Food Establishment Inspection Report

Score: 88

Establishment Name: EL REY DEL TACO

Establishment |D;_ 3034011766

Location Address: 1225 W CLEMMONSVILLE RD

Inspection [ ]Re-Inspection

City: WINSTON SALEM

State: NC

Date: 89/ 09/ 2019 Status Code: A

Zip: 27127 County: 34 Forsyh Time In:12:50% om Time Out: 04 : 159 om
Permittee: EL REY DEL TACO INC Total Time: _3 hirs 25 minutes

Category #: IV

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

Water Supply: XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 7
No. of Repeat Risk Factor/Intervention Violations: 3

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 Jout|na [wo] Compliance Status | our oo r [ve][ [w Jour[na]wo] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 | O | X ||:|| |gégrepgﬁgg"g}%?g“nﬂ”as,ﬁgagg’r‘f'o‘?%”gft?g's"” by || |@“ ‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health .2652 29| |1 Water and ice from approved source [2)[1]0) J|J|]
Management, employees knowledge; - - — -
2|X|0O respogsib”mes & ‘r)ep)értinq 9 [3]8) a1 1| T 300|0|x \rge;rtlﬁggg obtained for specialized processing Wiedal 00
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices 2652, .2653 31|X|0O Proper coo?ng methods used; adequate [iesol o
equipment for temperature control -
4|60 Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|[J{ (1] aulp P
32| || [0 |X | Plant food properly cooked for hot holding (o (Y
5O No discharge from eyes, nose or mouth (1o [0]| 1| )] Sl o o e P
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
60| X Hands clean & properly washed ol |l (34 X Thermometers provided & accurate [2]|eslo]| (J|J{]
No bare hand contact with RTE foods or pre- Food Identification .2653
7|IX|OO|O (3]s [0]| (7| | [
approved alternate procedure properly followed 35‘ X ||:|| |F00d properly labeled: original container ‘||@| D|D |D
8|0|X Handwashing sinks supplied & accessible 2] 11581 X ]| M prevention of Food Contamination 2652, 2653, 2654, 2656, 2657
Approved Source .2653, .2655 36| | O] Iannsiemcélss& rodents not present; no unauthorized ol Colo5;
9|X|0] Food obtained from approved source L] 37/} O Contamination prevented during food w5 I
10/ Xl | Food received at proper temperature loJ|J)1 J|ICd preparation, storage & display
38| | Personal cleanliness [1]osilo]l (]|
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
pl00xO Required records available: shellstock tags, nliololo 39| (O Wiping cloths: properly used & stored [ [ e A R
parasite destruction X0 Washing fruits & vegetables () Y
Protection from Contamination .2653, .2654 J g -
13|01 | |01 | 1 | Food separated & protected sela1l ] = Proper Use of Utensils .2653, .2654 |
i - 41| [T In-use utensils: properly stored [N |
14| X Food-contact surfaces: cleaned & sanitized X|[s|[0]| X | X [] - - - -
_ _ _ 2|80 Utensils, equipment & linens: properly stored, (o o ]
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled
_ reconditioned, & unsafe food slx |0 Single-use & single-service articles: properly 0 o ] ]
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| 1| [J|[J | B4 | Proper cooking time & temperatures [3)s|o]| I (1) {44|4 [ ] Gloves used properly ([ e O
17|/ ||| X | Proper reheating procedures for hot holding [3]|z80)| 1| (]| 1| [_Utensils and Equipment 2653, .2654, 2663
Ol Equipment, food & non-food contact surfaces sl Ol
ina ti I 45 X approved, cleanable, properly designed, 2 0 X
18| 1|0 |[J | X | Proper cooling time & temperatures (1 [EE (| (] () constructed, & used
19/ [J| | Proper hot holding temperatures [3](es8| | CT{ 1] |46( B4 | (T x\éae';?,vggssthisrt]ﬁg:c"mes: installed, maintained, & [ o o
20| X1 |1 |J | | Proper cold holding temperatures (3]0l L LI L) 47| O | Non-food contact surfaces clean ([ o o o o
2111 [J|[J| Proper date marking & disposition Béll0l|X|[J|[1|| Physical Facilities .2654, .2655, .2656
200X (0O Time as a public health control: procedures & im0 48| | (1| O Hot & cold water available; adequate pressure 2)|[2]0o) 1] 1]
records
Consumer Advisory 2653 49X Plumbing installed; proper backflow devices (2|20 1) ]
C dvi ided f
23| X ||:| ||:| | | ur?ggrucngg&:d \flcl,%%rg provided for raw or @‘D‘ D‘D 50/0 | X Sewage & waste water properly disposed (2 X0 X | []|C]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| |®| Pasteurized foods used; prohibited foods not ‘@‘D‘ D‘ = 511X 0|0 & cleaned (Leso] LJ] L[
offered 52/ |03 Garbage & refuse properly disposed; facilities nEnEEE
Chemical .2653, .2657 maintained :
2500 | X Food additives: approved & properly used 1801 [53(K [ [T Physical facilities installed, maintained & clean (| e
26| X (O Toxic substances properly identified stored, & used 2@t I 54| 3 l\jﬂees?ésn;?en(}"aart'e%r;%s“eggtmg requirements; 1|esjlol| 1|1
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 12
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
i DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_EL REY DEL TACO Establishment ID: 3034011766
Location Address:_1225 W CLEMMONSVILLE RD Inspection [ ]Re-Inspection Date: 09/09/2019
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27127 Water sample taken? [ ] Yes [X] No Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1: hernandezmanali@gmail.com
Water Supply: Municipal/Community [] On-Site System
Permittee: _EL REY DEL TACO INC Email 2:
Telephone:_(336) 813-4085 Email 3:
| Temperature Observations |
Cold Holding Temperature is now 41 Degrees or less
Item Location Temp ltem Location Temp Item Location Temp
cheese two door cooler 41 ham make unit 40
pork two door cooler 39 jalapenos make unit 40
barbacoa stove 193 chlorine 3 comp 100
rice steam unit 107 water 3 comp 135
ref. beans steam unit 127
beans steam unit 123
tomato make unit 53
pico make unit 49

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.

