Food Establishment Inspection Report

Score: 94

Establishment Name: TACO RIENDO #3

Establishment |D;_ 3034011558

Location Address: 3619 REYNOLDA ROAD

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: @2/ 10/ 20 20 Status Code: A

Zip: 27106 County: 34 Forsyh Time In: 02: 203 om Time Out: 04 : 359 om
Permittee: RAFAELA ANTUNEZ & ADAN AUTUNTZ Total Time: _2hrs 15 minutes

Category #: IV

Wastewater System: X/Municipal/Community [ ]On-Site System

Water Supply: XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 6
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
[ v Jout|na [wo] Compliance Status | our oo r [ve][ [w Jour[na]wo] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 | X | O ||:|| |gégrggﬁgg"g}%?g“nﬂ”;,ﬁgagg’r‘{o‘?%”gﬁ’t?g's"” by || |@‘D‘ D‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health v t : -265i — 29| |1 Water and ice from approved source [2)[1]0) J|J|]
anagement, employees knowledge; - - — -
2|X|0O respoﬁsibumes & ‘r)ep)értinq 9 [3]|23)(0]| J| LI} 300|0|x \rge;rtlﬁggg obtained for specialized processing Wiedal 00
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 26532654
Good Hygienic Practices .2652, .2653 310|x Proper coo?ng methods used; adequate BER 00
equipment for temperature control - o~
4|60 Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|[J{ (1] aulp P
32| [[J| [ |[J | Plant food properly cooked for hot holding (o
5O No discharge from eyes, nose or mouth 1od[0]| 1| |1 =iolola NEnEEE
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6|11X Hands clean & properly washed |00 U (O Thermometers provided & accurate [1]oglo] (| J|]
No bare hand contact with RTE foods or pre- Food Identification .2653
7|IX|OO|O (3]s [0]| (7| | [
approved alternate procedure properly followed 35‘ X ||:|| |F00d properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible o000 Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Ar;rogd Source .2653, .2655 CRIEE 36/ |01 Iannsiemcélss& rodents not present; no unauthorized ol Colo5;
9 Food obtained from approved source 2)1 — -
o1 |O] | |Comempaten provered g eed EECEEE
10/ X ([ [J| Food received at proper temperature o]l CJ|1] .
38| | Personal cleanliness [1]osilo]l (]|
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
pl00xO Required records available: shellstock tags, aslololo 39|00 |X Wiping cloths: properly used & stored [ [ o A
parasite destruction X0 Washing fruits & vegetables (5 [ ) A
Protection from Contamination .2653, .2654 J g -
13| | [ |[J | ]| Food separated & protected [3]28/0]| | | ] Proper Use of Utensils 2653, .2654
41101 In-use utensils: properly stored pé|[0] X
14X | Food-contact surfaces: cleaned & sanitized 3)|s|fo| ]| )] - - . -
_ _ _ 2|80 Utensils, equipment & linens: properly stored, wiedial OO0
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled
_ reconditioned, & unsafe food slx| 0O Single-use & single-service articles: properly A E 0 [t ]
