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reheat 189.0 Brisket walk-in cooler 40.0

Ismael Coronado

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Enchilada Sauce reheat 176.0 Cheese Dip walk-in cooler 40.0

Black Beans reheat 187.0 C. Sani dish machine 50.0

Barbacoa reheat 196.0 C. Sani 3-compartment sink 50.0

Carnitas reheat 197.0 Hot Water 3-compartment sink 137.0

Queso reheat 178.0

Shredded Beef make-unit 1 31.0

Lettuce make-unit 1 36.0

Queso make-unit 1 40.0

Diced Tomatoes make-unit 1 37.0

Chile Rello reach-in cooler 30.0

Tamale reach-in cooler 37.0

Potatoes reach-in cooler 40.0

Ham make-unit 2 35.0

Cabbage make-unit 2 34.0

Grilled Onions make-unit 2 34.0

Corn Salad upright cooler 34.0

Flatulas upright cooler 38.0

Carnitas walk-in cooler 40.0

Barbacoa walk-in cooler 39.0

luis@mipueblomexgrill.com



 

Comment Addendum to Inspection Report
Establishment Name:  MI PUEBLO #8 Establishment ID:  3034011447

Date:  03/16/2023  Time In:  9:00 AM  Time Out:  12:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Ismael Coronado Food Service 03/07/2023 03/07/2028

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.

38 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests-C: Dead roaches were observed behind the
coolers in the kitchen area of the establishment. Dead or trapped birds, insects, rodents, and other pests shall be removed from
control devices and the premises at a frequency that prevents their accumulation, decomposition, or the attraction of pests.

39 3-305.14 Food Preparation-C: Buckets for tortilla chips were stored on the floor while the cook was placing freshly cooked chips
inside. During preparation, unpackaged food shall be protected from environmental sources of contamination.

43 43 3-304.12 In-Use Utensils, Between-Use Storage-REPEAT -C: In-use tongs were stored on the handle of the oven being
contaminated by employee clothing. During pauses in food preparation or dispensing, food preparation and dispensing utensils
shall be stored:(A) Except as specified under (B) of this section, in the food with their handles above the top of the food and the
container;(B) In food that is not potentially hazardous 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;(C) On a clean portion of the food

44 44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-C: Clean dishes
are being stored on heavily soiled shelving. (A) Except as specified in (D) of this section, cleaned equipment and utensils,
laundered linens, and single-service and single-use articles shall be stored: (1) In a clean, dry location

45 4-903.12 Prohibitions-C: Two containers of single-service jugs were stored in the broiler room. (A) Except as specified in (B) of
this section, cleaned and sanitizied equipment, utensils, laundered linens, and single-service and single-use articles may not be
stored: (1) In locker rooms;(2) In toilet rooms;(3) In garbage rooms;(4) In mechanical rooms;(5) Under sewer lines that are not
shielded to intercept potential drips;(6) Under leaking water lines including leaking automatic fire sprinkler heads or under lines
on which water has condensed;(7) Under open stairwells; or (8) Under other sources of contamination.

47 4-501.11 Good Repair and Proper Adjustment - Equipment -REPEAT- C: Shelves are rusting in the upright cooler, walk-in
produce cooler, and in chemical storage /doors tarnishing on walk-in cooler and walk-in produce cooler/replace door rim of walk-
in produce cooler/replace sprayer head/tighten handle on walk-in cooler door. Equipment shall be maintained in good repair.//4-
501.12 Cutting Surfaces-C: Replace damaged and badly worn cutting boards throughout the establishment. Surfaces such as
cutting blocks and boards that are subject to scratching and scoring shall be resurfaced if they can no longer be effectively
cleaned and sanitized, or discarded if they are not capable of being resurfaced.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils -REPEAT- C: Cleaning is needed
to/on the following: fryers, reach-in cooler, clean dish shelves, legs and shelving of all equipment, and on the outer surfaces of all
equipment. (C) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and
other debris. *taken to half credit due to improvement from previous inspection*

51 5-205.15 System Maintained in Good Repair -REPEAT-C: A leak was observed at the faucet of 3-compartment sink/tighten
faucet on handwashing sink. A plumbing system shall be maintained in good repair.

54 5-501.116 Cleaning Receptacles-REPEAT-C: Cleaning is needed around grease trap to remove oil spill and build-up to prevent
creating a breeding area for pest, rodents, and insects. (B) Soiled receptacles and waste handling units for refuse, recyclables,
and returnables shall be cleaned at a frequency necessary to prevent them from developing a buildup of soil or becoming
attractants for insects and rodents. *left at half credit due to improvement from the previous inspection*

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods - REPEAT-C: Repair/replace damaged and
corroding door frame in produce prep area. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency
and Restrictions -REPEAT-C:Cleaning is needed to/on all walls, floors, base boards, and ceilings throughout the facility including
walk-in refrigeration units. Physical facilities shall be cleaned as often as necessary to keep them clean.


