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steam table 148 steak cook to 187

Miguel Angel Leon Bernal

Shannon Craver

2848 - Craver, Shannon

(336) 703-3137

X

rice steam table 148 bleach sanitizer 3 comp sink 187

lettuce flip top 39

curtido reach in cooler 38

salsa reach in cooler 41

rice reach in cooler 45

cheese reach in cooler 45

cheese reach in cooler 41

salsa reach in cooler 43

lettuce reach in cooler 42

barbacoa reach in cooler 41

pastor reach in cooler 44

rice cooling 2:12 128

rice cooling in cooler drawers 2:49 78

beans cooler drawers 32

ribs cooler drawers 34

curtido cooler drawers 32

papusas cooler drawers 33

hot water 3 comp sink 119

chicken cook to 194

miguel-0001@live.com



 

Comment Addendum to Inspection Report
Establishment Name:  TACOS CASA MIGUEL Establishment ID:  3034012339

Date:  05/24/2023  Time In:  2:00 PM  Time Out:  3:25 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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C). There was an employee drink on the prep table beside the microwaves. 
**(A) An employee shall eat, drink, or use any form of tobacco only in designated areas where the contamination of exposed
food; clean equipment, utensils, and linens; unwrapped single-service and Single-Use articles; or other items needing protection
can not result.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). There were a few foods in the
reach in coolers that were above 41F, temperatures are listed on the page 2. 
**(A)(2) Time/temperautre control for safety food shall be maintained at 41F or less. 
CDI: The foods in the coolers were rearranged so they could be closer to the fans and would not be blocked by other foods and
containers.

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 horchada. Please keep the horchada 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.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C). Please recaulk the sinks to the wall in the
men's and women's restroom. 
**Physical facilities shall be maintained in good repair.


