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3 comp 128 ambient air top of make unit right 39

Sotero Lopez

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

hot water dishmachine 174 ambient air glass door cooler in back 36

sanitizer Cl 3 comp 50 ambient air glass door cooler in front 33

sanitizer Cl spray bottle 100 horchata glass door cooler in front 40

chicken final cook 178 beans cooling 1:45
pm in ice bath 130

steak final cook 170 beans cooling 2:00
pm in ice bath 90

shredded beef walk in cooler 45

diced tomato walk in cooler 41

cheese dip walk in cooler 41

salsa walk in cooler 40

shredded lettuce make unit on left 41

diced tomato make unit on left 41

pico de gallo make unit on left 41

guacamole make unit on left 40

shrimp bottom of make unit on left 40

ambient air bottom of make unit on left 38

raw chicken make unit right 41

raw steak make unit right 41

raw chorizo bottom of make unit right 41

ambient air bottom of make unit right 39

soterolopez.z@icloud.com



 

Comment Addendum to Inspection Report
Establishment Name:  MONTE DE REY OF HARPER Establishment ID:  3034012012

Date:  09/19/2022  Time In:  1:30 PM  Time Out:  3:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Sotero Lopez 21797893 Food Service 02/22/2022 02/22/2027

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.

20 3-501.14 Cooling (P) REPEAT. Shredded beef with a prep date of 9/18 was 44-45F. Cooked time/temperature control for safety
(TCS) food shall be cooled from 135F to 70F in 2 hours max, and within a total of 6 hours from 135F to 41F or less. CDI -
Shredded beef was discarded, discussion about cooling methods.

33 3-501.15 Cooling Methods (Pf) REPEAT - Shredded beef was in deep metal containers with tight fitting lids and did not cool
quickly enough. Cooling shall be accomplished in accordance with the time and temperature criteria (135F to 70F in 2 hrs max;
70F to 41F or below in 4 hrs max) by using one or more of the following methods: placing the food in shallow pans; separating
into smaller/thinner portions; using rapid cooling equipment; stirring the food in a container placed in an ice water bath; using
containers that facilitate heat transfer; adding ice as an ingredient; or other effective methods. CDI - Shredded beef discarded,
discussion about cooling techniques.

35 3-501.13 Thawing (C) - REPEAT. At the beginning of the inspection four bags of raw beef were thawing in the prep sink with no
water running. The raw beef was not submerged in water. Time/temperature control for safety food shall be thawed under
refrigeration that maintains the food temperature at 41F or less, or completely submerged under running water at a water
temperature of 70F or below with sufficient water velocity to agitate and float off loose particles in an overflow. CDI: The items
were moved to the walk in cooler to finish thawing.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) A container of a white powder identified by the
person in charge as sugar was lacking a label. Except for containers holding food that can be readily and unmistakably
recognized such as dry pasta, working containers holding food or food ingredients that are removed from their original packages
for use in the food establishment, such as cooking oils, flour, herbs, potato

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) REPEAT. Several small plastic containers nested together were still
wet. Allow to air dry before stacking.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Shelving inside of the class upright coolers are beginning to rust
Equipment shall be maintained in good repair.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) Minor trash and leaf debris on the dumpster pad. Refuse storage areas
shall be maintained clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Reseal the base of the toilet in the women's
toilet room to the floor. Physical facilities shall be maintained in good repair.


