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Chicken/Final Cook

MAGUEY MEXICAN RESTAURANT, EL
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171 Lettuce/Walk In Cooler 38

Marisol Gallardo

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Steak/Final Cook 189 Hot Water/3 comp sink 155

Sauce/Hot Hold 140 Sanitizer Chlorine/Dish machine 50

Cheese Sauce/Hot Hold 144 Sanitizer Chlorine/3 comp sink 50

Beans/Hot Hold 139

Rice/Hot Hold 159

Rice/Oven 163

Chicken/Hot Hold 174

Beef/Hot Hold 183

Salsa/Reach In 41

Ambient/Reach In 38

Tomato/FLip Top 36

Tomato/FLip Top 37

Lettuce/FLip Top 39

Pico/FLip Top 37

Tamale/FLip Top 40

Macaroni CHeese/Walk In Cooler 36

Krab/Walk In Cooler 33

Cheese Sauce/Walk In Cooler 39

TOmato/Walk In Cooler 38



 

Comment Addendum to Inspection Report
Establishment Name:  MAGUEY MEXICAN RESTAURANT, EL Establishment ID:  3034011684

Date:  03/21/2024  Time In:  12:15 PM  Time Out:  2:25 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Ehuardo Galvez 22757939 Food Service 10/04/2027

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.

14 3-203.12 Shellstock, Maintaining Identification (Pf) - (B) The date when the last SHELLSTOCK from the container is sold or
served shall be recorded on the tag or label. (C) The identity of the source of SHELLSTOCK that are sold or served shall be
maintained by retaining SHELLSTOCK tags or labels for 90 calendar days from the date that is recorded on the tag or label.
***Shellstock tags kept on file in office were sporadic and only from 2023. CDI discussed requirements with PIC.

15 3-304.15 (A) Gloves, Use Limitation (P) - (A) If used, SINGLE-USE gloves shall be used for only one task such as working with
READY-TO-EAT FOOD or with raw animal FOOD, used for no other purpose, and discarded when damaged or soiled, or when
interruptions occur in the operation.
***Employee shucking oysters with gloved hands finished then went to get ice from ice machine with same gloves. CDI stopped
employee and had him remove gloves, wash hands, and don new gloves.

39 3-307.11 Miscellaneous Sources of Contamination (C) - FOOD shall be protected from contamination that may result from a
factor or source not specified under Subparts 3-301 - 3-306. 
***Employees were cooking chicken in a pot on the stove. A plastic bag insert from the packaging was floating in the water that
the chicken was cooking in. Be sure to remove all packaging or any other physical contaminate before cooking foods. The
chicken had just been placed on the stove and the bag had not been damaged or introduced any physical contamination into the
food so it was removed. CDI

43 3-304.12 In-Use Utensils, Between-Use Storage (C) - During pauses in FOOD preparation or dispensing, FOOD preparation and
dispensing UTENSILS shall be stored: In the FOOD with their handles above the top of the FOOD and the container. (B) In
FOOD that is not TIME/TEMPERATURE CONTROL FOR SAFETY FOOD with their handles above the top of the FOOD within
containers or EQUIPMENT that can be closed, such as bins of sugar, flour, or cinnamon;
***Scoop handle for the rice was stored in contact with the food.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Please clean the following: -Floors behind ice machine, under/behind cook line equipment; -Floors in walk in cooler and
freezer; -Back door area floor and walls.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Physical facilities shall be in good repair.
***The floor grout is low in many areas throughout the kitchen allowing water and food debris to accumulate.


