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Chicken /Final cook

MI CANCUN
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IV

165 - 168

Oswaldo Alfaro

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Beef strips /Final cook 157

Beans /Final reheat for hot hold 165 - 170

Carnitas /Final reheat for hot hold 200+

Pico/Cut lettuce/Sour cream /Fliptop 39 - 40

Tamales/Pico /Small prep unit 40 - 41

Cut tomato /Small prep fliptop 39

Shrimp/Chicken nuggets /Reach-in 40 - 41

Cooked pepper/Coleslaw /Fliptop 38 - 39

Shrimp/Chicken/Beef /Grill cooler drawers 40 - 41

Chicken /Walk-in, thawing 30

Beans/Cut lettuce/Salsa /Walk-in 38 - 40

Chicken /Walk-in 40

Shrimp/Chicken /Tall reach-in 40 - 41

Queso /Hot hold unit, expo 148
Rice/Chicken/Ground beef /Hot hold, serve
line 160 - 180

Refried beans/Sauces /Hot hold, serve line 160 - 170

Salsa /Small reach-in units, drink station 38 - 39

micancunhollysprings@yahoo.com



 

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

Date:  09/30/2025  Time In:  10:50 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.

41 3-304.14 (E); Core; Wiping cloth bucket was stored on a wire shelf above a box of tortillas. Store sanitizer containers used for
wet wiping cloths off the floor and to prevent contamination of food, equipment, and utensils. CDI- bucket moved to lower shelf.
No point taken

42 3-302.15; Core; Observed several avocados cut with produce stickers still present on the skin. Wash fruits and vegetables prior
to use and remove any stickers or wrapping.

43 3-304.12 (B); Core; Plastic bowl used inside bin of flour and left in flour. 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- bowl removed and replaced with a proper scoop. Full point may be taken for
repeat violations.

44 4-903.11 (A), (B), and (D); Several metal pans were stacked wet on the clean equipment shelf. Some dishes were stored with the
food-contact surface exposed on a lower shelf. Store dishes and equipment in a self-draining position that allows air drying.
Store clean equipment covered or inverted.

47 4-101.19/4-202.16; Core; Observed cardboard lining the shelves in the dry storage area. Cardboard was also used on a
chemical storage shelf under the warewashing drain board. Cardboard was wet to the touch. Nonfood-contact surfaces of
equipment that are exposed to splash, spillage, or other food soiling or that require frequent 
cleaning shall be constructed of a corrosion-resistant, nonabsorbent, and smooth material. Nonfood-contact surfaces shall be
free of unnecessary ledges, projections, and crevices, and designed and constructed to allow easy cleaning and to facilitate
maintenance. Remove cardboard from shelving and discard. No point taken.

56 6-403.11; Core; Employee water bottle was stored above cut lemons and churros in the small reach-in cooler by drink station.
Designated areas shall be used for the storage of employee food and drink where contamination of facility food, clean
equipment, single-service articles and linens cannot occur. CDI- bottle removed.


