Food Establishment Inspection Report Score: 94

Establishment Name: LA PROVIDENCIA CARNICERIA & TAQUERIA Establishment |D; 3034020702
Location Address: 614 E SPRAGUE STREET Inspection  [_]Re-Inspection
City: WINSTON SALEM State: NC Date: 83/ 06/ 201 8 Status Code: A
Zip: 27107 County: 34 Forsyth TimeIn: 02 : ﬂ% pm Time Out: 06 : 4 @8 om
Permittee: LAPROVIDENCIACARNICERIAZTAQU>INC Total Time: _4 hrs 10 minutes
Category #: IV

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

FDA Establishment Type: Meat and Poultry Department
No. of Risk Factor/Intervention Violations: 4

. X ol i _Gj . . . T
Water Supply: X]Municipal/Community [ ]On-Site Supply No. of Repeat Risk Factor/Intervention Violations:
I
Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
[ v Jour|na[nio] Compliance Status | our oo & [ve][ [w Jour[na[wo] Compliance Status | our [coif r v
Supervision .2652 Safe Food and Water .2653, .2655, .2658
R[0]0] [Tl Semenipter ottt o] [ol] 0| 0] ]| |Paseurzedagswssawnere equros  Jelefa] ]
Employee Health 2652 29| (] Water and ice from approved source [2|[L]fo)) ||
Management, employees knowledge; - - — -
2 X0 et CRployees ! 9 [3)[3|f0)| | | 2000l %%?ﬁgg? obtained for specialized processing ledel oD
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 310X Proper coolfing methods used; adtlaquate selol |0
[ t t t t = o
410 Proper eating, tasting, drinking, or tobacco use  |[2][X|[0]|[]((1|] ololxo SqPTET o SMpere P ot \JLSII\J alob
32 Plant food properly cooked for hot holding 1]|[o5[0
5| No discharge from eyes, nose or mouth (o) [0]|T| )] = O0lo e e
- — 33 Approved thawing methods used 1]{jog[0
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6X|0 Hands clean & properly washed @zl ol 34 X (O Thermometers provided & accurate (O () Y
No bare hand contact with RTE foods or pre- Food Identification 2653
7|\ (O(O(0 [3]|g|o]| | I |
approved alternate procedure properly followed 35||Z ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
80X Handwashing sinks supplied & accessible (20X 1| Fprevention of Food Contamination 2652, 2653, .2654, 2656, 2657
Approved Source : .2653, .2655 36/ | O] Lnnsiemcat“ss& rodents not present; no unauthorized | |
9 (X[ Food obtained from approved source 2ol L] e Contamination prevented during 100d PR
10/ X | Food received at proper temperature (2 (o preparation, storage & display
38|X | Personal cleanliness [1]los|fo]f (1))
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
12|00 s | | Reauired records available: shellstock tags, Hnloiolo 39X (O Wiping cloths: properly used & stored [1)od[0) ).
parasite destruction - ) |
Protection from Contamination 2653, .2654 40|} | L) 0] |Washing fruits & vegetables (1eso] LJ] L[
13| 0|3 |1 |0 | Food separated & protected i3lseloll| 1] Proper Use of Utensils .2653, .2654
41X | [ In-use utensils: properly stored [1)|eg0] (1)
14X |0 Food-contact surfaces: cleaned & sanitized [3J[eg0]| I J| ] - - - -
_ _ ) »2|x|0 Utensils, equipment & linens: properly stored, (o | [
15/ | 0] Proper disposition of returned, previously served, nioliolo dried & handled
- reconditioned, & unsafe food Single-use & single-service articles: properly
Potentially Hazardous Food Time/Temperature  .2653 43X |0 stored & used ] (Ljeso] L)L
16| [J|[J | X | ] | Proper cooking time & temperatures [3)zs(0]| I ([T {44| B4 [ ] Gloves used properly (I Y
17| || | | Proper reheating procedures for hot holding [3][m[@| | 0| | | Utensils and Equipment 2653, 2654, .2663
O Equm%nt, Ifood %lnon—foodlcc()jntact SLarfaces Slielolo
ing ti ! 45(X approved, cleanable, properly designed, 2)|l1)L0]
18| (1|0 | X | | Proper cooling time & temperatures (K [ | (] ) constructed, & used
19(010 [ | Proper hot holding temperatures [3][edl0l| 1| L[] |46/ | T ng%"gggpg%gcniﬁe& installed, maintained, & |53 ({0
20| X || | | Proper cold holding temperatures B0l | O 47/ | O Non-food contact surfaces clean (il 0
2110 [ | | Proper date marking & disposition [3][9| | [ {[1] |_Physical Facilities .2654, 2655, .2656
2|010/x (0O Timedas a public health control: procedures & zinelololio 48X |1 Hot & cold water available; adequate pressure (R { B
records
Consumer Advisory 12653 (X (O Plumbing installed; proper backflow devices [2)[1]Co) (I|[|C]
"] Consumer advisory provided for raw or q .
23| O ||:| | underléooked \fltl)odré’ provi W @‘D‘ D‘D 50| (] Sewage & waste water properly disposed [2)|[a]Co) CI{[1)]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied o
24| O ||:| | Pﬁstegrized foods used; prohibited foods not || ‘@‘D‘ D‘ = 51/0] | X & cleaned Do) LI LI
- otiere Garbage & refuse properly disposed; facilities |
Chemical 2653, .2657 52/ | L] maintained R el
25/ |10 Food additives: approved & properly used [1]ed(0l| 0| T ) |53| O | X Physical facilities installed, maintained & clean b0 (||
TR — T . T
26| X (O Toxic substances properly identified stored, & used 20| OO 544 [ O (';Aees?gt;sn;teerg”:rne%ns%slggnng requirements; 1 Ml\m Ololo
Conformance with Approved Procedures .2653, .2654, .2658 Total Deduct 6
A Compliance with variance, specialized process, otal Deductions:
27| H] ||:| reduged oxygen packing critFe)ria or HAgCP plan |||@'D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
s DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_LA PROVIDENCIA CARNICERIA & TAQUERIA Establishment ID: 3034020702
Location Address:_614 E SPRAGUE STREET Inspection [ ]Re-Inspection Date: 03/06/2018
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27107 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1:
Water Supply: Municipal/Community [] On-Site System
Permittee: LAPROVIDENCIACARNICERIA&TAQU>INC Email 2:
Telephone:_(336) 650-1636 Email 3:

