Food Establishment Inspection Report Score: 95

Establishment Name: LA GUADALUPANA
Location Address: 322 C BODENHAMER ST

City:KERNERSVILLE

Zip: 27284 County: 34 Forsyth
Permittee: ALFREDO ALEJO

Telephone: (336) 992-7753

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

Establishment |D: 3034011712
Inspection [ ]Re-Inspection
Date: 01/14/2021 Status Code: A
Time In:11:00 AM Time Out: 1:30 PM
Tatal Time:2 hrs 30 min
Category #: IV

State: NC

FDA. Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 2
MNo. of Repeat Risk Factor/Intervention Violations: 0

Page 1of

DHHS s an equal o unity empla
Food E:tqahli:hprnP:.n‘II In:;-u:'li-un

Fnrp-nr‘l 23

&

Foodborne liness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Cordribuling faclons thal increase the chance of developing feodborne ilness Good Retail Practices: Preventalive measures o conlral the addition of pathogens, chemicals,
Public Health Interventions: Conirel measwres o prevent foodbarme dlness or injury and physical chjecls inlo foods
M Jour|wa [uo Compllance Status | our oo m[ve][ [ Jourfun o] Compliance Status | our Jeo| R [ve
Supervision 2652 Sale Food and Waler 2653 2655, 2658
m[0]0] [Ceres s Caielonty  [of [0 0]0| 28] ] R]_[Pesteuraed egos used where requred T oo
Ernployes Health 252 MK O Water and ice from approved source E0E O OO
2O ggggggrgiﬁtngsegfgggﬁ;nm\'e::l;le. rﬂl‘_“!m OO s000x Ez’tiﬁung: obtained for specialized processing [ | o ] ]
] - - - =1
X |O Proper use of reporting, restriction & exclusion mh_ilﬁﬂ Ogig Food Temperalure Control 2663, 2654
Goaod Hygienic Practices M52, 2653 Proper cooling methods used; adequate
- X0 eq.ﬁpment for temperatura contral Hﬁ Ooon
4 X110 Proper eating, tasting, drinking, or tohecco use [2'||T'm OO 1
} 32(0 ) OO | X |Flant food property cooked for hot holding H"Iﬁ'd aigia
5 KO Mo discharge from eyes, nose or maouth mﬁﬁﬂ goigog = ITI'H_J
L roved thawing methods used
Frevenling Conlaminalion by Hands 2652, 2653, 2655, 2656 OO0 X Aee o . B3O od
60 Hands chean & property washed AEXOE| OO X O | Thermomslern provided & aezursls ”_‘.F'! oo
o bare hand coniact with R 1E joods or pre- Food Identification 2653
T O 0 0 apor . ; § Em OO O
Bpproved alternate procedure properly ul:llcmed 35 O | |F:--:|-:I progerly labeled: original container E‘E‘m O |:|||:|
5 M0 Handwuahing inka cupplod & accosabla (MW O O 0| [‘Bravention of Food Contaminalion 2852, 2653, 2654, 2656, 2657
:;d SaumF P— Lo 'EE'E: e e 36X O Ian-ﬁsrﬂ?s& rodents not present; no unauthorized Enm o oo
X ood obtained from approved source M@ — -
(O] | |Coamian prevered drma eed FogooE
10010 X | Food received at proper temperature EMOO 0. prep - g Pl
3B O Personal cleanliness OEm O0OO
1 X0 Food in good condition, safe & unadulterated EOm O O; -
T MmX O Wiping cloths: properly used & stored |"_'||ﬂ[|‘_7_|
Z0olo = o E:%;:ddei??l;gﬁ;:‘al able: shelstock tags, oo ololo : : Oo0n
Pratection from Contamination 2B53, 54 h ao Washing fruits & vegetablea I:‘ﬂll"l |-
139 0|® 0O/ 0O Food separated & protacted Iﬂlﬂlﬂ oo Proper Lse of Utensils _2B53, 654
41X O In-use utensids: property stored II‘HE_'I O
14X | Food-contact surfaces: cleanad & sanitized EREm OO : -
_ _ _ 4 0 Utensils, equipment & Bnens: properly stored, ool
158 x| O Proper disposibion of retumed, previously served, im0 olo s dried & handled
~ reconditioned, & unsfe food Single-use & single-service aricles: properly
Potentially Hazardous Food TimeTemperatures 2653 430 stored & used dfﬂm oo
16/ X (O O O | Proper cooking time & temparatures mﬁm OO Ol+ X O Gloves used properly [‘Hﬂ_ﬂ Ogex
17/ X |0 O O | Proper reheating procadures for hot halding [3'||T1|'[Z'| O Ol | | Lensils and Equigment 2653, 2654, 2663
} Equipment, food & non-food contact surfaces
18R |0 OO | Proper cooling time & temperatures ﬁ'IITiE'I Ololol#e 0| X ggﬁ;?&i?égl?ﬁgs' property designed, EMfm O/ X(E
19 0(0 0O KX | Proper hat hoiding temperatures ﬁ'llﬁilﬁ'l OO|0O) |46 X | 0O ii?.ﬁ::{"&g;:cim e Ingialiad, mainizined, & ﬁ_"al'[l oon;
200X |0 |00 | Proper cold halding temperatures ﬁ-"ﬂlm OO0« X O Mon-food contact surfaces chean dﬁlﬂ ool
M OO0 | Proper date marking & dispasition EEDm OO Ol | Pheeical Facilities (2654, 2655, 2656
Py T blic health trof: dures & i Hot & cold water avallable; adequate pressure
200rOo relg'lnzel-_jussapu 1c hiealth cor procedures ordmololo XiOg q B EANMoO oo
Consumer Advisory SREE 44 O Plumbing installed; proper backflow devices EEE O OO
. < C d ded T
0 | O | |u.f'§§f£§{:d I'f:;l:g.j;g RrENIESEIon Taw ar IEHIII|E|| |:|||:| 50X O Sewage & waste water properly disposad Ao O O™
Highly Susceplible Populations 253 Todet facilties: properly constructed, supplied
2400 | 0O | X Pasteunzed foods used, prohioited Toods not EIII*IE|I:|| D| 0 510X (O & cleanad II‘EIXJ OO
offerad &2 Garbage & refuse properly disposed; faciliies Ij
Chemical 2653, 2657 X 0O mainiained [
A 0O10XK Food additives: approved & properly used MEmO OO s 0O X Physical facilities installed, maintained & clean XIE@E O O.
wX|O(0 Tewic substances propedy identified stored, & used FO@EOgiCf s+ O gf:;;s:&"::;ﬂislgg“”g requiremants; m@@ ool
Conformance with Approved Procedures 2653, 2654, 2658 5
- Compliance With vanance, Specialized DIocess, Total Deductions:
&g | g | X |re::|uged oxygen packing criteria or HACCP plan E"I‘ D| o
North Carclina Department of Health & Human Services # Division of Public Health & Environmental Health Section # Food Protection Program




