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Angel Hernandez 8/16/26 0.0 fried chicken soda 2 door cooler 47.0

Angel Hernandez

Jackie Martinez

3003 - Martinez, Jackie

(336) 703-3137

X

hot water 3 comp sink 162.0 horchata soda 2 door cooler 47.0

soapy water 3 comp sink 133.0 air temperature soda 2 door cooler 47.6

chlorine sanitizer 3 comp sink (ppm) 100.0 steak final cook 181.0

chlorine santizer dishmachine (ppm) 100.0

chlorine sanitizer bucket w/ wiping cloths (ppm) 50.0

chopped lettuce main make unit 41.0

sliced tomatoes main make unit 39.0

ham main make unit 41.0
chimol (contains
diced tomatoes) bottom of main make unit 38.0
curitido (chopped
cabbage) bottom of main make unit 39.0

refried beans steam table 156.0

marinara sauce steam table 152.0

mozarella cheese pizza make unit 40.0

pepperoni pizza make unit 40.0

meatballs pizza make unit 41.0

air temperature pizza make unit 38.8
large container
tamales (w/ chicken
inside)

walk in cooler (46F-51F) 51.0

rice walk in cooler 41.0

curtido walk in cooler 39.0

losprimos79@yahoo.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: LOS PRIMOS RESTAURANT Establishment ID: 3034012767

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.

7 3-301.11 Preventing Contamination from Hands (B & D) - P- Time as public health procedure for pizza states pizza shall be cooked to 135F.
Employees are allowed to use bare hands to prepare pizza. Food employees may not contact exposed ready-to-eat ingredients with their bare hands
unless ingredient is being added to a food that is to be cooked to at least 165F. CDI- Education provided to PIC. Procedure rewritten so that pizza
shall reach a final cook temperature of 165F.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - PF- Slicer used for deli meats found soiled with dried
residue on shelf. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI- Slicer thoroughly cleaned before leaving
inspection.

18 3-501.14 Cooling - P- One container of chicken tamales prepped yesterday measured between 46F-51F in walk in cooler. Quickly cool cooked foods
within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to 41F. CDI- PIC voluntarily discarded tamales. 

31 3-501.15 Cooling Methods - PF- One container of horchata in the cooling process was placed in 2 door reach in soda/beverage cooler. Air
temperature of unit is at 47.8F. Quickly cool foods. Use methods such as open/vented shallow pans, large ice water baths, active stirring, and rapidly
cooling equipment. Soda/beverage unit will not be able to cool foods. CDI- PIC moved horchata to walk in freezer to complete cooling process and
educated on other cooling methods. Do not use soda/beverage 2 door reach in to store TCS foods.

37 3-307.11 Miscellaneous Sources of Contamination - C- 2 juice cans found stored with onions. Food shall be protected from contamination sources
not specifically notes by code.

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Utensils shelf is exposed to potential
splash contamination from handsink near the meat prep sink. Place splash guard on right side of handsink or move dish shelf to a more appropriate
location. 

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Left side of dishmachine table has one of its legs that is being balanced by stacked
tiles. Repaint shelving throughout facility with NSF approved paint where necessary (such as on dish rack next to dish machine). Maintain equipment
in good repair and proper adjustment. *Continue working on items from transitional addendum*

54 6-303.11 Intensity-Lighting - C- Lighting low through pass through of main cook line and at pizza make unit (between 42Fc-48fc). Increase lighting to
50 fc.