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| & | (]| [J | ] | Proper cooking time & temperatures Beg0) 0| L) (44| X | O Gloves used properly [1osf0] (I |CJ|C]
17| & |[J | [ | [ | Proper reheating procedures for hot holding [3)z80)| (1| 1| | |_Utensils and Equipment .2653, .2654, .2663
Equipment, food & non-food contact surfaces
18| O |X | | | Proper cooling time & temperatures (3]s | | ] 45| | X 252;?%%%5'95322'3 properly designed, [2]XI0} XX
19/ [J| | Proper hot holding temperatures [3](es8| | CT{ 1] |46( B4 | (T x\éae';?,vggssthisrt]ﬁg:c"mes: installed, maintained, & [ o o
20| 0| X |J |3 | Proper cold holding temperatures P Ul|47/x (O Non-food contact surfaces clean [L)esj0] (J|[(J|(J
21100 [J| | Proper date marking & disposition [3)|[u5|3&]| | 1| 1| |_Physical Facilities .2654, .2655, .2656
200X (0O Time as a public health control: procedures & im0 48| | (1| O Hot & cold water available; adequate pressure 2)|[2]0o) 1] 1]
records
Consumer Advisory 2653 49X Plumbing installed; proper backflow devices (2|20 1) ]
C dvi ided f .
23| O ||:| |E | | ur?ggrucngg&:d \1%%%%/ provided for raw or 50/ | ] Sewage & waste water properly disposed (2100 I ||
Highly Susceptible Populations -2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z| Pasteurized foods used; prohibited foods not ‘| ‘@‘D‘ D‘ = 511X 0|0 & cleaned [Lesffo) L LTI
= i offered 52001 Garbage & refuse properly disposed; facilities misa® |0
Chemical .2653, .2657 maintained ERRS
25/ X Food additives: approved & properly used [L]eg0l| 1|3 [] (53| | X Physical facilities installed, maintained & clean Béilo]l (| X[
26| (X[ Toxic substances properly identified stored, & used 200 | 1 ] 54| | 0 l\jﬂees?ésn;?en(}"aarﬁe%r;%s“eggﬁng requirements; Uld ol 1]
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 6
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
i DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: TACO RIENDO #3 Establishment ID:_3034011558
Location Address:_3619 REYNOLDA ROAD Inspection [ ]Re-Inspection Date: 02/10/2020
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27106 Water sample taken? [ ] Yes [X] No Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1:
Water Supply: Municipal/Community [] On-Site System
Permittee: RAFAELA ANTUNEZ & ADAN AUTUNTZ Email 2:
Telephone:_(336) 922-4749 Email 3:
| Temperature Observations |
Cold Holding Temperature is now 41 Degrees or less
Item Location Temp ltem Location Temp Item Location Temp
menudo stovetop 122 pastor steam table 138 rice cooling 3:02 116
menudo reheat 201 rice steam table 139 pork ribs cooling 2:38 74
tripa prep shelf 82 chicken reach in cooler 40 pork ribs cooling 3:02 60
tripa reheated 167 rice reach in cooler 43 soup upright cooler 41
chorizo cook temp 200 tomato make unit 45 pastor upright cooler 40
carnitas stovetop 140 lettuce make unit 47 hot water 3 comp sink 125
frijoles steam table 146 lettuce make unit reach in 52 chl sani ppm 3 comp sink 100
asada steam table 170 rice cooling 2:38 122 ServSafe R. Antunez 2/4/25 00

