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cook line- reheat 189 servsafe

Miguel Bernal

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135
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pastor True single door refrigerator 40

cabbage True single door refrigerator 40

carnitas True single door refrigerator 40

beef True single door refrigerator 40

ceviche True single door refrigerator 38

chicken True two door refrigerator 40

chicharron True two door refrigerator 40

beef True two door refrigerator 40

lettuce True two door refrigerator 41

rice True two door refrigerator 41

hot dog True two door refrigerator 40

lettuce make unit 34

pico de gallo make unit 33

slice tomato make unit 40

cole slaw make unit 40

cole slaw Chef base 30

chorizo chef base 30

hot water 3 comp sink 124F 00

chlorine spray bottle 200ppm 00



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: TACOS CASA MIGUEL Establishment ID: 3034012339

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.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Recondition the shelves in the True two door refrigerator to repair chipping and
rusting. Recondition the legs of the three compartment sink to remove oxidation- Equipment shall be maintained in a state of good repair- 0 pts.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed for the door gaskets of
the make-unit and the chef base refrigerator and the filters of the hood exhaust system above the grill- Nonfood contact surfaces of equipment shall
be kept free of an accumulation of food residue, dust, dirt and other debris- 0 pts.

53 6-501.12 Cleaning, Frequency and Restrictions - C- REPEAT- Cleaning is needed for several ceiling panels in the kitchen area and the floor and
baseboards beneath the shelves in the dry storage room- Physical facilities shall be cleaned as often as necessary to keep them clean.// 501.11
Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Repair or replace the caulk at the junction between the wall and the
handwashing sink in the women's restroom. Securely attach the rubber baseboards in the men's restroom and fill the holes in the wall at the paper
towel dispenser. Ensure that all surfaces are smooth and easy to clean- Physical facilities shall be maintained in good repair.

54 6-303.11 Intensity-Lighting - C- REPEAT- The light intensity along the cookline at the flat top grill was measured at 37.5-50.1 foot candles(Fc The
light intensity shall be at least 50 foot candles at a surface where an employee is working with food or equipment.


