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chicken/flat top, final cook
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shrimp fajita/flat top, final cook 160

chicken fajita /flat top, final cook 166

pork/walk in cooler 40

pico/spring mix/prep top cooler 40/41

shrimp/pork/prep bottom cooler 41/41

chicken/steak/grilled corn/cooler drawers 41/41/40
grilled mixed vegetables, cooling/cooler
drawer 63

green chilis, cooling/prep bottom cooler 49

baked potaotes, cooling/prep bottom cooler 63

chicken/plantains/glass lowboy cooler 41/40

queso/black beans/chicken/steam well 140-158

horchata/dispenser 41

salsa/low boy cooler, expo 40



 

Comment Addendum to Inspection Report
Establishment Name:  MAMACITA APEX Establishment ID:  4092019208

Date:  11/13/2024  Time In:  1:15 PM  Time Out:  3:55 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.

8 2-301.14; Priority; A gloved employee observed handling raw chicken, steak, and shrimp, and subsequently touched cooler
handles and clean tongs with the soiled gloves intact. The gloves were then removed, and another pair was donned. No
handwashing observed. The hands shall be washed when switching between working with raw food and RTE (ready-to-eat) food,
after handling soiled equipment or utensils, and after engaging in any activity that may contaminate the hands. CDI - EHS spoke
with the employee, and the employee was instructed to wash the hands. Gloves were removed and the hands were washed. PIC
to further educate ALL employees on proper handwashing procedures.

15 3-302.11; Core; Numerous foods uncovered in refrigeration. Food shall be protected from contamination by storing the food in
packages, covered containers, or wrappings. Lids/plastic wrap added.
3-304.15 (A); Priority; As mentioned in violation #8 above, improper usage of gloves observed. If used, single use gloves shall be
used for only one task such as working with raw ready-to-eat food or with raw animal food, used for no other purpose, and
discarded when damaged or soiled, or when interruptions occur in the operation. CDI -EHS provided training. As noted above,
employee removed gloves and washed their hands.

23 3-501.17; Priority Foundation; Thawed chicken, rice, and plantains observed with no date mark. If held past 24 hours (following
preparation) TCS foods shall be date marked. Open/prep date + 6 days = 7-day maximum hold. Foods prepared and
subsequently frozen onsite shall be date marked (freeze date) and once placed in cold holding equipment they shall be date
marked again (thaw date), unless held no longer than 24 hours. This ensures they are not held past 7 days. CDI - Dates known
and added.

33 3-501.15; Priority Foundation; Multiple recently prepared foods including, but not limited to baked potaotes, cooked green chilis,
and mixed grilled vegetables cooling in prep coolers. Prep coolers are designed to keep foods cold, not to cool them. Cooling
shall be accomplished by using rapid cooling equipment such as the walk-in cooler/freezer. CDI - Foods moved to cool rapidly in
the walk-in cooler.

41 3-304.14; Core; A few sanitizer buckets stored on the floor. Sanitizer buckets shall be stored off the floor and in areas where the
contamination of food, clean equipment, utensils, linens, single-service and single-use articles is prevented. 

43 3-304.12; Core; Knives stored in between prep units. During pauses in food preparation, in use utensils shall be stored in a
clean, dry area. Do not store utensils in between prep units as this is not a clean area.

44 4-903.11(A), (B) and (D); Core; Crumbs and food debris present in large containers holding clean utensils. Cleaned equipment
and utensils shall be stored in a clean dry location. Additionally, a few cleaned and sanitized pans stacked wet. Clean equipment
and utensils shall be stored in a self-draining position that allows air drying. Air dry completely, then stack.

45 4-903.11(A) and (C); Core; Single-service to-go trays and condiment containers stored with the food-contact surface exposed.
Store inverted until use to prevent contamination.

47 4-205.10; Core; A new lowboy cooler is being used for the storage of various prepared TCS foods (black glass True refrigerator).
The data plate specifies it is for the storage and/or display of packaged or bottled products only. Food equipment shall be used in
accordance with the manufacturers intended use and certified or classified for sanitation by an American National Standards
Institute (ANSI) accredited certification program. This unit is not designed to hold prepared foods. Remove food from unit or
replace with approved equipment for food use if needed.

49 4-601.11(B) and (C); Core; The walk-in cooler fan guard is soiled with dust. Walk-in cooler and walk-in freezer gaskets are soiled
with accumulation. Microwave interior soiled with food and debris. Cooler drawers and cooler handles on the cook line are
greasy to the touch and soiled with food and debris. Shelving on the cook line (underneath equipment) and shelving underneath
prep areas are soiled with food and debris. Surfaces of equipment shall be kept free of an accumulation of dust, dirt and debris.
Increase cleaning frequency.

55 6-501.11; Core; Broken floor tiles present in the walkway between the kitchen and the expo area, and underneath sinks in the
prep/ware-wash area. Paint/finishing on walls behind the 3-compartment sink and in the mop sink are peeling, flaking, and
chipping. Physical facilities shall be maintained in good repair. Repair flooring and walls behind the 3-compartment sink and the
mop sink. 

6-501.12; Core; Food splatter is present on walls behind prep areas. Additionally, walk-in freezer floors are soiled with raw meat
drippings and debris, and floors underneath cookline equipment are soiled with food and debris. Physical facilities shall be
cleaned as often as necessary to keep them clean. Increase cleaning frequency and conduct more periodical deep cleanings.



56 6-303.11; Core; Lighting in the walk-in freezer is dim. Lighting shall be sufficient in areas where employee safety is a factor.

6-304.11; Core; There is an intense sewer gas odor present in the kitchen. Mechanical ventilation may need improvement to
prevent obnoxious odors.


