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SUPER FOODS
5952 UNIVERSITY PARKWAY

WINSTON SALEM
27105 34 Forsyth

SUPER FOOD MARKET, INC.
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IV

06/30/2022
9:35 AM 11:55 AM

97.5

3034012480

X

A

2
2

(336) 377-7325

2.5

X

X
X

X
X
X

X

X

X
X
X

X
X

X
X
X

X

X

X

X

X

X

X

X

X

X

X X X

X

X
X
X
X

X

X

X

X

X
X

X
X

X
X

X
X
X
X

X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X X X



 
 

sliced tomato

SUPER FOODS

5952 UNIVERSITY PARKWAY
WINSTON SALEM NC

34 Forsyth 27105

x
x

SUPER FOOD MARKET, INC.

(336) 377-7325

3034012480

X
A

06/30/2022

IVx

prep cooler (top) 39 Mango glass front cooler 35

Isidro Padilla Gonzalez

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

pico prep cooler (top) 38 Crema glass front cooler 37

shredded cheese prep cooler (top) 40 Salsa 3 door work top 41

shredded lettuce prep cooler (top) 41 Hot water dipper well 148

tripe prep cooler (bottom) 41 Hot water 3 comp sink 139

lengue prep cooler (bottom) 39 Quat sani 3 comp sink (ppm) 200

pastor top meat drawer 38

ham bottom meat drawer 40

Meat steam unit 181

chicken steam unit 176

lengue walk in 40

pico walk in 39

frijol walk in 40

shredded cheese walk in 41

pork chop meat case 34

ribs meat case 29

ambient air chicken case 39

beans reheat steam table 165

rice final cook 194

Pork final cook 189

marcos.gonzalez618@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  SUPER FOODS Establishment ID:  3034012480

Date:  06/30/2022  Time In:  9:35 AM  Time Out:  11:55 AM

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)(REPEAT) PIC does not have documentation of food safety training. 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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf)(REPEAT) Establishment does not have a written procedure. A food
establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal events that involve
the discharge of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the specific
actions employee must take to minimize the spread of contamination and the exposure of employees, consumers, food, and
surfaces to vomitus or fecal matter. CDI - REHS provided example cleanup plan, this needs to be available for next inspection to
avoid a point deduction.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C)(REPEAT) One container of raw pork, one box of goat
meat, and one box of pork liver on floor in walk-in freezer. 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 above the floor. CDI: PIC
relocated items to shelving.

41 3-304.14 Wiping Cloths, Use Limitations (C) Sani bucket with wiping cloth was at 150ppm; per label on sanitizer minimum
strength should be 200ppm. Cloths in-use for wiping counters and other equipment surfaces shall be: held between uses in a
chemical sanitizer solution at the correct concentration. CDI: PIC refilled sani bucket to 200 ppm.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)(REPEAT) Shelving is rusting in walk-in cooler. Prep table holding
grinder has rusting legs. Equipment shall be maintained in good repair.

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking (C) Employee food was observed in a
container holding clean components for grinder. Lockers or other suitable facilities shall be located in a designated room or area
where contamination of food, equipment, utensils, linens, and single-service and single-use articles can not occur. CDI: PIC
threw items away.


