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Shrimp/Cut tomato /Small fliptop

MI CANCUN

1451 RICHARDSON RD, SUITE 105
APEX NC

92 Wake 27523
X
x

MI CANCUN OF APEX, INC

4092019699

X
A

05/29/2025

IV

38 - 39

Roberto Torrez

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Pico/Cut lettuce /Fliptop 40

Queso/Tomales /Reach-in 40

Chicken/Beef/Shrimp /Grill cooler drawer 39 - 40

Fish /Reach-in 38

Beans /Stove, reheat 170+

Chicken/Refried beans /Hot hold, makeline 160 - 170

Rice/Beef /Hot hold, makeline 160 -170

Queso /Hot hold unit 148 - 150

Beef strips /Final cook 172

Chicken /Final cook 196

Crab legs/Beef /Tall reach-in 40

Pico /Walk-in, cooling 20 mins 49 - 50

Refried beans/Beef /Walk-in 39

Pasta /Walk-in 40

Salsa /Walk-in, thawing 32

Salsa /Small reach-in, expo 40

micancunhollysprings@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  MI CANCUN Establishment ID:  4092019699

Date:  05/29/2025  Time In:  10:50 AM  Time Out:  12:15 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.

5 2-501.11; Priority Foundation; No bodily fluid clean-up procedures were available for review. A food establishment shall have
written procedures for employees to follow when responding to vomiting or diarrheal events. Facility just opened. CDI- provided
educational material. No point taken

33 3-501.15; Priority Foundation; A large portion of pico was observed cooling in the walk-in with a tight lid. Quickly cool TCS foods
using methods such as smaller portions, open/vented shallow pans, large ice baths and active stirring. Cold air must flow around
product to remove the heat. CDI- pico was split into two containers and left uncovered to cool quickly.

37 3-302.12; Core; Multiple spice containers/shakers were missing labels. Label all working containers of food (oils, spices, salts,
flour, sugar) except food that is easy to identify such as dry pasta. CDI- labels added. No point taken today.

43 3-304.12 (B); Core; Ice scoop handles observed laying inside ice bins. Metal bowl used inside bin of sugar. In-use utensils for
food that is not TCS must be stored with their handles above the top of the food within containers or equipment that can be
closed. Use dispensing utensils with handles and keep handles out of the food. CDI- scoops removed and placed on drink tray.
Bowl removed from sugar bin.


