
 

X

X

X

EL TOLUCO (WCID #781)
4320 TEN TEN RD, VALERO GAS STATION

APEX
27539-9176 92 Wake

FEDERICO AGUIRRE

09/22/2025
4:10 PM 5:18 PM

97.5

4092030511

X

A

0
3

(919) 593-9904

2.5

X
X

X
X

X
X
X

X

X

X

X

X
X

X

X

X

X

X

X

X

X

X

X

X

X
X

X X

XX

X

X

X

X

X

X
X
X

X
X

X
X

X

X
X

X

X
X

X
X
X

X

X

X

X
X

X

X

X

X X

III



 
 

fried pork skins/cooling rate(degrees/min)
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Cristian Aguirre

Samantha Sparano

2918 - Sparano, Samantha

(919) 618-8964
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seasoned rice/steam table 145

refried beans/steam table 157

shredded cheese/prep cooler 41

sliced cucumbers/prep cooler 41

cooked chorizo/refrigerator 47-48

cooked onions & peppers/refrigerator 47

cooked rice/refrigerator 41

raw beef/refrigerator 40

TolucoFood@yahoo.com

federico.aguirre@att.net



 

Comment Addendum to Inspection Report
Establishment Name:  EL TOLUCO (WCID #781) Establishment ID:  4092030511

Date:  09/22/2025  Time In:  4:10 PM  Time Out:  5:18 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 2-102.12(A); Core; The employee's food protection manager certification expired on 3/07/2025, therefore there was no certified
food protection manager present. 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. The person in charge shall be present during
all hours of operation. Renew certification before the next inspection.

16 4-501.114; Priority; The spray bottle of chlorine sanitizer solution, used for sanitizing prep surfaces and other areas in the food
truck, was tested to be 10ppm. A chemical sanitizer used in a sanitizing solution for a manual/mechanical operation shall be
used in accordance with the EPA-registered label use instructions, and shall be used as follows: A chlorine solution shall have a
minimum concentration of 50ppm not to exceed 200ppm. CDI - Sanitizing solution remade and tested to be within the required
range.

22 3-501.16(A)(2); Priority; A couple containers of cooked chorizo and cooked vegetables in the refrigerator were holding above
41F, see temperature table. TCS (time/temp control for safety) foods in cold holding shall be maintained at 41F or less. CDI -
PIC voluntarily discarded foods.

51 5-304.13; Core; The water tank outlet for wastewater is missing a protective cap. If not in use, a water tank and hose inlet and
outlet fitting shall be protected using a cover or device as specified in the NC Food Code (a cap and keeper chain, closed
cabinet, closed storage tube, or other approved protective cover or device). Replace missing cap for wastewater outlet before the
next inspection.

Additional Comments
MFU location during inspection: 4316 Ten Ten Rd. Apex, 27539 BP Gas Station. The pushcart/mobile food unit permit holder shall
provide the regulatory authority in each county in which food service operations are proposed a list of locations where they will
operate. Such lists must be kept current. If a pushcart/mobile food unit goes one year, 365 days, of inactivity or operating outside of
Wake County their food permit will no longer be valid. Food safety resources can be found at wake.gov/food


