Food Establishment Inspection Report

Score: 96.5

Establishment Name: TACOS CASA MIGUEL

Establishment |D; 3034012339

Location Address: 627 D NORTH MAIN STREET

Inspection [ ]Re-Inspection

City: KERNERSVILLE State: NC

34 Forsyth

Date: #8 /16 /2017 Status Code: A
Timeln:12:458 3% TimeOut:82: 308 o

Zip: 27284

Permittee:

County:
MIGUEL BERNAL

Total Time: 1 hr45 minutes

Telephone: (336) 480-5677

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 1
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_TACOS CASA MIGUEL Establishment |D: 3034012339

Location Address:_827 D NORTH MAIN STREET XInspection [ ]Re-Inspection Date: 08/16/2017
City: KERNERSVILLE State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27284 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: Miguel-0001@live.com

Water Supply: Municipal/Community [] On-Site System )

Permittee: _MIGUEL BERNAL Email 2:

Telephone:_(336) 480-5677 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp

Miguel Bernal  07/23/20 0 Lettuce Make unit 39 Cabbage Cooling 88

Hot water 3 comp sink 140 Nopales Make unit 36 Steak Final 165

Hot water Active wash 105 Cortido Make unit 43 Chrozio Final 198

Chlorine Bucket 100 Milk 2 door 40 Pastor Final 187

Chlorine 3 comp sink 100 Lettuce 2 door 39 Horchata Beverage cooler 42

Pork 1 door cooler 41 Chicken 2 door 40

Beans Hot hold 168 Rice 2 door 42

Tomatoes Make unit 35 Beans 2 door 41

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.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- REPEAT. Raw chicken stored above raw
beef and bread inside reach-in cooler. Raw beef stored above bread as well inside reach-in cooler. Frozen unpackaged chicken Spell
stored above unpackaged beef and pork inside reach-in freezer. Food shall be protected against cross-contamination by storing
and stacking food according to final cooking temperatures. CDI- Cooler and freezer rearranged. Chicken placed on lowest level
and beef stored above chicken.

42  4-901.11 Equipment and Utensils, Air-Drying Required - C- Six stacks of cups and one stack of metal and plastic pans stacked
wet. After cleaning and sanitizing, equipment and utensils shall be air-dried.

46  4-501.19 Manual Warewashing Equipment, Wash Solution Temperature - PF- 0 pts. Employee observed washing utensils using

wash water at 105F. The temperature of the wash solution in manual warewashing equipment shall be maintained at not less than
110F or the temperature specified on the cleaning agent manufacturer's label instructions. Establishment is using Dawn detergent
and no temperature requirement observed on label. CDI- Wash solution adjusted to 113F. Employee re-washed all utensils.

_ First Last
Person in Charge (Print & Sign): ~ Miguel Bernal M (IE 1
. N\
First Last -
Regulatory Authority (Print & Sign):E"2 Robert REHSI
3
REHS ID: 2551 - Robert, Eva Verification Required Date:  / /

REHS Contact Phone Number: (336) 703 -3135

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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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. Spell

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer. A
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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. Spel|

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

g DHHS is an equal opportunity employer.
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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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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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. Seell
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