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Tamale Sauce
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Steam Table 180 Rice Walk In Cooler 42

ignacio medina

Glen Pugh

3016 - Pugh, Glen

X

Chicken Steam Table 171 Ribs Walk In Cooler 41

Sour Cream Flip Top 41 Macaroni Walk In Cooler 42

Tamale Flip Top 41 Ambient Walk In Cooler 38

Shrimp Flip Top 42 Hot Water 3 Compartment SInk 142

Spinach Flip Top 33 Sanitizer Chlorine 3 Compartment Sink 100

Rice Cooked for Hot Holding 206 Sanitizer Chlorine Dish Machine 100

Beef Reheated for Hot Holding 191 Candido Cruz Soto
CFPM ServeSafe 10-4-2027 0

Beans Reheated for Hot Holding 186 Ambient Salsa Reach In 37

Barbacoa Reheated for Hot Holding 179 Raw Beef Drill Drawer 36

Chicken Final Cook 168 Raw Ground Beef Drill Drawer 33

Chicken Final Cook 190 Chorizo Drill Drawer 38

Beef Final Cook 164 Broccoli Drill Drawer 26

Shrimp Final Cook 169

Chicken Walk In Cooler 41

Chili Releno Walk In Cooler 41

Lettuce Walk In Cooler 41

Barbacoa Walk In Cooler 42

Cheese Walk In Cooler 42

Carnita Walk In Cooler 42

ignaciomedina151@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  DON JUAN'S MEXICAN RESTAURANT Establishment ID:  3034014066

Date:  01/27/2023  Time In:  11:10 AM  Time Out:  1:25 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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) - An EMPLOYEE shall eat, drink, or use any form of tobacco only in designated
areas where the contamination of exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; unwrapped SINGLE-SERVICE
and SINGLE-USE ARTICLES; or other items needing protection can not result.
***An open drink cup was stored on a shelf in dry storage with and above food items.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - (A) FOOD shall be protected from
cross contamination by: (1) Except as specified in (1)(d) below, separating raw animal FOODS during storage, preparation,
holding, and display from: (a) Raw READY-TO-EAT FOOD including other raw animal FOOD such as FISH for sushi or
MOLLUSCAN SHELLFISH, or other raw READY-TO-EAT FOOD such as fruits and vegetables; (b) Cooked READY-TO-EAT
FOOD.
***Raw beef in a grocery bag stored above ready to eat foods in the reach in below flip top unit. Raw chorizo stored above raw
whole cuts of beef in walk in cooler. CDI foods were rearranged to prevent cross contamination.

16 4-602.11 (E)(4) Equipment Food-Contact Surfaces and Utensils - Frequency (C) - Surfaces of UTENSILS and EQUIPMENT
contacting FOOD that is not TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall cleaned: In EQUIPMENT such as ice
bins and BEVERAGE dispensing nozzles: (a) At a frequency specified by the manufacturer, or (b) Absent manufacturer
specifications, at a frequency necessary to preclude accumulation of soil or mold.
***The soda nozzles have a build up of mold and need to be cleaned.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - TIME/TEMPERATURE CONTROL
FOR SAFETY FOOD shall be maintained at 135F or above.
***A pan of taco beef and a pan of rice in hot boxes at 100F. These had been left from last night. CDI food was discarded.

28 7-102.11 Common Name - Working Containers (Pf) - Working containers used for storing POISONOUS OR TOXIC MATERIALS
such as cleaners and SANITIZERS taken from bulk supplies shall be clearly and individually identified with the common name of
the material.
***2 pump sprayers with oven cleaner did not have a label. CDI containers were labeled.

7-204.11 Sanitizers, Criteria - Chemicals (P) - Chemical SANITIZERS, including chemical sanitizing solutions generated on-site,
and other chemical antimicrobials applied to FOOD-CONTACT SURFACEs shall: (A) Meet the requirements specified in 40 CFR
180.940 Tolerance exemptions for active and inert ingredients for use in antimicrobial formulations (Food-contact surface
sanitizing solutions).
***The bleach being used to make sanitizer was not an EPA registered product. CDI all sanitizer made from this bleach was
discarded and a bottle of Clorox with EPA # was purchased and brought in and new sanitizer made.

40 2-303.11 Prohibition - Jewelry (C) - While preparing FOOD, FOOD EMPLOYEES may not wear jewelry including medical
information jewelry on their arms and hands. 
***Employee preparing food was wearing bracelets.

47 4-101.17 Wood, Use Limitation (C) - Wood and wood wicker may not be used as a FOOD-CONTACT SURFACE.
4-101.19 Nonfood-Contact Surfaces (C) - NonFOOD-CONTACT SURFACES of EQUIPMENT that are exposed to splash,
spillage, or other FOOD soiling or that require frequent cleaning shall be constructed of a CORROSION-RESISTANT,
nonabsorbent, and SMOOTH material.
***The cutting board that is in front of the steam table has been replaced with a piece of pressure treated wood. This is not an
approved material for this application since it is exposed to splash/spillage and also incidental food contact. Please replace with
an NSF approved cutting board or similar material.

4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Equipment shall be maintained in good repair.
***The fountain machine still dispenses when the ice bin is opened.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Nonfood contact surfaces of
equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.
***Please clean the following areas: -Underside of soda nozzles; -Soda BIB tree next to prep table; -Walk In Cooler fan guards
and blades; -Racks in walk in cooler where food debris has built up; -Gas lines to cooking equipment; -Can opener.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Physical facilities shall be maintained in
good repair.
***The floor grout is low or missing in several areas throughout the kitchen. Continue to work on repairing cracked or damaged
floor tiles as needed.

6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them



clean.
***Floor cleaning needed under/behind cooking equipment in kitchen and under racks/in corners in the dry storage area.

Additional Comments
Items in walk in cooler had risen slightly above 41F due to prep work being done and employees going in and out. Ambient
temperature was measured at 38F and unit is working appropiately.


