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DON TEQUILA MEXICAN GRILL
564 HANES MALL BLVD

WINSTON SALEM
27103 34 Forsyth

NACHO DADDY'S MEXICAN GRILL LLC

Full-Service Restaurant
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DON TEQUILA MEXICAN GRILL

564 HANES MALL BLVD
WINSTON SALEM NC

34 Forsyth 27103
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NACHO DADDY'S MEXICAN GRILL LLC

(336) 331-3437
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Walkin 41

Ebonie Wilborn

02/02/20233122 - Wilborn, Ebonie

(336) 462-7678

X

Ambient Walkin 36

Chicken Walkin 40

Shred Lettuce Make Unit 41

Dice Tomato Make Unit 35

Chicken Reheat 171

Beef Hot Hold 153

Refried Beans Hot Hold 155

Chicken Final 181

Rice Final 205

Ambient Glass Cooler 29

Hot Water Prep Sink 154

Hot Water Dish Machine 123

Quat Sanitizer Three-Comp 150

Chlorine Sanitizer Dish Machine 100

Onion Final 172

evaristoag@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  DON TEQUILA MEXICAN GRILL Establishment ID:  3034012021

Date:  01/24/2023  Time In:  10:30 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Sergio Lopez 22941458 Food Service 11/16/2022 11/16/2027

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Hand sink was used to fill a container. Hand sinks may
only be used for handwashing. CDI Education

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) REPEAT Inside of the walk-in cooler
raw pastor was found above cooked beans and raw shell eggs above cooked foods. Found inside the upright freezer was raw
bacon and salmon above rice, fries and precooked chicken. Raw meat for employees stored above cooked portioned food inside
freezer. Food shall be protected from cross contamination by separation during storage, preparation, holding, and display. CDI
All raw products moved below cooked foods.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) REPEAT Drink nozzles soiled. Clean equipment at a
frequency specified by the manufacturer, or absent manufacturer specifications, at a frequency necessary to preclude
accumulation of soil or mold. 

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) No date mark present on any TCS foods
found inside coolers or freezer (some foods are being frozen to extend life but not marked for cooked date to resume when
thawed). Person in charge stated food typically does not last more than two days and majority or produce is cut in the mornings
or night before. Date mark all TCS foods that are ready-to-eat once opened or prepared and held more than 24hrs. Inspector will
return to verify food over the 24hour mark have been date marked by 2/2.

35 3-501.13 Thawing (Pf) Menudo thawing inside a sink filled with water. Beef thawing on drainboard at prep sink. Potentially
hazardous food shall be thawed at a water temperature of 70F or below, under refrigeration, as part of the cooking process, or in
a microwave oven and immediately transferred to cooking equipment. CDI Menudo was put into a pot to cook and beef was
placed under running water.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) One container found above prep with yellow
powder. Person in charge stated it was chicken base. Label all working containers of food (oils, spices, salts) except food that is
easy to identify such as dry pasta.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C)Two boxes of meat were stored on the floor inside the
walk-in cooler. Several containers of food was found inside the coolers and freezer without a lid or covering. Tortillas stored
inside container with single-service cups. Store food in a clean, dry location, not exposed to contamination. Keep at least 6
inches above the floor.

3-307.11 Miscellaneous Sources of Contamination (C) Chicken stored inside of a grocery bag in freezer. Protect food from
contamination sources not specifically noted by code.

42 3-302.15 Washing Fruits and Vegetables (C) Avocados in the make unit are being sliced into while the sticker is present on the
skin. Wash fruits and vegetables prior to use.

45 4-904.11 Kitchenware and Tableware - Preventing Contamination (C) Uncovered single-service spoons stored with handle down.
Display and handle single-use and single-service articles to prevent contamination.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT The door to make unit pitted. Reach-in freezer has two
torn gaskets. Shelf in make unit cooler beginning to rust. Shelves inside freezer beginning to chip. Chemical shelf beginning to
rust. Replace missing end caps to dry storage shelf. Grill cooler has a torn gasket on top drawer. Equipment shall be maintained
in good repair.

4-202.11 Food-Contact Surfaces - Cleanability (Pf) Scoop used for chips has one portion melted away. Multiuse food-contact
surfaces shall be smooth, in good repair, free of sharp angles, and finished to have smooth seams and joints. Inspector will
return by 2/2 to verify scoop has been replaced.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf) Test strips for three-comp sink appear faded as if they had gotten wet. A test
kit or other device that accurately measures the concentration in mg/L (or ppm) of sanitizing solutions shall be provided. CDI
Inspector will return by 2/2 to verify test strips are available.



51 5-205.15 System Maintained in Good Repair (C) REPEAT The faucet over the sanitizer sink leaks from cold handle. The Faucet
does not turn off without the assistance of the secondary valve. Minor leak under middle prep sink next to stopper. Minor drip
under cold water handle at first prep sink when hot water runs. Maintain a plumbing system in good repair.

53 5-501.17 Toilet Room Receptacle, Covered (C) REPEAT The trash cans in the stall do not have covers/lids. A toilet room used
by females shall be provided with a covered receptacle for sanitary napkins.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT The grout in front of the three-
comp sink is low. There is a crack on the floor of the mop sink. Continue plugging holes in wall by three-comp sink and cookline
hand sink. Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT Clean walls and ceiling on cookline. Physical facilities shall be
cleaned as often as necessary to keep them clean.

56 6-303.11 Intensity - Lighting (C) Lights inside freezer are out. Replace lights.


