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Flat top 146 Shredded Chicken Walk In Cooler 36

Rigo Hernandez

Glen Pugh

3016 - Pugh, Glen

X

Shrimp Reach In 39 Ambient Walk In Cooler 36

Broccoli Flip Top 36 Hot Water 3 Compartment Sink 142

Lettuce Reach In 40 Final Rinse Dish Machine 160

Rice Steam Well 174 Sanitizer Lactic
Acid 3 Compartment Sink 600

Beans Steam Well 179

Chicken Steam Well 200

Ground Beef Steam Well 178

Cheese Sauce Steam Well 149

Wings Grill Drawer 38

Tamale Grill Drawer 37

Raw Steak Grill Drawer 38

Chorizo Final Cook 187

Chicken Final Cook 179

Carnitas Reheat for Hot Holding 208

Cheese Quesadilla Left Out 68

Ambient Salsa Reach In 35

Carnitas Walk in Cooler 38

Beans Walk In Cooler 35

Cheese Dip Walk In Cooler 37

M.HDZ71@YAHOO.COM



 

Comment Addendum to Inspection Report
Establishment Name:  MONTE DE REY Establishment ID:  3034012759

Date:  02/01/2023  Time In:  1:10 PM  Time Out:  3:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Alfredo Antele Temich 21797897 Food Service 02/22/2022 02/22/2027

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) Using a Handwashing Sink - Operation and Maintenance (Pf) - A HANDWASHING SINK may not be used for
purposes other than handwashing.
***Employee used hand wash sink to rinse of knives. CDI discussed with staff and hand wash sink was cleaned and sanitized.

16 4-602.11 (E)(4) Equipment Food-Contact Surfaces and Utensils - Frequency (C) - Surfaces of UTENSILS and EQUIPMENT
contacting FOOD that is not TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be cleaned: In EQUIPMENT such as
ice bins and BEVERAGE dispensing nozzles and enclosed components of EQUIPMENT such as ice makers, cooking oil storage
tanks and distribution lines, BEVERAGE and syrup dispensing lines or tubes, coffee bean grinders, and water vending
EQUIPMENT: (b) At a frequency necessary to preclude accumulation of soil or mold.
***The ice machine has black microbial growth inside machine at ice chute and green algae growth at door slides.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - TIME/TEMPERATURE
CONTROL FOR SAFETY FOOD shall be maintained: at 41F or below.
***Cheese quesadillas left sitting on top of flip top at 68F that had been made about 1 hour prior. CDI quesadillas taken back to
walk in cooler to cool back down.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) - (A) Multiuse FOOD-CONTACT SURFACES shall be:(1) SMOOTH; (2) Free
of breaks, open seams, cracks, chips, inclusions, pits, and similar imperfections.
***2 whisks with melted handles. CDI whisks were discarded.

48 4-302.13 Temperature Measuring Devices, Manual Warewashing (Pf) - (B) In hot water mechanical WAREWASHING
operations, an irreversible registering temperature indicator shall be provided and readily accessible for measuring the UTENSIL
surface temperature.
***No irreversible temperature indicator available. The thermometer that was in use was damaged. CDI thermal stickers left with
PIC and a new thermometer was ordered.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean. 
***Floors under racks in dry storage need additional cleaning.

56 6-501.110 (B) Using Dressing Rooms and Lockers (C) - Lockers or other suitable facilities shall be used for the orderly storage
of EMPLOYEE clothing and other possessions.
***Employee phone left on prep table. Speaker in prep area stored with clean equipment.