Comment Addendum to Food Establishment Inspection Report

Establishment Name: LA GUADALUPANA Establishment ID: 3034011712
Location Address: 322 C BODENHAMER ST Inspection [JRe-Inspection Date: 01/14/2021
City: KERNERSVILLE State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth Zip: 27284 Water sample taken? [_] Yes No  Category #: IV

Wastewater System: Xl Municipal/Community [] On-Site System

Email 1: m.hdz71@yahoo.com

Water Supply: MunicipaliCommunity [ On-Site System
Permittee: ALFREDO ALEJO Email 2:
Telephone: (336) 992-7753 Email 3:

Temperature Observations

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

Item Location Temp lam Location Temp  ltem Location Temp
lengua upright cooler 38 hot water 3 compartment sink 127

tamales upright cooler 39 chlorine 3 compartment sink 50

tomato cooling 15 minutes from prep 45 servsafe Alfredo Alejo 10/30/22 0

chorizo reheat 183

beef tongue reheat 178

beef dish reheat 192

beans reheat 189

corn cook temp 163

First Last

Person in Charge (Print & Sign): Alfredo Alejo e, O

First Last

Regulatory Authority (Print & Sign): Amanda Taylor _/Q ﬂc

REHS ID:2543 - Taylor, Amanda Verification Reguired Date:

REHS Contact Phone Number: (336) 703-3136

Morth Carolina Department of Health & Human Services & Division of Public Health ¢ Environmental Health Section # Food Protection Program

DHHS is an egual opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LA GUADALUPANA Establishment ID: 3034011712

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

43

45

51

53

2-301.15 Where to Wash - PF 0 points. Food employee observed rinsing hands in hand sink. Food Employees must wash hands in a handwashing
sink. CDI. Employee washed hands in hand sink.

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P Raw bacon and raw eggs stored on shelf in prep unit above
butter and bread. Food shall be protected from cross contamination by separation during storage, preparation, holding, and display. CDI. Raw foods
relocated to lowest shelf in prep unit.;

4-502.13 Single-Service and Single-Use Articles-Use Limitations - C Many glass containers previously used to store coffee reused to store milk,
cornstarch and tea. Single-use and single-service articles may not be reused.

4-501.11 Good Repair and Proper Adjustment-Equipment - C Repeat. Repair/replace ice machine with cracked lid. Equipment shall be in good
repair.

6-501.18 Cleaning of Plumbing Fixtures - C 0 points. Men's room hand sink soiled. Maintain clean handwashing sinks, toilets and urinals in the
facility.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Repeat. Remove rust from ceiling grid throughout kitchen.
Replace badly damaged escucheon plate at left faucet in ladies room hand sink. Floors, walls, and ceilings including the attachments such as soap
and towel dispensers; light fixtures; and heat/ac vents shall be maintained in good repair.