| Temperature Observations |

Effective January 1, 2019 Cold Holding will change to 41 degrees

Item Location Temp Item Location Temp ltem Location Temp

hot water utensil sink 132

seafood mix display case 34

deli ham display case 36

pork display case 37

ambient air walk in cooler 35

ServSafe A Marcial 12-20-22 0

quat sanitizer  sink 200

shrimp thawing 50

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.

4 2-401.11 Eating, Drinking, or Using Tobacco - C- Employee drink was stored in one of the food prep sinks. Store employee drinks
on a lower shelf with a lid and straw to prevent contamination of food and food contact surfaces.

Spell

8 6-301.12 Hand Drying Provision - PF-No paper towels were provided at the handsink in the womens restroom. Paper towels shall
be provided at all times at all hand sinks. CDI- paper towels were placed in the dispenser.
5-205.11 Using a Handwashing
Sink-Operation and Maintenance - PF- Hand sink at the entrance to the meat dept was blocked by produce boxes and the other
hand sink had a box of plastic bags stored in the sink basin. Hand sinks shall be accessible at all times for employee use. CDI-
produce boxes and box of bags were moved.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Cow tongue, raw pork and beef were on
top of and next to deli ham (ready to eat). Blood from the packages were on the plastic wrap of the ham. Store raw meats
according to the their final cook to temperature with ready to eat foods stored on the top shelf. CDI- the ham was discarded.

Lock
Text

X

First Last
Person in Charge (Print & Sign); ~ Guillermo Mendoza

~ First . Last .7 )
Regulatory Authority (Print & Sign):Angle Pinyan 7—%;
REHSID: 1690 - Pinyan, Angie Verification Required Date: 3/ 16/ 2018
REHS Contact Phone Number: (336) 703 -2618
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LA PROVIDENCIA CARNICERIA & TAQUERIA Establishment ID: 3034020702

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. Spell

21

31

51

53

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF- The deli ham
and queso fresco cheese were not marked with date the package was opened or the discard date. Refrigerated, RTE, PHF's shall
be marked with date the package is opened or the date the food is to be discarded. Be consistent with marking. CDI- the ham was
discarded due to cross contamination see violation #13. Cheese was marked properly. The employee that opened the original
package knows the date it was opened.

4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF- Only a 2 door freezer is available for use at the establishment.
A delivery of fish and other meats that normally would be kept frozen were loaded on a grocery float and rolled into the walk in
cooler. The 2 door freezer was re-organized so 20 trays of raw meat could be stacked in the unit. Either reduce the amount of
refrigerated and frozen foods or additional freezer space will be required. VR-Verification required for compliance by 3/16/18.
Contact Angie Pinyan at 336-703-2618 or pinyanat@forsyth.cc

3-307.11 Miscellaneous Sources of Contamination - C- Power tools, screws, caulk gun, etc were stored on the drainboard of a
food prep sink in the market. Store these items so food are not subject to contamination.

6-501.18 Cleaning of Plumbing Fixtures - C- MeIns toilet needs cleaning. Toilet fixtures shall be clean.

6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed - C- Cove tile at the walk in cooler has come loose. The
contractor did not remove the plastic covering the cooler walls before installing the cove tile. Repair.

6-201.11 Floors, Walls and

Ceilings-Cleanability - C- One ceiling tile was missing near the 3 comp sink. It was taken down when a roof leak was repaired and
not replaced. Ceiling tiles shall be in place at all times.

g DHHS is an equal opportunity employer.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program i
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: LA PROVIDENCIA CARNICERIA & TAQUERIA Establishment ID: 3034020702

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. Spel|

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

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

Establishment Name: LA PROVIDENCIA CARNICERIA & TAQUERIA Establishment ID: 3034020702

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: LA PROVIDENCIA CARNICERIA & TAQUERIA Establishment ID: 3034020702

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. Seell
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