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reheat 168.0 Hot Water 3-compartment sink 136.0

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken final cook 185.0 C.Sani 3-compartment sink 100.0

Shrimp final cook 174.0 C. Sani dish machine 50.0

Rice hot holding 185.0

Beans hot holding 165.0

Beaf hot holding 165.0

Queso hot holding 140.0

Enchilada Sauce hot holding 167.0

Shredded Chicken hot holding 179.0

Spinach grill cooler drawer 36.0

Broccoli grill cooler drawer 35.0

Taquitos reach-in cooler 38.0

Chile Rellenos reach-in cooler 40.0

Shrimp reach-in cooler 38.0

Lettuce make-unit 41.0

Sour Cream make-unit 40.0

Diced Tomatoes make-unit 43.0

Pico De Gallo make-unit 41.0

Chicken walk-in cooler 39.0

Beef walk-in cooler 39.0



 

Comment Addendum to Inspection Report
Establishment Name:  MAGUEY MEXICAN RESTAURANT, EL Establishment ID:  3034011571

Date:  09/20/2022  Time In:  2:15 PM  Time Out:  5:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Reyes Ambros Food Service 06/26/2021 06/26/2026

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: A lexan pan of diced tomatoes prepared at 10:30 measured at 43 F at 2:58 p.m. (B) Potentially hazardous
food shall be cooled within 4 hours to 5oC (41oF) or less if prepared from ingredients at ambient temperature, such as
reconstituted foods and canned tuna. CDI: The PIC discarded the tomatoes.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: A pot of rice prepared 30 minutes prior
measured at 124 F. Potentially hazardous food shall be maintained at a temperature of 135 F and above. CDI: The rice was
reheated to a temperature of 168 F. *left at zero points due to all other items being in compliance*

28 7-201.11 Separation - Storage-P: A bottle of Clorox was stored with sauces on the condiment shelf. Poisonous or toxic materials
shall be stored so they can not contaminate food, equipment, utensils, linens, and single-service and single-use articles by:(A)
Separating the poisonous or toxic materials by spacing or partitioning. CDI: Items were placed in chemical storage.//7-208.11
Storage - First Aid Supplies-P: First aid supplies that are in a food establishment for the employees' use shall be: (B) Stored in a
kit or a container that is located to prevent the contamination of food, equipment,utensils, and linens, and single-service and
single-use articles. CDI: PIC placed items in designated area.

33 3-501.15 Cooling Methods-PF: A lexan pan of diced tomatoes prepared at 10:30 measured at 43 F at 2:58 p.m.(A) Cooling shall
be accomplished in accordance with the time and temperature criteria specified under § 3-501.14 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 PIC
discarded the tomatoes

44 4-901.11 Equipment and Utensils, Air-Drying Required-C: Several dishes were stored wet in the clean dish area. After cleaning
and sanitizing, equipment and utensils: (A) shall be air-dried or

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Shelves are rusting in server salsa cooler/replace
damaged floor and threshold in walk-in freezer. Equipment shall be maintained in good repair.

51 5-205.15 (B) System Maintained in Good Repair-REPEAT-C: Leaks observed at the faucet of the 3-compartment sink and the
dump sink. Plumbing fixtures shall be maintained in good repair.

Additional Comments
Remove asterisks from chicken products to avoid indication of poultry being served raw or undercooked. All raw poultry items must be
cooked to 165 F or above


