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MAGUEY MEXICAN RESTAURANT, EL
5160 REIDSVILLE RD

WALKERTOWN NC
27051 34 Forsyth
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MAGUEY MEXICAN RESTAURANT, EL

5160 REIDSVILLE RD
WALKERTOWN NC

34 Forsyth 27051
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EL MAGUEY LLC

(336) 595-4220

3034011684

X
A

09/20/2021

IVx

Raul Garcia 9/20/21 0.0

Raul Garcia

Amanda Taylor

2543 - Taylor, Amanda

(336) 703-3136

X

raw shrimp small prep 37.0

chorizo cold drawer 40.0

tomato main prep 39.0

cheese main prep 40.0

rice cook temp 219.0

grilled chicken cook temp 198.0

beans walk in cooler 42.0

raw beef walk in cooler 42.0

taco meat steam table 157.0

queso steam table 144.0

salsa salsa cooler 41.0

air temp bar cooler 36.0

air temp pepsi cooler 37.0

hot water 3 compartment sink 147.0

chlorine spray bottle 50.0

chlorine dish machine 50.0

chlorine 3 compartment sink 10.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: MAGUEY MEXICAN RESTAURANT, EL Establishment ID: 3034011684

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.

8 6-301.12 Hand Drying Provision - PF No paper towels at back service area hand sink. Provide paper towels or approved alternative for hand drying at
each handsink. CDI. Paper towels stocked.

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P Chlorine
sanitizer in 3 compartment sink 10 PPM chlorine. CDI. Bleach added to sanitizer compartment. Now 50PPM. Maintain sanitizer at correct
concentrations when being used to sanitize. 0 points.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P 0 points. Many items in
walk in cooler, including raw beef, cooked beans and queso 41-42F. Air temp of cooler 40.2F. Employee had recently cleaning walk in cooler shelves
and moving food items onto a speed rack outside of cooler while cleaning. Maintain items in cold holding at 41F or less. CDI. Thermostat adjusted.
Air temp now 38F. All foods 41F or less one hour later.

42 4-901.11 Equipment and Utensils, Air-Drying Required - C 0 points. 2 stacks of metal pans stacked wet. Air dry equipment and utensils after
cleaning and sanitizing.

54 6-303.11 Intensity-Lighting - C 0 points. Light out in mens restroom. Lighting low at sink (11 ftcndl). Increase lighting to 20 foot-candles at plumbing
fixtures.


