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3 comp 123 air bottom of make unit 33

Hugo Lopez

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

hot water dish machine 133 salsa bottom of make unit 39

sanitizer Cl bucket 50 salsa salsa cooler #1 39

sanitizer Cl dish machine 100 air salsa cooler #1 34

sanitizer Cl 3 comp 100 salsa salsa cooler #2 39

sanitizer Cl bucket on floor 0 air salsa cooler #2 36

thaw water prep sink 53 steak cooler drawer under flat top 39

chicken final cook 177 pork cooler drawer under flat top 38

steak final cook 166 chicken cooler drawer under flat top 38

pork final cook 172 fish cooler drawer under flat top 39

shredded pork reheat for hot holding 201 shrimp cooler drawer under flat top 39

steak reheat for hot holding 180 cooked beef walk in cooler 41

rice hot holding steam table 155 cooked pork walk in cooler 41

beans hot holding steam table 153 cheese dip walk in cooler 41

cheese dip hot holding steam table 155 raw beef walk in cooler 41

cut lettuce make unit 40 salsa walk in cooler 40

diced tomato make unit 39

sour cream make unit 39

salsa make unit 38

guacamole make unit 40

ignaciomedina151@gmail.com



 

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

Date:  11/21/2022  Time In:  10:50 AM  Time Out:  12:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Joel Perez Velazquez 22757944 Food Service 10/04/2022 10/04/2022

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.

10 6-301.12 Hand Drying Provision (PF) No paper towels were available at the handwashing sink in the employee's restroom and
the handwashing sink near the veg prep sink. Keep hand wash sinks stocked with hand drying provision at all times. CDI - New
paper towels were placed in the dispenser for both handwashing sinks. 

5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) The handwashing sink near the dish washing 3 comp
sink had a tool used to scrape dishes stored in the sink basin. A handwashing sink may not be used for purposes other than
handwashing. CDI: The tool was moved two the 3 comp sink.

5-202.12 Handwashing Sinks, Installation (C) The handwashing sink near the dish washing 3 comp sink did not have hot water.
the hot water part was turned off. Provide at least 100F water at handsinks. CDI: A employee turned the hot water back on and
the handwashing sink water was 122F.

41 3-304.14 Wiping Cloths, Use Limitations (C) Wiping cloths used to wipe down booths and tables are being held in a container on
the floor. The wiping cloths in the container on the floor were being held in a water with no sanitizer present. Hold in-use wiping
cloths in sanitizer between uses. Containers of chemical sanitizing solutions specified in Subparagraph (B)(1) of this section in
which wet wiping cloths are held between uses shall be stored off the floor. Cloths in-use for wiping counters and other
equipment surfaces shall be Held between uses in a chemical sanitizer solution at a concentration specified under § 4-501.114;

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) REPEAT with
improvement. Additional detailed cleaning needed on the outside of the cooler under the flat top and the walk in freezer floor.
Nonfood contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT with improvement. Minor wall cleaning is needed behind the steam
table. Physical facilities shall be maintained clean.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)REPEAT with improvement. A few tiles near
the dish area are cracked. Physical facilities shall be maintained in good repair.


