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 Complaint No. 63191297 Notification and Investigation

	ADDRESS
	

	2231 W Liberty St
	

	CITY
	ZIP
	PHONE
	

	Ann Arbor
	48103
	
	

	PERSON IN CHARGE
	TITLE
	

	Saber Naghmouchi
	Owner
	

	Complaint No. 63191297 Notification: The complainant alleges the workers at Taco King (World Call Shop) do not know how to manage food.  They don’t have any knowledge of the temperatures.  They leave the dishes all day, if they don’t have time to wash them in the morning.  When they do wash them, they don’t use hot water, sanitizer or enough soap because of the cost of it.

-cross contamination when cutting meat, then cutting vegetables at the same time.

-cooling or preheating food.

-having contact with the clothes and the food.

-going out to smoke and not washing their hands.

-using the same dirty clothes for about a week and smelling bad.

-not put food away, including meat, right away.

-owner tasting the food and using the same spoon to taste it again.

This is to name a few.  They feel somebody should say what is going on.  They hope this is taken care of before someone gets really sick. 

Investigation findings: I stopped at the above firm on 10/2/14 at lunchtime and informed the employee left in charge, Sihem Ben Aich, of the complaint.  She told me at least 5 times throughout the inspection that the person who knew the food safety requirements for all the food handling activities they were conducting was not here today.

When I asked about cooked chicken placed in a quesadilla and about to be served, no one knew the required cooking temperature requirements.  They made many guesses 80 F, 100 F, 140 F to 145 F.

Ms. Ben Aich called the Owner, Saber Naghmouchi, who arrived about 45 minutes later.  Mr. Naghmouchi had the written plans with the firm’s standard operating procedures (SOPs) he committed to ensuring he and his employees were trained in and followed.  He had been able to explain them in the past.  However, he was not able to state most of them today.  He also mentioned at least 3 times that their certified manager, who knew these requirements, was on vacation this week.

Mr. Naghmouchi said many times the chicken should be cooked to 145 F.  He eventually figured out it should be cooked to 165 F and that it had been cooked to over 165 F.  The firm had many full 3 to 5 inch deep 8 to 20 inches wide pans of foods; cooked beef, cooked beef tongue, cooked pork and chicken, beef and pork tamales, that had been cooked and cooled on previous days.  Mr. Naghmouchi told me they had been left out at room temp until they reached 50 F, then he said to 41 F later (counters are about 75-85 F), then placed in the coolers.  He did not know their required safe cooling rates that were in his procedures.  No one had monitored their cooling rates, as required.  It was also not likely they cooled at the required safe cooling rate in the large deep mostly covered pans.  These usually must be 2 inches or less deep in a cooler to cool from 135 F to 70 F within 2 hours, then to 41 F or below within 4 more hours in the center, as required.  Mr. Naghmouchi voluntarily disposed them.  

A previously cooked and cooled 3 to 4 inch deep pan of ground meat was also being held out of refrigeration by the grill.  The cook said he was keeping it there to be reheated per customer order.  It was at 59 F on the edge and 53 F in the middle. Mr. Naghmouchi also voluntarily disposed this.  

 No one knew the required temperature to which foods cooked and cooled here must be reheated is 165 F.  

Mr. Naghmouchi, the Owner, voluntarily closed the kitchen at this point and said he would go through their procedures, make sure he and employees were properly trained and could show me how they follow them the next day, before reopening the kitchen. 

Dishes were stacked up upon my arrival.  An employee began cleaning and sanitizing them after my arrival.  They used dish soap and an automatic sanitizer mixer.  They showed they could test the concentration and that it was at the proper concentration.  Many used empty food containers were on the floor, however, indicating there was insufficient room for all the dirty dishes. 

I did not see any raw meats or vegetables being cut.  Ms. Ben Aich was able to show me the separate prep areas and colored cutting boards for cutting raw meats and ready to eat foods separately.  All raw animal foods were stored on the bottom of the cooler away from any ready-to-eat foods.  I did not see anyone smoking inside or outside or see any cigarette butts, ashes or smell smoke.   Kitchen employees were wearing gloves upon my arrival. They washed hands when needed during the inspection.  Their clothes appeared to be clean today and I did not smell any off odors today.  I did not see any employees taste food.  Mr. Naghmouchi said they use a new spoon every time they taste food.

Violations were cited.  Mr. Naghmopuchi was able to show that the employees, even the cook, could understand and follow the food safety requirements for their operation by the next day.
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