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EL PAISANO 1
2742 WAUGHTOWN STREET

WINSTON SALEM
27107 34 Forsyth

EL PAISANO #1 INC.

Full-Service Restaurant
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Flip Top 40 Intestines Reheat 198

adela pita

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Tomato Flip Top 41 Hot Water 3 Compartment Sink 122

Lettuce Flip Top 41 Sanitizer
Quaternary
Ammonia

3 Compartment Sink 300

Hot Dog Flip Top 38

Ham Flip Top 30

Cheese Flip Top 40

Onions Steam Table 170

Beef Steam Table 193

Pork Steam Table 202

Steak Steam Table 140

Beef Steam Table 188

Carnitas Steam Table 195

Chorizo Steam Table 189

Beans Walk in Cooler 40

Carnitas Walk in Cooler 41

Rice Walk in Cooler 41

Barbacoa Walk in Cooler 42

Ambient Walk in Cooler 39

Beans Reheat 171

Carnitas Reheat 202

spastrana09@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  EL PAISANO 1 Establishment ID:  3034012104

Date:  06/28/2022  Time In:  10:30 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.

2 2-102.12 (A) Certified Food Protection Manager (C) - The PERSON IN CHARGE shall be a certified FOOD protection manager
who has shown proficiency of required information through passing a test that is part of an ACCREDITED PROGRAM.
***The PIC was not a CFPM (certificate expired).

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - (A) FOOD shall be protected from
cross contamination by: (2) Separating types of raw animal FOODS from each other such as beef, FISH, lamb, pork, and
POULTRY during storage, preparation, holding, and display by: (b) Arranging each type of FOOD in EQUIPMENT so that cross
contamination of one type with another is prevented. (4) Storing the FOOD in packages, covered containers, or wrappings.
***Pans of raw chicken were stored above raw beef in walk in cooler. CDI products were rearranged to prevent cross
contamination.
***The chilis and seasoning in dry storage are being stored in uncovered containers.

28 7-201.11 Separation - Storage (P) - POISONOUS OR TOXIC MATERIALS shall be stored so they can not contaminate FOOD,
EQUIPMENT, UTENSILS, LINENS, and SINGLESERVICE and SINGLE-USE ARTICLES by: (A) Separating the POISONOUS
OR TOXIC MATERIALS by spacing or partitioning.
***Bleach was being stored up against cases of canned hominy. CDI the hominy was moved away from the bleach.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Equipment shall be maintained in good repair.
***REPEAT. Rust is building up on the shelves in the walk in cooler. Replace missing hood vent. Replace missing filter on the ice
machine. The upright freezer handle is broken.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf) - A test kit or other device that accurately measures the concentration in
MG/L of SANITIZING solutions shall be provided.
***Establishment did not have test strips for the quaternary sanitizer. PIC stated that the chemical company servicing equipment
was bringing some. CDI a supply of quaternary test strips were given to establishment.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of 
an accumulation of dust, dirt, FOOD residue, and other debris.
***Please clean the box fan by the grill.

51 5-205.15 (B) System Maintained in Good Repair (C) - A plumbing system shall be: Maintained in good repair.
***There is a leak at the front hand wash sink and at the can wash.

53 5-501.17 Toilet Room Receptacle, Covered (C) - A toilet room used by females shall be provided with a covered receptacle for
sanitary napkins. 
***The women's restroom does not have a covered receptacle.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) - Storage areas, enclosures, and receptacles for REFUSE,
recyclables, and returnables shall be maintained in good repair. 
***The dumpster top lids are damaged and need repair.

5-501.115 Maintaining Refuse Areas and Enclosures (C) - A storage area and enclosure for REFUSE, recyclables, or returnables
shall be maintained free of unnecessary items and clean.
***The dumpster area has trash sitting out and is attracting flies.

55 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods (C) - Physical facilities shall be maintained in
good repair.
***REPEAT Repair the ceiling tiles above the hot water heater in the dry storage room. Several tiles throughout the kitchen are
cracked and no longer smooth. The coved base is peeling off the wall in the men's restroom. Repair the wall / cove molding
damage by back door. Repaint walls where paint is chipping.

6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Clean baseboards throughout the restaurant. Clean floors underneath / behind refrigerators in back room.


