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Reyes Ambros 6/26/26 0 chorizo 1 door reach in 38

Eliseo Ponce

Lauren Pleasants

06/23/20222809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 140 chile relleno 2 door reach in 41

chlorine sanitizer 3 comp sink 50 cheese dip walk in cooler 39

hot water dish machine 144 taquitos walk in cooler 39

chlorine sanitizer dish machine 50 salsa server cooler 40

chicken final cook 171

shrimp final cook 161

steak final cook 152

mushrooms final cook 161

rice hot holding 151

beans hot holding 164

cheese dip hot holding 167

ground beef hot holding 154

shrimp on ice cooled 40

pico de gallo on ice cooled 39

pico de gallo make unit 41

shredded cheese make unit 41

carnitas reach in 40

tomatoes drawers 38

steamed broccoli drawers 38



 

Comment Addendum to Inspection Report
Establishment Name:  MAGUEY MEXICAN RESTAURANT, EL Establishment ID:  3034011571

Date:  06/20/2022  Time In:  1:05 PM  Time Out:  2:50 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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf)- Establishment does not have written procedures for the clean-up of
vomiting and diarrheal events. 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. CDI- Copy of written procedures provided by REHS. 0 pts.

8 2-301.12 Cleaning Procedure (P)/
2-301.14 When to Wash (P) - Food employee used the correct handwashing procedure but followed it by touching the paper
towel dispenser handle with bare hands. To avoid recontaminating the hands, dispense paper towel first then use the paper towel
to turn off the faucet and to retrieve more paper towels from the dispenser. Hands shall be washed any time they become
contaminated. CDI- Employee washed hands correctly wish a paper towel as a barrier. 0 pts.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Shelves are rusting in server salsa cooler. Wrap condensate
lines from the fan boxes in the walk in cooler and walk in freezer with PVC wrapping. Maintain equipment in good repair. 0 pts.

51 5-205.15 (B) System Maintained in Good Repair (C)- Repeat- Both handwashing sinks in the kitchen have leaks at the faucet.
Repair leaks and maintain plumbing in good repair. Person in charge stated new faucets are going to replace the leaky ones. 

5-202.14 Backflow Prevention Device, Design Standard (P) - At outdoor can wash, a splitter has been put on the hose bibb and
the right side hose needs a backflow prevention device rated for continuous pressure if the pistol grip spray nozzle is to remain
attached to the hose. A backflow or backsiphonage prevention device installed on a water supply system shall meet ASSE
standards for construction, installation, maintenance, inspection, and testing for that specific application and type of device.
Install a backflow prevention device rated for continuous pressure on the right side of the splitter between the splitter and hose.
Verification required by 6/23/22 of installation of a backflow prevention device. Contact Lauren Pleasants at (336)703-3144 or
pleasaml@forsyth.cc when complete. 


