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ACRAMENTO County of Sacramento Ovie. TTI2024

COUNTY Retail Food Facility
Official Inspection Report

ESTABLISHMENT NAME:  MAYAHUEL Permit Holder: ERNESTO DELGADO

Address: 1200 K St Ste 3 city Sacramento ZipCode 95814 Phone (916) 441-7200
[ FA PR T'ﬁ:re of Inspaction

FA0004487 PR0004960 INSPECTION

Frogram Ideniifier

ltems listed on this report as violations do not meet the requirements set forth in the California Health and Safety Code commencing with section 7; 113700.
All violations must be comrected within specified timeframe. Violations that are classified as "Major" pose an immediate threat to public health and have the
potential to cause foodbome iliness. All major violations must be corrected immediately. Non-compliance may warrant immediate closure of the food facility.

6.HANDWASHING FACILITIES

Observations: MAJOR VIOLATION

MISSING PAPER TOWELS AT BOTH HANDWASHING STATIONS IN TEQUILA BAR. EMPLOYEE PROVIDED PAPER
TOWELS DURING INSPECTION.

Code Description: Handwashing facilities shall be provided within or adjacent to toilet rooms, food preparation, and
warewashing areas. Handwashing facilities shall be clean, unobstructed, and accessible at all times. Handwashing facilities
shall be provided with soap and sanitary single-use towels or heated-air hand drying device in approved dispensers.
Dispensers shall be maintained in good repair. Handwashing facilities shall be available within 200 feet of outdoor barbeques.
Handwashing facilities shall be separated from warewashing sink and food contact surfaces by at least 24-inches or by a
minimum 6-inch high splash guard. (113953, 113953.1, 113953.2, 114067(f), 114143(e))

14b.WAREWASHING AND SANITIZING PROCEDURES

Observations: MAJOR VIOLATION

MEASURED OPPM SANITIZER IN AUTOMATIC DISHWASHING MACHINE. DISCONTINUE USE IMMEDIATELY UNTILIT IS
REPAIRED.

Code Description: Food-contact surfaces and multiservice utensils shall be effectively washed, rinsed, and sanitized

to remove or completely loosen soils by use of manual or mechanical methods. The temperature of the automatic warewashing
unit shall meet manufacturers specifications. Manual sanitation shall be accomplished during the final rinse by contact with
solution containing 100 ppm available chlorine or 200 ppm quaternary ammonium. Mechanical sanitization shall be
accomplished in the final rinse by achieving a utensil surface temperature of 160F or by contact with solution containing 50
ppm available chlorine. After cleaning and sanitizing, equipment and utensils shall be air dried. (114097, 114099.1, 114099.2,
114099.4, 114099.6, 114099.7, 114101, 114105, 114109, 114111, 114185.3 (a-c))

27.FOOD PROTECTED FROM CONTAMINATION
Observations: NESTING OF BOWL OF CORN ON TOP OF ONIONS IN COLD TOP INSERT. DISCONTINUE
IMMEDIATELY.

VARIOUS UNPROTECTED FOOD ITEMS IN WALL STAND UP REFRIGERATOR AND DRY STORAGE AREA. PROTECT
IMMEDIATELY

Code Description: Food shall be protected from contamination during transportation, storage, preparation, holding,

and display. Food and condiments on display shall be protected from contamination by the use of dispensers, packaging,
counter, service line, or sneeze guards that intercept a direct line between the consumer's mouth and the food being displayed.
Only prepackaged non-potentially hazardous food or uncut produce may be displayed or sold outdoors if under overhead
cover. Bulk milk dispensing tubes shall be cut diagonally at minimum one inch from the dispensing head. Open-air barbecues
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shall be separated from public access. (113984, 113986, 114060, 114069, 114077, 114089.1 (c), 114143 (c-d), 114073)

29.IDENTIFICATION AND STORAGE OF TOXIC SUBSTANCES
Observations: CHEMICALS STORED NEXT TO LIDS ON SHELF. STORE BELOW OR AWAY FROM FOOD
RELATED ITEMS. CORRECT IMMEDIATELY

Code Description: All poisonous substances, detergents, sanitizers, and cleaning compounds shall be stored to

prevent contamination of food, equipment, utensils, linens, and single-use articles. Only pesticides that are necessary and
specifically approved for use in a food facility may be used. Containers of poisonous or toxic materials shall have a legible
manufacturer's label or if taken from bulk supplies shall be clearly and individually identified with the common name of the
material. (114254, 114254.1, 114254.2)

30a.FOOD STORED IN APPROVED LOCATION
Observations: BOXES OF TORTILLAS STORED ON THE FLOOR NEXT TO STAND UP FREEZER. CORRECT
IMMEDIATELY

