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TORTILLERIA LA FE
3087 WAUGHTOWN ST.

WINSTON SALEM
27107 34 Forsyth

TORTILLERIA LA FE, LLC
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TORTILLERIA LA FE

3087 WAUGHTOWN ST.
WINSTON SALEM NC
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Yuridia Justo 3/19/23 0 salsa verde cooling 11:50 53

Vincent Gallardo

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

pork final cook 188 salsa verde cooled 30 min 50

pork in sauce final cook 182 pork walk in cooler 44

rice final cook 173 corazon walk in cooler 44

beans hot holding 143 chicken walk in cooler 44

rice hot holding 148 beans walk in cooler 44

poblanos hot holding 139 res walk in cooler 44

pork verde sauce hot holding 161 queso fresco meat case 41

shrimp hot holding 153 chorizo meat case 41

fish hot holding 143 guacamole counter cooler 41

ribs hot holding 175 hot water 3 comp sink 134

roasted chicken hot holding 183 chlorine sanitizer 3 comp sink greater than 200

pork cooling 11:35 81 chlorine sanitizer diluted 50

pork cooled 30 min 72 chlorine sanitizer bucket 100

poblanos cooling 11:45 44 ambient air walk in cooler 43

poblanos cooled 30 min 42

higado cooling 11:45 55

higado cooled 30 min 49

chicharonnes cooling 11:50 74

chicharonnes cooled 30 min 61

tortillerialafews@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  TORTILLERIA LA FE Establishment ID:  3034020828

Date:  01/25/2023  Time In:  10:55 AM  Time Out:  1:25 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 (A-4) (C) - Several pots and containers of
Manteca stored without lids on shelving in the dry storage room. Containers with meat stored uncovered in the walk in cooler.
Food shall be protected from cross contamination by storing the food in packages, covered containers, or wrappings. CDI- Lids
and covers added to containers.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) - Chlorine sanitizer in the 3 compartment sink measured greater than 200 ppm. Chlorine sanitizing solutions shall
measure 50-200 ppm. CDI- Water added and it measured 50 ppm.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) -REPEAT- In the walk in cooler,
pork, Corazon, chicken, frijoles, res, and carnitas measured 44F. TCS foods shall be maintained cold at 41F or below. Ambient
air temperature measured 43F. CDI - Walk in cooler thermostat turned to lower temperature around 37-38F and air temperature
had dropped to 40 by end of inspection.

33 3-501.15 Cooling Methods (Pf) REPEAT with improvement- Chicharrones were cooling in deep container. Use shallow pans,
smaller portions, rapid cooling equipment, ice water baths, or other effective methods to cool foods quickly. CDI - Chicharonnes
transferred to shallow metal container and met cooling time and temperature criteria.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) REPEAT- Stacks of metal pans and bus tubs stored as clean were
still wet. Allow utensils to adequately air dry before stacking.

47 4-205.10 Food Equipment, Certification and Classification (C) REPEAT- Igloo coolers are being used to store tortillas. Remove
coolers and acquire NSF commercial equipment.

4-202.11 Food-Contact Surfaces - Cleanability (Pf)- Three mesh strainers were broken and no longer smooth and easily
cleanable. Discard multiuse food equipment if it becomes damaged, no longer smooth, and contains imperfections that inhibit
cleaning. CDI- Strainers voluntarily discarded. 

4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Lower shelf of masa prep table is rusted and needs to be
reconditioned. Shelf brackets are rusted above the 3 compartment sink. Rewrap line from the fan box in the walk in cooler.
Recaulk the left side prep sink to the wall. Maintain equipment in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Cleaning needed on
upright freezer doors and in external crevices of the saw. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and
debris.

51 5-205.15 (B) Maintain a plumbing system in good repair (C)- Repair the leak at the middle valve on the left side faucet of the 3
compartment sink. Maintain plumbing in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Seal holes in the wall above the prep
handwashing sink. Swing doors to different kitchen areas are splitting and damaged. Maintain physical facilities in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) - Ceiling cleaning needed in the dry storage room of cobwebs and dust. Dust
present on the ceiling tiles above the walk in cooler. Physical facilities shall be maintained clean.

56 6-501.110 Using Dressing Rooms and Lockers (C) - Employee phone stored on a prep surface with the slicer. Store personal
employee items in designated locations to prevent contamination.


