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shredded cheese/reach-in cooler
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Comment Addendum to Inspection Report
Establishment Name:  FUEGOS (WCID #723) Establishment ID:  4092030631

Date:  12/01/2025  Time In:  2:43 PM  Time Out:  3:53 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.

10 5-205.11(B); Priority foundation; Upon entry to the food truck, observed some lids and utensils stored in the basin of the
handwashing sink. A handwashing sink may not be used for purposes other than handwashing. CDI - Food employee removed
items. Repeat.

15 3-302.11(A)(1); Priority; Observed a container of raw, unpasteurized eggs stored above raw vegetables and containers of sauces
in the reach-in cooler. Food shall be protected from cross-contamination by: separating raw animal foods from cooked ready-to-
eat foods and raw ready-to-eat foods such as washed/unwashed fruits and vegetables. CDI - Foods were rearranged in the
reach-in cooler.

21 3-501.16(A)(1); Priority; Observed some cooked chicken on the flat-top griddle holding below 135F, see temperature table. TCS
(time/temp control for safety) foods in hot-holding shall be maintained at 135F or above. CDI - Food reheated on flat-top to
adequate temperatures.

28 7-207.11(B); Priority; Observed containers of medicines stored above prep sink with raw pork thawing. Store labeled, employee
medications to prevent contamination of food, equipment, and other food service related items. CDI - Medications removed to a
location not above foods.

31 5-101.11; Priority; Observed potable water hose attached to a wellhead next to the parking lot, this wellhead has not been
reviewed and approved by the health department for food establishment use. Drinking water shall be obtained from an approved
source. CDI - Spoke to PIC and required food truck to return to commissary and dump water. Potable water for drinking and use
in a food truck must be acquired from their commissary, not using the commissary can result in permit suspension.

35 3-501.13 (A), (B), (C); Priority foundation; Observed a box of raw pork thawing on the drainboard of the prep sink. TCS food
shall be thawed: under refrigeration that maintains foods at 41F or less; or completely submerged under running water: at a
water temperature of 70F or below, with sufficient water velocity to agitate and float off loose particles in an overflow, and for a
period of time that does not allow thawed portions to rise above 41F; or as part of the cooking process. CDI - Thawing pork was
moved into the reach-in cooler to complete the thawing process. Repeat.

49 4-601.11(C); Core; Observed grease buildup on the hood vent inserts as well as inside the coolers. Nonfood-contact surfaces of
equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris. Clean these areas to remove
residue buildup and clean more frequently. Repeat.

55 6-501.12; Core; Observed grease buildup on the stainless steel walls around the flattop griddle and deep fryer, also observed
dust buildup on the walls and metal shelves. Physical facilities shall be cleaned as often as necessary to keep them clean. Clean
these areas.

Additional Comments
MFU location during inspection: 8013 Humie Olive Rd. Apex, 27502 Greater Christian Chapel Church. 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.


