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WINSTON-SALEM
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Shred Lettuce

SABOR

57 MILLER STREET
WINSTON-SALEM NC

34 Forsyth 27104
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(336) 955-1225
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Make Unit 39 Shred Produce Truck Delivery 41

Michael Lott

Ebonie Wilborn

3122 - Wilborn, Ebonie

(336) 462-7678

X

Mozz Cheese Make Unit 40 Raw Beef Truck Delivery 41

Diced Tomato Make Unit 36 Hot Water Dish Machine 164

Slaw Make Unit 37 Ambient Walkin 39

Cut Tomato Chef Table Drawer 39

Pork Belly Chef Tabel Drawer 40

Shred Chicken Hot Well 168

Barbacoa Hot Well 157

Ground Beef Hot Well 162

Rice Hot Well 148

Brown Rice Holding Cabinet 148

Shred Chicken Holding Cabinet 158

Black Beans Reheat 174
Barbacoa
Empanada Reheat 165

Yuca Fry Final 148

Chicken Final 175

Produce Wash Prep Sink 7.8

Hot Water Three Comp 148

Chorizo Reheat 196
Lactic Acid
Sanitizer Bucket 700

adiel@raydalhospitality.com



 

Comment Addendum to Inspection Report
Establishment Name:  SABOR Establishment ID:  3034012823

Date:  05/25/2023  Time In:  10:50 AM  Time Out:  1:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Michael Lott 16708161 Food Service 07/16/2018 07/16/2023

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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Black beans inside holding cabinet
measured 130F. Maintain TCS foods in hot holding at 135F or above. CDI Black bean were reheated.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT Majority of food items
(refried beans, shred chicken, ground beef, empanadas, barbacoa) inside walk-in cooler measured 42F-43F. Person in charge
stated cooler recently went into defrost as well as prep person has been in and out of cooler. Maintain TCS foods in cold holding
at 41F or less. CDI Education, employees instructed to not use walk-in cooler.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT Wall cleaning needed under three-compartment sink and beside
hood on cookline. Minor floor cleaning needed under equipment. All physical facilities shall be maintained in good repair and
shall be cleaned as often as necessary to keep them clean and by methods that prevent contamination of food products.


