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Fish/Shrimp /Makeline

MI CANCUN

809 E WILLIAMS ST
APEX NC

92 Wake 27502
X
x

CANCUN SPRINGS, INC

4092019188

X
A

03/13/2025

IV

40

Efrain Hernandez

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Cut lettuce /Makeline 39

Beef/Pico/Reach-in behind makeline 40 - 41

Chicken/Beef/Chorizo /Grill cooler drawer 39 - 40
Ground beef/Refried beans /Hot holding,
makeline 160 - 165

Onions/Rice/Hot holding, makeline 147 - 158

Beef /Final cook 186

Carnitas /Hot holding, makeline 162

Rice /Hot box 150

Beef soup /Reach-in 38

Salsa /Reach-in 40

Refried beans /Reach-in 40

taqueriaapex23@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MI CANCUN Establishment ID:  4092019188

Date:  03/13/2025  Time In:  10:45 AM  Time Out:  12:30 PM

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); Priority Foundation; A veggie slicer was observed on the clean equipment shelf with visible food residue along the
slicing grates. Equipment food-contact surfaces and utensils shall be clean to sight and touch. CDI- slicer removed for cleaning.

23 3-501.18; Priority; Beef soup prepared on 3/6 was observed in the reach-in cooler. Ready-to-eat TCS (time/temperature
controlled for safety) foods shall be discarded after 7 days in refrigeration. The day of preparation shall count as day 1. CDI-
soup voluntarily discarded.

28 7-202.12(A); Priority; A can of Raid household insecticide was observed in the kitchen near the back door. When asked, PIC
indicated Raid is used outside the building to control bugs. Label states indoor household use only. Use poisonous or toxic
materials according to manufacturer's label. Use pesticides approved for use in commercial food service only and follow label
instructions/restrictions. CDI- use discontinued and spray can brought home with employee. No point taken today.

47 4-502.11(A); Core; A metal food strainer on the equipment rack was observed rusting with broken metal wire. This poses a risk
of food contamination and is no longer easily cleanable. Maintain utensils in good repair. CDI- strainer voluntarily discarded. No
point taken today.

49 4-601.11; (B) and (C); Core; Observed grease and food residue accumulation on the outside of the hot box at makeline.
Nonfood-contact surfaces of equipment shall be kept free of food residue, dust, dirt and other debris accumulation. Increase
cleaning frequency.


