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prep cooler on right 38
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black beans steam table 148

rice steam table 143

queso steam table 138

shredded beef prep cooler on left 37

baby corn refrigerated drawer 38

cooked shrimp 2 door cooler 38

cheese ice bath 41

barbacoa walk-in cooler 38

cheese dip walk-in cooler 36

pico ge gallo walk-in cooler 36

final rinse - Cl dish machine (ppm) 100

final rinse temp dish machine 117

hot water 3 comp sink 118

hot water prep sink 139

hot water hand sink by prep cooler 152

salsa 2 door cooler wait area 38
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Comment Addendum to Inspection Report
Establishment Name:  MI PUEBLO MEXICAN RESTAURANT 3 Establishment ID:  3034010728

Date:  03/23/2023  Time In:  11:45 AM  Time Out:  2:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Eduardo Hernandez Food Service 01/31/2027

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.

15 3-304.15 (A) Gloves, Use Limitation (P) Employee on cook line wiped gloved hands on towel hanging from apron. Employee put
away personal coat with gloved hands, then went to dry storage to put away recently delivered dry stock with same gloves on. If
used, single use gloves shall be used for only one task such as working with ready to eat floor or with raw animal food, used for
no other purpose, and discarded hen damaged or soiled, or when interruptions occur in the operation. CDI - PIC spoke with
employees, gloves removed and hands washed.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) REPEAT - Sticker residue on two
plastic containers, food debris in 1 metal pan, 3 plates. Food contact surfaces shall be clean to sight and touch. CDI - dishes
placed at 3 comp sink for re-cleaning. Improvement noted.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Chile rellenos were over-stacked
on top of left prep cooler and were 47-50F. Ham in ice bath was above the level of the ice and was 45F. Time/temperature
control for safety (TCS) food held cold shall be maintained at 41F or below. CDI - over-stacked rellenos discarded, remainder in
pan were41F and below. Water added to ice bath to submerge pan; ham decreased to 39F.

38 6-501.111 Controlling Pests (Pf) REPEAT - Live roach above 3 comp sink. The premises shall be maintained free of insects,
rodents, and other pests.

47 4-205.10 Food Equipment, Certification and Classification (C) REPEAT - Continue to work on replacing dish racks used as
shelving. Dish racks are not approved for use as shelving (dry storage). Obtain approved shelves that you can clean underneath.
Shelving ordered during inspection.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. clean floor under equipment/in corners/along walls, such as behind
3 door freezer, around water heater, clean floor drain in corner of prep room. Physical facilities shall be maintained clean.
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Seal gap around pipe penetration in wall
under pre-spray at dish area. Seal/eliminate any small gaps/crevices to aid in pest control. Physical facilities shall be maintained
in good repair.

Additional Comments
If ceviche is cooked with lime, it needs to be asterisked to the consumer advisory.