BOXES OF SODA SYRUP BOXES NEX TO SODA SYRUP RACK. CORRECT IMMEDIATELY

Code Description: Food items shall be stored at least six inches above the floor in an approved location within the

fully enclosed permitted food facility. Food shall not be exposed to splash, dust, vermin, or other forms of contamination or
adulteration. Prepackaged food may not be stored in direct contact with ice if the food is subject to the entry of water because
of the nature of it's packaging. Non-prepackaged food may not be stored in direct contact with undrained ice. (114047, 114049,
114053, 114055, 114069 (b))

35.EQUIPMENT APPROVED AND MAINTAINED
Observations: CRACKED PLASTIC CONTAINER FOUND USED FOR BROWN RICE. DISCARD IMMEDIATELY

Code Description: Utensils and equipment shall be kept fully operative and in good repair. All new and replacement
equipment shall be properly installed and be certified by NSF, UL Sanitation, or ETL Sanitation. Facilities that wash, rinse,
soak, thaw, or similarly prepare foods shall be provided with a approved food preparation sink. Surfaces such as cutting blocks
and boards that are subject to scratching and scoring shall be resurfaced or replaced if they can no longer be effectively
cleaned and sanitized. (114130, 114130.1, 114130.2, 114130.3, 114130.4, 114130.5, 114130.6, 114132, 114133, 114137,
114139, 114153, 114163, 114165, 114169, 114175, 114177, 114180)

40.WIPING CLOTHS STORAGE AND USE
Observations: SANITIZER WIPING TOWELS (5) STORED ON THE COUNTER WITH OPPM SANITIZER.
SANITIZER WIPING TOWELS SHALL ALWAYS HAVE A MINIMUM OF 100 PPM SANITIZER AT ALL TIMES. CORRECT
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IMMEDIATELY

Code Description: Wiping cloths used to clean food and nonfood-contact surfaces shall be used only once unless

kept in clean water with a sanitizer solution of 100 ppm available chlorine or 200 ppm quaternary ammonium. Sponges shall
not be used on food-contact surfaces. Except for fabric implements, linen shall not be used in contact with food. Clean linen
shall be free of food residue and other soiling matter. Adequate space shall be provided for the storage of clean linens.
(114135, 114185, 114185.1, 1141185.2, 114185.3, 114185.3, 114185.4, 114185.5)

44d.EMPLOYEE PERSONAL ITEMS
Observations: PROPER PERSONAL DRINK FOUND STORED ON SHELF ABOVE FOOD IN FOOD PREP
AREA. STORE BELOW OR AWAY FROM FOOD PREP AREA. CORRECT IMMEDIATELY

Code Description: No person shall store clothing or personal effects in any area used for the storage and preparation

of food. Lockers or other suitable facilities shall be provided and used for the orderly storage of employee clothing and other
possessions. Lockers or other suitable facilities shall be located in a designated room or area where contamination of food,
equipment, utensils, and single-use articles cannot occur. (114256, 114256.1.)
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Program Identifier

ltems listed on this report as violations do not meet the requirements set forth in the California Health and Safety Code commencing with section 7; 113700.
All violations must be corrected within specified timeframe. Violations that are classified as "Major” pose an immediate threat to public health and have the
potential to cause foodbome illness. All major violations must be corrected immediately. Non-compliance may warrant immediate closure of the food facility.

OBSERVATIONS

Name on Food Safety Certificate

Expiration Date

Warewash Chlorine (Cl)
Water/Hot Water

B Ppm
Ware Sink Temp

Quaternary Ammonia (QA)
122 °F

Heat

ppm
Hand Sink Temp 100 °F

FOOD ITEM / LOCATION / TEMP °F DOCUMENTATION

BEANS / STEAM TABLE / 138F

‘F DDBSA
Wiping Cloth 0

___ppm
ppm

RICE / STEAM TABLE / 142F

SOUP / STAND UP REFRIGERATOR / 41F

NOTES

Inspection receives a Yellow placard

Due to receipt of yellow placard, a reinspection will be conducted within 24-72 hours. Additional fees apply. To receive a
green placard, all major violations must remain corrected. Posted placard may not be moved or blocked.

STATUS

[0 GREEN - Pass
 YELLOW - Conditional Pass; Reinspection required
O RED- Closed; Suspension of permit to operate

O Placard program not applicable at this time

ACTIONS

Photographic documentation obtained

Compliance conference required

Food / equipment impounded (50)

Food safety education required; # of employees

ooo0ooao

Permit Suspension; facility closure required

The person in charge is responsible for ensuring that the above mentioned facility is in compliance with all
applicable sections of the California Health and Safety Code. If a reinspection is required, fees may be
assessed as authorized by current Sacramento County Code, Chapter 6.99.150.

Accepted by:

Name and Title:

Phone:  (916) 217-6834

Co-Inspector:
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