:  09/27/2022  Time In:  12:07 PM  Time Out:  3:07 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.

2 2-102.12 (A) Certified Food Protection Manager (C) Food protection for employees present recently expired. The person in
charge shall be a certified food protection manager who has shown proficiency of required information through passing a test
that is part of an accredited program.

5 2-501.11 Clean-up of Vomiting and Diarrheal Events (Pf) The food establishment did not have a written procedure for a vomit or
diarrheal event. A food establishment shall have written procedures for employees to follow when responding to vomiting or
diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment. The procedures
shall address the specific actions employees must take to minimize the spread of contamination and the exposure of employees,
consumers, food, and surfaces to vomitus or fecal matter. CDI: PIC was educated on the topic and given a Clean-up of Vomiting
and Diarrheal Events plan and procedure.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Employee drink cups and water bottles on prep or on shelf above open food.
Employees shall eat, drink, or use any form of tobacco only in designated area to prevent cross contamination.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Raw chicken was stored behind beef in
grill cooler drawer. Food shall be protected from cross contamination by separation during storage, preparation, holding, and
display. CDI Raw chicken was placed in front of beef so when a portion is removed it is not dripping into the beef container.

28 7-209.11 Storage - Other Personal Care Items (C) Water bottle and Pedialyte was stored in container with sauces. Employees
shall store their personal care items in lockers or other facilities.

7-201.11 Separation - Storage (P) Bottle of sanitizer stored in container that holds sauce for establishment. Poisonous or toxic
materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and single-use
articles. CDI Bottle was removed from container and stored in a safe location.

35 3-501.13 Thawing (Pf) Salmon found in walk-in cooler on ice to thaw. Salmon was still in its sealed packaging without a break in
it. Potentially hazardous food in reduced oxygen packing such as fish bears a label indicating that it is to be kept frozen until time
of use shall be removed from the reduced oxygen environment prior to its thawing under refrigeration or Immediately upon
completion of, its thawing. CDI Salmon was removed from its packaging to be cooked.

42 3-302.15 Washing Fruits and Vegetables (C) Avocados on cookline had stickers present. Wash fruits and vegetables prior to
use. Remove stickers before slicing into produce.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Container holding
utensils was soiled. Store cleaned equipment, utensils, linens and packages in a clean, dry location.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) Metal wires to fryer baskets beginning to separate or rust. Multiuse food-
contact surfaces shall be smooth, in good repair, free of sharp angles, and finished to have smooth seams and joints. CDI
Person in charge discarded fryer baskets. 

4-402.11Fixed Equipment, Spacing or Sealing - Installation (C) Smooth/replace peeling caulk to hood on cookline. Equipment
that is fixed because it is not easily movable shall be installed so that it is spaced to allow access for cleaning, spaced from
adjoining equipment, walls, and ceilings a distance of not more than one thirty-second inch; or sealed to adjoining equipment or
walls.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repair broken baseboard tile next to
seafood prep sink. Floors, walls, and ceilings including the attachments such as soap and towel dispensers; light fixtures; and
heat/ac vents shall be maintained in good repair.

Additional Comments
*Reminder once the cloth becomes wet it needs to be placed in a sanitizer solution between use. Gloves must be removed when
changing task.


