Food Establishment Inspection Report

Score: 93.5

Establishment Name: TACO RIENDO #3

Establishment |D; 3034011558

Location Address: 3619 REYNOLDA ROAD, SUITE 100

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC
Zip: 27106 County: 34 Forsyth

Date:01/11/2021 Status Code: A
Time In:11:40 AM Time Out:2:05 PM

Permittee: RAFAELA ANTUNEZ & ADAN AUTUNTZ

Total Time: 2.hrs 25 min

Telephone: (336) 922-4749

Category #: IV

Wastewater System: [X|Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community []On-Site Supply

FDA. Establishment Type: Full-Service Restaurant

Mo. of Risk Factor/lntervention Violations: 6

No. of Repeat Risk Factor/Intervention Violations: 2
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: TACO RIENDO #3

Location Address: 3619 REYNOLDA ROAD, SUITE 100

Establishment 1D: 3034011558

XlInspection [JRe-Inspection Date: 01/11/2021

County: 34 Forsyth

Water Supply:

City: WINSTON SALEM State:NC Comment Addendum Attached? [X]  Status Code: A
Zip: 27106 Water sample taken? || Yes No Category #: IV
WaslewalerSysiem: K] Municipal/Community [] On-Site System Email 1-
X] MunicipaltCommunity [] On-Site System
Permittee: RAFAELA ANTUNEZ & ADAN AUTUNTZ Email 2:
Telephone: (336) 922-4749 Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp [lam Location Temp  Item Location Temp
hot water 3 comp sink 140
chlorine sanitizer  ppm spray bottle remade 200
steak final cook temp 166
menudo upright cooler 49
steak reheat 178
pastor reheat 203
steak cooling 12:24 122
steak cooling 12:57 108
beef soup upright cooler 41
lettuce upright cooler 40
carnitas upright cooler 39
hotdog make unit reach in 40
ham make unit reach in 40
tomatoes make unit 41
lettuce make unit 40
beans steam table 165
rice steam table 153
lengua steam table 167
rice 2 door cooler 37
First Last
Person in Charge (Print & Sign): Rafaela Antunez W
P
First Last
Regulatory Autherity (Print & Sign): Lauren Pleasants Wﬁ'

REHS ID: 2809 - Pleasants, Lauren

Verification Required Dats:

REHS Contact Phone Mumber: (336) 703-3144

Morth Garolina Department of Health & Human Services
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: TACO RIENDO #3 Establishment ID: 3034011558

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

14

18

21

31

33

37

4

45

47

53

2-102.12 Certified Food Protection Manager - C - No certified food protection manager present during inspection. At least one employee who has
supervisory and management responsibility and the authority to direct and control food preparation and service shall be a certified food protection
manager who has shown proficiency of required information through passing a test that is part of an ANSI-accredited program. Memorandum in
place so 0 pts taken.

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF - Bottle of mouthwash in handwashing sink at start of inspection. A
handwashing sink may not be used for purposes other than handwashing. CDI- Mouthwash discarded voluntarily by PIC. O pts.

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P - Raw shrimp stored over cooked pastor and soups in
upright cooler. Store ready-to-eat foods above raw animal foods to prevent cross contamination. CDI- Shrimp moved to other side of cooler. O pts.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P - Two knives, 5 tongs, and 1 plastic lid stored clean
but soiled with food residue. Food-contact surfaces shall be clean to sight and touch. CDI- Utensils placed at 3 compartment sink to be rewashed.

4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C - Ice machine soiled with buildup. Components of ice machines shall be
cleaned at a frequency to prevent the accumulation of soil or mold. Increase cleaning frequency of ice machine.

4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P - Sanitizer
bottles measured 0 ppm or above 200ppm on chlorine test strips. A chemical sanitizer used in a sanitizing solution for a manual warewashing
operation shall meet criteria under 7-204.11 and chlorine shall measure 50-200ppm on test strip. CDI- Sanitizer remade and measured 200ppm.

3-501.14 Codling - P - REPEAT- Menudo made the previous day measured 47-49F at start of inspection. Steak cooling measured 122F at 12:24.
After 33 minutes, steak measured 108F, with a cooling ratio of 0.42 degrees per minute, which did not meet calculation of proper cooling. Foods
shall be cooled from 135F to 70F within 2 hours, and from 135F to 41F within 6 hours. CDI- Menudo voluntarily discarded. Steak separated into
smaller pans placed in upright freezer to cool and stirred often.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P - REPEAT- Large container of
refried beans dated 1/3/21, exceeding 7 day date marking. A food specified under 3-501.17 shall be discarded if it exceeds time and temperature
combination specified as 41F or less for 7 days, with date of prep or package opening counting as Day 1. CDI- Beans voluntarily discarded.

3-501.15 Cooling Methods - PF - REPEAT- Steak cooling in deep container and did not meet time and temperature cooling criteria specified under
3-501.14. Cooling shall be accomplished using one or more of the following methods: placing food in shallow pans; separating food into smaller or
thinner portions; using rapid cooling equipment; stirring the food in a container placed in an ice water bath; using containers that facilitate heat
transfer; adding ice as an ingredient; or other effective methods. CDI- Steak split into smaller portions, placed in freezer, and stirred frequently.

3-501.13 Thawing - C - Raw beef in hermetically sealed packaging thawed in dry basin of prep sink and measured 52F. TCS foods shall be thawed:
under refrigeration that maintains the food temperature at 41F or less; as part of the cooking process; completely submerged under running water: at
a temperature of 70F or below, with sufficient water velocity to agitate and float off loose particles; such that for raw animal food requiring cooking,
thawed portions are not above 41F for more than 4 hours including the time food is exposed to running water and time needed for prep or cooking, or
the time it takes under refrigeration to lower the food to 41F. Thaw raw animal foods under refrigeration or in running water less than 70F. O pts.

3-305.11 Food Storage-Preventing Contamination from the Premises - C - Cooked lengua thawing and being cut on cutting board located on
warewashing sink soiled utensils drainboard, and under a shelf for chemical storage. Several bags containing raw meat stored in upright freezer in
frozen blood residue that has collecting in the bottom. Food shall be protected from contamination by storing the food in a clean, dry location, where it
is not exposed to splash, dust, or other contamination, and at least 6 inches off the floor. CDI- Lengua moved to be thawed at prep sink.

3-307.11 Miscellaneous Sources of Contamination - C - Some meats and other foods for establishment stored in plastic grocery bags in the freezer.
Used approved food grade containers to prevent miscellaneous sources of contamination from unapproved non-sterile grocery bags.

3-304.12 In-Use Utensils, Between-Use Storage - C - Bowls used as scoops in containers of rice. During pauses in food preparation or dispensing,
utensils shall be stored with their handles above the top of the food. Use scoops with handles for dry goods.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - Replace torn gasket on left door of upright cooler. Replace rusted metal bracket for
waste pipe under prep sinks. Liner of cooler at tortilla station is cracked on the bottom right side. Equipment shall be maintained in good repair. 0 pts.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Bottom of upright freezer is filled with
frozen blood residue. Additional cleaning needed on outer surfaces of blender and dry storage shelving. Nonfood-contact surfaces shall be free of
dust, dirt, food residue, and other debris. 0 pts.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C - REPEAT with improvement- Repair wall damage in dry storage
room and at both handwashing sinks. Repair peeling rubber baseboard at front handwashing sink. Physical facilities shall be maintained in good
repair.



