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counter 40

Miguel Angel Leon Bernal

Shannon Craver

2848 - Craver, Shannon

(336) 703-3137

X

pico flip top 36

lettuce flip top 41

beans reheat for hot holding 170

slaw reach in cooler 39

salsa reach in cooler 38

rice reach in cooler 41

cheese reach in cooler 41

ham reach in cooler 41

slaw reach in cooler 39

steak reach in cooler 41

pork reach in cooler 41

tripe reach in cooler 40

beans cooler drawers 35

ribs cooler drawers 35

hot water 3 comp sink 129

chlorine sanitizer 3 comp sink 100

miguel-0001@live.com



 

Comment Addendum to Inspection Report
Establishment Name:  TACOS CASA MIGUEL Establishment ID:  3034012339

Date:  01/23/2023  Time In:  10:13 AM  Time Out:  11:55 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Miguel Angel Leon Bernal 1992209 Food Service 10/23/2020 10/23/2025

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). Raw chicken above raw chorizo and
raw steak above papusas in the cooler drawers. 
**(A)Food shall be protected from cross contamination by: (1) separating raw animal foods during storage, preparation, holding,
and display from: (b) cooked ready to eat food. (2) separating types of raw animal foods from each other such as beef, fish,
lamb, pork, and poultry during storage, preparation, holding, and display by: (b) arranging each type of food in equipment so that
cross contamination of one type with another is prevented. 
CDI: The chicken and the papusas were switched and spoke with Person In Charge about keeping raw chicken and raw ground
meats at the bottom of the units.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf). The following foods were not dated:
slaw, rice, ham, lettuce and ribs. 
**(A) Refrigerated, 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 41F or less for a maximum of 7 days. The date of preparation hall be counted as Day 1. 
CDI: all items were dated with the appropriate date of when they were prepared, no items were prepared longer than 7 days ago. 

28 7-102.11 Common Name - Working Containers (Pf). There were several spray bottles of chemicals that were not labeled. 
**Working containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken from bk supplies shall
be clearly and individually identified with the common name of the material. 
CDI: the spray bottles were labeled.

47 4-205.10 Food Equipment, Certification and Classification (C). The glass door reach in cooler is not designed to hold bulk items
such as the containers of horchada. Please keep the horchada in the other reach in cooler that is designed to hold bulk
time/temperature control for safety food. 
**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.

51 5-205.15 System Maintained in Good Repair (C). The floor drain at the ice machine has standing water in it, the water is always
there and PIC stated that the water never comes up the pipes onto the floor. Contact someone to snake the drain to make sure
there is not a blockage. 
**A plumbing system shall be: (B) maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C). Please recaulk the sinks to the wall in the
mens ans women's restroom. 
**Physical facilities shall be maintained in good repair.


