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Comment Addendum to Inspection Report
Establishment Name:  FUEGOS (WCID #723) Establishment ID:  4092030631

Date:  10/14/2024  Time In:  2:30 PM  Time Out:  4:30 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.

3 2-201.11 (A), (B), (C),and (E); Priority; Employee health policy not available for review during inspection.
(A) The permit holder shall require food employees and conditional employees to report to the person in charge information
about their health and activities as they relate to diseases that are transmissible through food. A food employee or conditional
employee shall report the information in a manner that allows the person in charge to reduce the risk of foodborne disease
transmission, including providing necessary additional information, such as the date of onset of symptoms and an illness, or of a
diagnosis without symptoms, if the food employee or conditional employee: (1) Has any of the following symptoms: 
(a) Vomiting,P 
(b) Diarrhea,P 
(c) Jaundice,P 
(d) Sore throat with fever,P or 
(e) A lesion containing pus such as a boil or infected wound that is open or draining and is: 
(i) On the hands or wrists, unless an impermeable cover such as a finger cot or stall protects the lesion and a SINGLE-USE
glove is worn over the impermeable cover. Employee health policy shall be onsite and readily available for review by inspector.
Maria.powell@wake.gov Policy sent to manager. All employees signed during inspection.

5 2-501.11; Priority Foundation; Policy not available for review. A food establishment shall have written procedures for employees
to follow when responding to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in
the food establishment. The procedures shall address the specific actions employees must take to minimize the spread of
contamination and the exposure of employees, consumers, food, and surfaces to vomitus or fecal matter. EHS sent policy and
poster to PIC via email.

16 4-702.11; Priority; Observed bucket of soapy water stored on top of prep sink. Utensils and food-contact surfaces of equipment
shall be sanitized before use after cleaning. do not use food prep sink for washing dishes. Wash, rinse and sanitize at the
commisary. 
4-601.11 (A); Priority Foundation; Observed dried debris on cutting board and metal strainer. Observed black residue inside
corners of food prep sink. Observed dried residue on tongs stored as clean in storage containers. Equipment food-contact
surfaces and utensils shall be clean to sight and touch- items placed in 3 comp sink.

28 7-201.11; Priority; Observed bucket of soapy water stored on top of prep sink. Poisonous or toxic materials shall be stored so
they can not contaminate food , equipment, utensils, linens, and single service articles by: 
(A) Separating the poisonous or toxic materials by spacing or partitioning; P and
(B) Locating the poisonous or toxic materials in an area that is not above food , equipment, utensils, linens, and single service
articles or single use articles- all items placed in designated area.

49 4-601.11(B) and (C); Core; Observed a build up of grease/ debris/ dust accumulation on shelving, grill hood, drawer. Nonfood
contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris. Clean
equipment.


