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MOJITO LATIN SOUL FOOD
723 NORTH TRADE STREET

WINSTON SALEM NC
27101 34 Forsyth

BREAKFAST OF COURSE, MARYS TOO! LLC

Full-Service Restaurant
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MOJITO LATIN SOUL FOOD

723 NORTH TRADE STREET
WINSTON SALEM NC

34 Forsyth 27101
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BREAKFAST OF COURSE, MARYS TOO! LLC

(336) 723-7239
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Michael Millan 11/8/23 0.0 3 pans of cooked
chicken cooler under grill 56.0

Michael Millan

Jackie Martinez

09/23/20213003 - Martinez, Jackie

(336) 703-3137

X

hot water 3 comp sink 140.0 shredded cheese cooler under grill 56.0

quat sanitizer 3 comp sink (ppm) 200.0 1 pan of
empanadas w/
coooked meat
inside

cooler under grill 59.0

final rinse dishmachine 166.7 1 pan of blanched
fries cooler under grill 52.0

rice hot hold 180.0 air temperature 4-drawer cooler under grill 62.3

beans hot hold 172.0

shredded chicken hot hold 156.0

shredded pork hot hold 157.0

slaw walk in cooler 40.0

tres leches sauce walk in cooler 39.0

chicken empanadas walk in cooler 40.0

shredded pork
cooling in walk in cooler @
2:21pm 46.0

shredded pork
cooling in walk in cooler @
3:02 pm 42.0

pumpkin puree
cooling in walk in cooler @
2:21 pm 52.0

pumpkin puree
cooling in walk in cooler @
3:02 pm 48.0

ceviche make unit 41.0

sliced tomatoes cooling in make unit 44.0

sliced tomatoes
cooling in make unit after 20
minutes 43.0

air temperature make unit 39.5

milk small one door reach in cooler 36.0

mojitolatinsoulfood@gmail.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: MOJITO LATIN SOUL FOOD Establishment ID: 3034012032

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.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- 3 separate containers of flour near fryers are used to bread
ready-to-eat ingredients, raw chicken, and raw fish. They were not labeled. Food shall be protected from cross contamination by separation during
storage, preparation, holding, and display. CDI- Employees placed labels on containers accordingly. 

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-REPEAT- The following
items measured above 41F as noted in the temperature log: 3 large pans of cooked chicken, 1 container of shredded cheese, 1 container of
empanadas with cooked meat filling, and 1 container of blanched fries. Maintain TCS foods in cold holding at 41F or below. CDI- PIC voluntarily
discarded all items.

21 3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- 1 bag of ham datemarked from 9/9
in bottom of make unit. Discard the food requiring date labels once time/temperature window has expired, if it is not been labeled, or if the label is
incorrect. Item was past 7 day window frame. CDI- PIC voluntarily discarded item. 

26 7-201.11 Separation-Storage - P- 3 chemical bottles stored on splash guard of handsink near 3 compartment sink. Poisonous or toxic materials shall
be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI- PIC relocated chemical
bottles to appropriate location. 

31 4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF-Essential 4-drawer cooler under grill is not able to maintain TCS foods at 41F or
below. Air temperature of unit measures at 62.3F. Provide equipment in number and capacity so that cooling, heating, and holding temperatures are
achieved. VERIFICATION REQUIRED by Thursday September 23, 2021 that unit has been repaired and is able to maintain TCS foods at 41F or
below. *Note- All TCS foods in unit that were above 41F was voluntarily discarded. Establishment will store items from 4-drawer cooler in walk in
cooler until unit is repaired and verified by the health department.*

39 3-304.14 (B) Wiping Cloths, Use Limitation - C- One bucket of sanitizer holding wiping cloths measured at 0 ppm. Hold in-use wiping cloths in
sanitizer between uses. CDI- PIC refilled bucket with new quat sanitizer measuring at 200 ppm.

45 4-501.11 Good Repair and Proper Adjustment-Equipment -C- Replace torn gaskets in make unit. Equipment shall be maintained in good repair and
proper adjustment. 

53 6-201.11 Floors, Walls and Ceilings-Cleanability - C - Floor damage in dry storage area near the middle, repair where floor paint has been chipped
off. 


