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Comment Addendum to Inspection Report
Establishment Name:  MR. PUEBLA TACOS (WCID #603) Establishment ID:  4092030345

Date:  05/01/2025  Time In:  11:45 AM  Time Out:  1:15 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.

2 Observation: The person in charge is not a certified food manager. Ensure that the PIC (person in charge) is a certified food
manager.
2-102.12 (A) Certified Food Protection Manager (C)
(A) The PERSON IN CHARGE shall be a certified FOOD protection manager who has shown proficiency of required information
through passing a test that is part of an ACCREDITED PROGRAM.

22 Observation: TCS (temperature control safety) food items on the prep roll top refrigerator and the reach in 1 door were observed
above 41F. Pico mix (46F), cheese (49F), guacamole (51F) on prep refrigerator and cheese (51F) in reach in refrigerator. The
refrigeration units are not holding 41F or below to disallow TCS food products fom exceeding 41F during cold holding. CDI: Tcs
products were moved to ice hold due to refrigeration unit(s).
3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Maintain TCS foods in cold holding at 41F or less. -P

33 Observation: The refirgeration equipment on the mobile truck is insufficient due to inoperability of the units to maitnain air
temperature of 41F or below. Repair or replace equipment to ensure 41F or below is maintianed for all TCS (temperature control
safety) food products.
4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf)
Provide equipment in number and capacity so that cooling, heating, and holding temperatures are achieved. -Pf

36 Observation; There is not a thermometer in the prep refrigerator to continually monitor air temperature.
4-204.112 Temperature Measuring Devices - Functionality (C)
(B) Provide and position correctly an air thermometer in cold/hot holding equipment.

38 Observation: The front service door is not screened and window is used for food distribution. The service window is left open
during operation. ALl openings shall be protected to prevent lfying isnects from entering the mobile truck. Consider small fans
around windows and/or screening.
6-202.15 Outer Openings, Protected (C)
Protect outer openings of establishment from insect or rodent entry.

40 Observation: Staff are not wearing hair coverings during production tasks. Ensure that all staff have a hair covering to prevent
hair from physically contaminating the food product.
2-402.11 Effectiveness - Hair Restraints (C)
Use head coverings, beard guards and clothing to restrain body hair from contacting exposed food, equipment, and utensils.

Observation: Staff are wearing watches and other jewelry items on wrists during production. Only one single finger band is
approved during food production tasks.
2-303.11 Prohibition - Jewelry (C)
Remove jewelry on hands and arms while preparing food. A plain ring, such as a wedding band, is allowed.

41 Observation: In use wiping clothes that are wiping food contact surfaces of equipment, utensils are not being stored in a sanitizer
between use. **REPEAT**
3-304.14 Wiping Cloths, Use Limitations (C)
(B) Hold in-use wiping cloths in properly concentrated sanitizer between uses.

47 Observation: The reahc in refrigerator gasket is in poor repair. Replace or repair gasket that is torn on door. 
4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Maintain equipment in good repair.

49 Observation: The coolers stored on truck have accumulation debris. Hot water heater (wall), hand sink, signage have debris
accumulation. Increase cleaning frequencies of these areas to precluse debris accumulation.
4-602.13 Nonfood Contact Surfaces (C)
Non food contact surfaces of equipment shall be cleaned frequently to preclude accumulation of soil residues.

Additional Comments
Develop process for transport of cold holding products to on-site. If refrigerators are not running during transport, transport all food on
ice to prevent TCS (temperature control safety) food items from temperature abuse. A verification for the refrigeration units will occur
by 5/11/25.


