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82Establishment NameEl Mezacal Restaurant

Address [addressLine1]9947 Wolf River, STE 111

Address [city]Germantown Time In02:30 PM Time Out04:50 PM
Inspection 11/30/2023 Establishmen605205226 Embargoed (LBS)000

Other Type
Nu140

Inspection11/30/2023 Inspectio11/30/2023

County Phone9012229200



Establishment NameEl Mezacal Restaurant
Establishment Number605205226

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1)Commercial dishwasher Sanitizer (1)Chlorine PPM (1)100
Machine Name (2) PPM (2) Temperature F Sanitizer 

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1)True cooler Temperature F 30
Temperature F 40Description (2)Xiltek reach in cooler

Temperature F 5Description (3)Walk in freezer

Description (4)Walk in cooler Temperature F 41

State of Cold Holding Temperature F 50Description (1)Lettuce
State of Cold Holding Temperature F 47Description (2)Diced tomatoes
State of Cold Holding Temperature F 47Description (3)Guacamole
State of Cold Holding Temperature F 44Description (4)Raw chicken

Temperature F 42State of Cold HoldingDescription (5)Raw beef
State of Cold Holding Temperature F 45Description (6)Raw shrimp

Temperature F 43Description (7)Pico State of Cold Holding
Description (8)Ground beef State of Hot Holding Temperature F 170

State of Hot Holding Temperature F 180Description (9)Shredded chicken
State of Hot HoldingDescription (10)Shredded beef Temperature F 180

Description (11)Refried beans State of Hot Holding Temperature 175
State of Hot HoldingDescription (12)Rice Temperature F 170
State of Cooking Temperature F 170Description (13)Shrimp

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 11
# of 0

Type OUT (Overflow)14: Cutting boards are deeply stained. Please replace.
18: Improper cooling of rice and cheese sauce. Rice temperature is reading at 94 
and has been cooling since the this morning as stated by the PIC. Cheese sauce 
temperature is 101 and has passed the 2 hr mark of the cool down process. 
Educated PIC on the proper cool down process.
20: Several TCS foods are not holding temperature below 41 degrees. All cold 
holding foods must be below 41 degrees.
21: There is no date marking system in place. Educated PIC on the proper date 
marking system.
31: Improper cooling methods used for cooling down process. Pans of rice and 
cheese sauce were observed covered and sitting on counter.
35: Unlabeled food containers. Label all food containers on shelves, walk in 
cooler and walk in freezer.
37: Several boxes of food stored on the floor of the walk in freezer. Please 
elevate 6 inches off the floor. Uncovered food stored in walk in freezer and in 
prep coolers. Please cover all foods to prevent contamination.
39: Observed employee keeping wiping cloth hanging from his pockets. Wiping 
cloths must be stored in sanitizing buckets.
42: Plates are improperly stored on serving line. Please invert.
45: Grills need cleaning. Inside of ovens need cleaning. Grease build up on 
stove. Ice build up in walk in freezer.
53: Stained ceiling tiles throughout the restaurant. Floors need cleaning near the 
dishwasher area.



Establishment NameEl Mezacal Restaurant

Establishment Number605205226

Type 1-27 IN Comments1: 
2: 
3: 
4: 
5: 
6: 
7: 
8: 
9: 
10: 
11: 
12: 
13: 
15: 
16: 
17: 
19: 
22: 
23: 
24: 
25: 
26: 
27: 
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameEl Mezacal Restaurant
Establishment Number605205226

SEE LAST PAGESee last page for additional comments.



Establishment NameEl Mezacal Restaurant
Establishment Number605205226

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Gordins

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsEmailed PIC  copy of date marking system and cool down process.