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.

6 2-301.12 Cleaning Procedure - P- Food employee washed her hands for less than 10 seconds after handling raw chicken. Hands
and exposed portions of the arms shall be cleaned for at least 20 seconds, using a cleaning compound after rinsing under clean,
running warm water; rub together vigorously for at least 10-15 seconds; thoroughly rinse under clean, running warm water;
immediately dry hands using paper towels or approved hand drying device. Employees may use paper towels or another clean
barrier to operate faucet handles to avoid recontaminating hands. CDI- Employee rewashed hands using correct procedure. 0 pts.

Spell

18  3-501.14 Cooling - P- Deep plastic container of rice in an ice water bath measured 122F. Thirty minutes later, the rice measured
116F, which did not meet time and temperature cooling ratio of 0.54 degrees per minute. TCS foods shall be rapidly cooled from
135F-70F within 2 hours, and from 135F-41F within a total of 6 hours. CDI- Container split into two portions and stirred, and PIC
measured rice at 60F. 0 pts.

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Menudo on
stovetop measured 122F. Pan of tripa on lower prep shelf measured 82F. TCS foods shall be maintained hot at 135F or above.
CDI- Menudo reheated to 201F, and tripa reheated to 167F. O pts.

Lock
Text
First Last
Person in Charge (Print & Sign): Rafaela Antunez
First Last y r 4
Regulatory Authority (Print & Sign):l‘auren Pleasants {Z
/4
REHS ID: 2809 - Pleasants, Lauren derification Required Date: / /

REHS Contact Phone Number: (336 )703-3144

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_TACO RIENDO #3 Establishment ID: 3034011558

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. Spell

20

21

26

31

39

41

45

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-
REPEAT- In make unit, sliced tomato 45F and shredded lettuce 47F. In reach-in portion of make unit, lettuce 52F. In 2 door reach
in cooler, rice 43F. TCS foods shall be maintained cold at 41F or less. CDI- Ice added to deep lettuce container. Make unit lid
closed. Rice lid vented. Allow foods to cool to 41F before placing in make unit.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- One small
container of carnitas dated 2/3/2020, exceeding 7 day date marking at 41F or less. Foods shall be discarded if they exceed the
time and temperature combination of 7 days at 41F, if incorrectly dated, or if lacking date marking. CDI- Carnitas voluntarily
discarded by PIC. 0 pts.

7-102.11 Common Name-Working Containers - PF- Three unlabeled spray bottles of degreaser. Working containers used for
storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually
identified with the common name of the material. CDI- Bottles labeled by PIC. // 7-201.11 Separation-Storage - P- Cleaning bottles
including sanitizer hanging on handwashing sink splashguard and pointing at prep sink where food was cooling in ice baths.
Poisonous or toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens, and single-service and
single-use articles. CDI- Bottles moved to other side of handwashing sink.

3-501.15 Cooling Methods - PF- Rice cooling in deep plastic container did not meet cooling time and temperature criteria specified
under 3-501.14. Shredded lettuce in deep container in reach in portion of make unit. Cooling shall be accomplished using one or
more of the following methods: placing food in shallow pans; separating food into smaller or thinner portions; using rapid cooling
equipment; stirring food in a container placed in an ice water bath; using containers that facilitate heat transfer; adding ice as an
ingredient; or other effective methods. CDI- Rice split into two smaller portions and stirredin ice bath and temperature rapidly
dropped. Ice added to lettuce container. 0 pts.

3-304.14 Wiping Cloths, Use Limitation - C- At least 4 damp wiping cloths hanging from clean dish shelving above 3 compartment
sink. Bucket of sanitizer stored on shelf with avocados. Cloths in use for wiping equipment surfaces and counters shall be held
between uses in a chemical sanitizer solution at a concentration specified under 4-501.114, and shall be stored off the floor and
used in a manner that prevents contamination of food, equipment, utensils, linens, single-service and single-use articles. CDI-
Cloths placed in soiled laundry.

3-304.12 In-Use Utensils, Between-Use Storage - C- REPEAT- Scoop stored with handle in sugar. During pauses in food
preparation or dispensing, utensils shall be stored with handles above the top of the food within containers or equipment that can
be closed, such as bins of sugar or flour. CDI- Scoop adjusted with handle out of sugar.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Replace torn gaskets on all doors of reach in cooler and
make unit. Equipment shall be maintained in good repair. // 4-202.11 Food-Contact Surfaces-Cleanability - PF- Two metal strainers
with holes and sharp metal. Multiuse food-contact surfaces shall be free of cracks, pits, inclusions, and similar imperfections, and
be smooth. CDI- Strainers voluntarily discarded by PIC.

DHHS is an equal opportunity employer.

im North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
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Comment Addendum to Food Establishment Inspection Report
Establishment Name:;_TACO RIENDO #3 Establishment |D; 3034011558

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.

52  5-501.115 Maintaining Refuse Areas and Enclosures - C- Stacks of bottled drink trays and cardboard by the dumpster. Maintain
areas for waste receptacles free of unnecessary items, and clean. Work with gas station next door on maintaining dumpster area
clean. 0 pts.

Spel]

53  6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- REPEAT- Repair broken basetile next to freezer
and 3 compartment sink. Repair wall damage in dry storage area and replace baseboard on corner. Repair or replace any broken
tiles in kitchen. Fix coved base in restrooms where it is no longer curved to the floor. Recaulk handwashing sinks to the wall in both
restrooms, and recaulk toilets to the floor in both restrooms. Physical facilities shall be maintained in good repair.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_TACO RIENDO #3 Establishment |D: 3034011558

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name:;_TACO RIENDO #3 Establishment |D; _3034011558

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. Foell
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