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ANTOJITOS LAS DELICIAS

1521 E 5TH ST.
WINSTON SALEM NC

34 Forsyth 27101
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3 comp sink 135 beans upright cooler 34

Ana Mercado

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

chlorine sanitizer 3 comp sink 50 corn cooling upright 47

chlorine sanitizer bucket 0 corn cooled 20 min 41

chlorine sanitizer remade bucket 200 chicken upright cooler 35

beans stove hot holding 132 rice upright cooler 39

beans reheated 202 menudo upright cooler 40

chicken verde stove hot holding 130 chicken cooling upright 55

chicken verde reheated 189 chicken cooled 20 min 52

barbacoa stove hot holding 136 chorizo cooling upright 88

pastor stove hot holding 142 chorizo cooled 20 min 70

menudo stove hot holding 130 shredded chicken steam well 147

menudo reheated 201 rice steam well 169

chicken breasts stove hot holding 94 grilled onions steam well 169

chicken breasts reheated 167 horchata drink machine 31

lettuce make unit 39 Ana Mercado SS 5/16/23 0

tomatoes make unit 38

pico make unit 38

avocado reach in 41

queso reach in 41

cabbage reach in 40

venadita01@outlook.com



 

Comment Addendum to Inspection Report
Establishment Name:  ANTOJITOS LAS DELICIAS Establishment ID:  3034012615

Date:  03/14/2023  Time In:  12:30 PM  Time Out:  2:15 PM

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - Portioned raw beef and raw chicken
were stored in the same container in the reach in cooler. Separate raw animal foods according to final cooking temperatures with
poultry always on the bottom. CDI- Beef portions placed in their own container.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - REPEAT- Chicken 130F, beans 132F,
menudo 130F, and grilled chicken breasts 94F on sheet pan on the range. TCS foods in hot holding shall measure at least 135F.
CDI - Items reheated to above 165F as noted in temperature log.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) -REPEAT with overall improvement-
Metal pan of chicken, pan of pork, and bag of shredded chicken with no date marking in the upright cooler. Shredded chicken
had been removed from the freezer the previous day. TCS ready-to-eat foods must be date marked if held for longer than 24
hours, held at 41F for a maximum of 7 days, and the day of preparation counts as Day one. CDI - Education provided about date
marking following freezing product, and PIC placed date labels on items.

35 3-501.13 Thawing (Pf) - Large packages of pork thawing in the prep sink with no running water. Use running water under 70F to
thaw, or thaw under refrigeration, or as part of the cooking process. CDI- Cold water turned on.

41 3-304.14 Wiping Cloths, Use Limitations (C) - Wiping cloth bucket measured 0 ppm chlorine on test strip. Wet wiping cloths
shall be stored in a sanitizer solution and chlorine shall measure 50-200 ppm. CDI- Bucket remade and measured 200 ppm.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT-- Torn gaskets present on sandwich cooler doors.
Replace torn gaskets. Microwave is rusting inside and needs to be replaced. Maintain equipment in good repair.


