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air temp/reach in ref
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Mertin Romero

Angela Sowers

2703 - Sowers, Angela
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cooked beef/reach in ref 39

pico/reach in ref 39

air temp/flip top prep ref 37

slice tomato/flip top prep ref 38

air temp/chef drawer ref 39

hot dogs/chef drawer ref 40

water temp/hand sink 122

chlorine sani/wiping cloth bucket 50

beef/steamtable hh 158

pork/hh flatop top 162
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Comment Addendum to Inspection Report
Establishment Name:  TACOS MEXICO (WCID #811) Establishment ID:  4092030520

Date:  02/14/2025  Time In:  1:50 PM  Time Out:  2:40 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.

35 Observation: Frozen cooked meat products observed on counter to thaw. CDI: Bags of products were placed in reach in
refrigerator as a corrective action. Product was still frozen under 32F.
3-501.13 Thawing (Pf)
(A), (B), (C ) Use approved thawing methods. Pf
Except as specified in (D) of this section, TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be thawed:
(A) Under refrigeration that maintains the FOOD temperature at 5oC (41F) or less; Pf or
(B) Completely submerged under running water:
(1) At a water temperature of 21oC (70F) or below

41 Observation: Wiping clothes being used to wipe cutting boards and other equipment surfaces were not held in a sanitizer
solution between uses and left on countertop. Ensure that in use wiping clothes are held in a sanitizer between use. CDI: Wiping
clothes placed in a sanitizer bucket during inspection.
3-304.14; Core; Cloths in-use for wiping counters and other EQUIPMENT surfaces shall be: (1) Held between uses in a chemical
sanitizer solution

47 Observation: The gasket on the prep top refrigerator is in poor repair; All equipment must be maintained clean and in good
repair. 
4-501.11; Core; A) EQUIPMENT shall be maintained in a state of repair and condition that meets the requirements specified
under Parts 4 1 and 4-2. (B) EQUIPMENT components such as doors, seals, hinges, fasteners, and kick plates shall be kept
intact, tight, and adjusted in accordance with manufacturer's specifications. (C) Cutting or piercing parts of can openers shall be
kept sharp to minimize the creation of metal fragments that can contaminate FOOD when the container is opened.

Additional Comments
1900 E Williams St, Apex NC


