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Cooling 127 Shrimp Soup Server Station 167

Blanca Ramirez

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Octopus Cooling 65 Refried Beans Walkin 40

Shrimp Seafood Station 40 Refried Beans Cooling 55

Dice Tomato Seafood Station 37 Refried Beans Cooling 40

Beef Final 178

Chicken Final 177

Shrimp Final 146

Onion and Pepper Final 189

Fries Oil Machine 177

Yellow Rice Hot Hold 169

White Rice Hot Hold 157

Pico Middle Make Unit 39

Lettuce Middle Make Unit 39

Broccoli Raw Station 40

Lettuce Upright Cooler 35

Wings Upright Cooler 38

Chlorine Sanitizer Bottle 100

Chlorine Sanitizer Dish Machine 100

Hot Water Prep Sink 140

Ambient Walkin 37

yesiramirez566@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MARISCOS MARLIN BAR AND GRILL Establishment ID:  3034012789

Date:  01/26/2023  Time In:  1:15 PM  Time Out:  3:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Joricza Ramirez-Vega 20574953 Food Service 05/18/2021 05/18/2026

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Employee water bottle on prep on cookline. Employee water bottle above prep
in back cook area. Employees shall eat, drink, or use any form of tobacco only in designated area to prevent cross
contamination.

14 3-203.12 Shellstock, Maintaining Identification (Pf) Establishment not keeping shellstock tags with oysters. Bucket of oyster
inside the walk-in cooler missing tag. Retain tag on the bag of shellstock until empty. Record date on the tag when the last
shellstock from the container is used. Store tags in chronological order for 90 days. CDI Oysters discarded.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Cooked food stored under raw product
inside walk-in freezer. Food shall be protected from cross contamination by separation during storage, preparation, holding, and
display. CDI Cooked food moved above.

28 7-201.11 Separation - Storage (P) Two lighters found on cookline one above make unit lid and the other in container with sauce.
Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and
single-use articles. CDI Lighters removed.

33 3-501.15 Cooling Methods (Pf) REPEAT Octopus was left on speed rack and prep sink drainboard to cool after cooking. Diced
tomatoes were moved into walk-in cooler in a deep plastic container with lid closed. White rice was sealed in a Ziploc bag to
cool. At least four very full metal containers of refried bean measured 55F inside the walk-in cooler. Quickly cool foods. Use
methods such as open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the
heat. CDI Rice was discarded, tomatoes spread into a shallow container, octopus moved into the cooler and bean put on ice and
stirred.

35 3-501.13 Thawing (PF) Salmon found inside walk-in cooler was still inside its reduced oxygen packaging. Shrimp was sitting in
water inside middle sink at the three-compartment. Reduced oxygen packaged fish that 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
prior to, or Immediately upon completion of, its thawing. CDI Salmon removed from packaging and shrimp moved into walk-in.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) REPEAT Food stored uncovered inside cooler along
cookline. Chips in server station uncovered. Store food in a clean, dry location, not exposed to contamination.

3-307.11 Miscellaneous Sources of Contamination (C) Tortillas stored inside thank you bag prep table on cookline. Protect food
from contamination sources not specifically noted by code.

42 3-302.15 Washing Fruits and Vegetables (C) Cucumber found on cookline still in its protective packaging and comingled with
washed produce. Wash fruits and vegetables prior to use.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) REPEAT Spoons found on cookline stored in water measuring 65F. Ice
scoop laying inside ice bin with handle contacting ice. Store in-use utensils in a clean, dry place, in food with handles out, in
135F or greater water or in running water which quickly moves food particles to the drain.

47 4-205.10 Food Equipment, Certification and Classification (C) REPEAT Crates are being used to hold food inside of the walk-in
freezer and oil in back prep area. 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.