1 2-102.12 Certified Food Protection Manager - C- REPEAT-No one on staff during inspection is certified food protection manager.
During all hours of food preparation and service, the person in charge (PIC) shall be a certified food protection manager, as
demonstrated by passing a test that is part of an ANSI accredited program.//2-103.11 (A)-(L)Person-In-Charge-Duties - PF- Young
child in kitchen at beginning of inspection. The person in charge shall ensure that perrsons unnecessary to the food establishment

operation are not allowed in the food preparation, food storage, or warewashing areas. CDI-Chile was removed from kitchen by
mother.

6 2-301.14 When to Wash-P//2-301.12 Cleaning Procedure-P-Employee came in from outside, put on gloves and began handing
clean dishes without washing. Multiple incorrect instances of improper handwashing procedure, including: turning off water with
cleaned hands; drying hands on apron; lathering while rinsing. Food employees shall use the following handwashing procedure:
rinse under clean, running water; apply soap; rub hands together vigorously for 10 to 15 seconds, paying special attention to
fingernails, and creating friction on surfaces of hands and arms, fingertips, and areas between fingers; thouroughly rinse under
clean, running warm water; dry with approved hand drying device (paper towels). Avoid recontamination of clean hands by using a
barrier to turn off faucet of sink. Food employees shall clean their hands and exposed portions of arms, using proper hand washing
procedure, immediately before engaging in food preparation including working with exposed food, clean equipment, and utensils,

8 6-301.11 Handwashing Cleanser, Availability - PF-Hand sanitizer in dispenser in women's restroom. Each handwashing sink or
group of 2 adjacent shall be provided with a supply of hand cleaning liquid, powder, or bar soap. CDI- Soap provided. //6-301.14
Handwashing Signage - C- No signs at hand sinks reminding employees to wash hands. CDI-Signs provided.

Lock
Text
First . Last
Person in Charge (Print & Sign): Juan Rodriguez
First Last
Regulatory Authority (Print & Sign):Nora Sykes
v O U
REHS ID:_2664 - Sykes, Nora Verification Required Date: ~ /  /

REHS Contact Phone Number: (336 )703-3161

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_EL REY DEL TACO Establishment ID: 3034011766

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

13

14

19

21

45

47

50

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Raw chicken sitting on top of container of
ready to eat soup. Food shall be protected from cross contamination by: separating raw animal food during storage, preparation,
holding, and display from: raw and cooked ready to eat foods. Except when combined as ingredients, separating types of raw
animal foods from each other by: using separate equipment for each type; arranging each type so cross contamination is
prevented; preparing each type of food at different times or in separate areas. CDI-Moved chicken to bottom.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT-Majority of dishes and
utensils checked were soiled. Food contact surfaces of equipment and utensils shall be clean to sight and touch. CDI-Sent all to
be cleaned. Management shall ensure that remainder are checked and cleaned.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- All three foods
in steam unit were not warm enough. Beans at 123F; rice at 107F; refried beans at 127F. Maintain potentially hazardous foods at
135F or greater at all parts of the food. CDI-Voluntarily discarded.

**Reheat foods that have been previously cooked and cooled to a minimum of 165F before placing in steam unit.**

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF- The
following foods not marked with a date: lengua, tripe, meneudo, carnitas, cheek, goat, pork, rice, [all had been cooked and cooled],
two packs of ham. Ready to eat, potentially hazardous foods shall be datemarked to indicate discard date not to exceed 7 days at
41F, with day one being day prepared or day opened. CDI-Voluntarily discarded.

4-101.19 Nonfood-Contact Surfaces - C- REPEAT-One wooden shelf in kitchen. Re-caulk hood. Nonfood contact surfaces shall
be constructed of nonabsorbant material, and free of crevices. Finish shelf.//4-205.10 Food Equipment, Certification and
Classification - C- Table in kitchen has NSF sticker, but appears to have been altered from original construction, as indicated by
gaps, seams, uneven weld, and unapproved shelving. Handle on drink cooler in back with sharp corners, and has been altered
from original construction. Household cheese grater. FOOD EQUIPMENT shall be used in accordance with the manufacturer’s
intended use and certified or classified for sanitation by an American National Standards Institute (ANSI)-accredited certification
program. // 4-202.11 Food-Contact Surfaces-Cleanability - PF- Knife broken on tip. Blender bottom cracked and not cleanable.
Multiuse food contact surfaces shall be smooth, free of breaks, open seams, cracks, chips, inclusions, pits, and similar

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning needed in make
units, gaskets, hinges, and inside two door cooler. Maintain nonfood contact surfaces clean.

5-402.13 Conveying Sewage - P- Drains in kitchen, including front hand sink, prep sinks and 3 compartment sink, are backing up
into the floor. SEWAGE shall be conveyed to the point of disposal through an APPROVED sanitary SEWAGE system or other
system, including use of SEWAGE transport vehicles, waste retention tanks, pumps, pipes, hoses, and connections that are
constructed, maintained, and operated according to LAW. CDI-Immediate suspension of permit until repaired. Repair plumbing and
contact helath department at number provided to lift suspension.

DHHS is an equal opportunity employer.

im North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
Sl A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name:;_EL REY DEL TACO Establishment |D; 3034011766

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

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_EL REY DEL TACO Establishment |D: 3034011766

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:;_EL REY DEL TACO Establishment |D; _3034011766

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. Foell
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