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veggies /reach in cooler 41 slaw /reach in cooler 36

shrimp/reach in cooler 34 salsa /reach in cooler 40

salsa/reach in cooler 40

tripe /reach in cooler 42

pork/reach in cooler 43

pork/reach in cooler 44

bleach sanitizer/3 comp sink - ppm 100

hot water/3 comp sink 125

bleach sanitizer/spray bottle - ppm 100

papusas /ambient cooling 11:39 113

papusas /reach in cooler 12:04 74

chicken/final cook 177

horchata /reach in cooler 42

pork ribs /cooler drawers 36

slaw/cooler drawers 34

papusas /cooler drawers 35

beef /final cook 211

beans /steam table 166

lettuce /make top 40
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Comment Addendum to Inspection Report
Establishment Name:  TACOS CASA MIGUEL Establishment ID:  3034012339

Date:  04/30/2024  Time In:  10:43 AM  Time Out:  1:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Miguel Angel Leon Bernal 1992209 Food Service 10/23/2020 10/23/2025

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). Several salsa pitcher lids were
found soiled on the clean utensil rack. Ladles and tongs were found soiled hanging on the clean utensil rack. 
**(A) Equipment food contact surfaces and utensils shall be clean to sight and touch. 
CDI: The utensils and the lids were placed at the 3 compartment sink to be rewashed.

20 3-501.14 Cooling (P). Refried beans were cooling in the cooler drawers at a rate of .25F per minute. Beans were 120F and 133F
at 10:58 and were checked at 11:42 and were 109F and 118F. Beans checked at 12:42 were still at 88F. 
**(A) Cooked time/temperature control for safety food shall be cooled: (1) within 2 hours from 135F to 70F; and (2) within a total
of 6 hours from 135F to 41F or less. 
CDI: The beans were not going to cool to 70F or less within the 2 hours so the beans were placed back on the stove to reheat
and start cooling over.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Foods on the lower shelves in
the single door reach in cooler ranged in temperature between 42F and 44F (listed in the temperature log on page 2). There were
plastic containers of bread on the top shelf in this cooler that was blocking the fan from pushing air to the bottom of the unit. 
**(A)(2) Time/temperature control for safety food shall be maintained at 41F or less. 
CDI: The foods were placed in the reach in freezer to cool to 41F and the bread containers were rearranged to be on the bottom
shelf.

33 3-501.15 Cooling Methods (Pf). Beans were placed in deep pans and in the cooler drawers to cool. The beans were not going to
cool to 70F within the 2 hours 
**(A) Cooling shall be accomplished in accordance with the time of temperature criteria by using one or more of the following
methods based on the type of food being cooled: (1) placing the food in shallow pans; (2) separating the food into smaller or
thinner portions; (3) using rapid cooling equipment; (4) stirring the food in a container placed in an ice water bath; (5) using
containers that facilitate heat transfer; (6) adding ice as an ingredient; (7) other effective methods. 
CDI: The beans were placed back onto the stove to reheat to begin the cooling process again.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C). There were a couple of clean pans stacked wet. 
**After cleaning and sanitizing, equipment and utensils: (A) Shall be air-dried or used after adequate draining.

47 4-205.10 Food Equipment, Certification and Classification (C). The glass door reach in cooler is not designed to hold bulk items
such as the containers of horchata. Please keep the horchata in the other reach in cooler that is designed to hold bulk
time/temperature control for safety food. 
**Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the
manufacturer’s intended use and certified or classified for sanitation by an ANSI-accredited certification program.


