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RANCH-O FAMILY RESTAURANT
3020 KERNERSVILLE ROAD

WINSTON SALEM
27107 34 Forsyth

RANCHO RESTAURANT, INC.

Full-Service Restaurant
IV

09/22/2022
1:45 PM 3:50 PM

97.5

3034010611

X

A

1
4

(336) 784-5353

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

XX

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



 
 

ranch

RANCH-O FAMILY RESTAURANT

3020 KERNERSVILLE ROAD
WINSTON SALEM NC

34 Forsyth 27107

x
x

RANCHO RESTAURANT, INC.

(336) 784-5353
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pass through window 60 corn steam table 170

Ramiro Sepulveda

Andrew Lee

2544 - Lee, Andrew

(980) 201-0602

X

rice
cooling (since 12PM,
@1:55PM) 70 country steak steam table 156

green beans cooling (since 1:30PM, @2PM)108 sweet potato steam table 155

pinto beans cooling (initial time:2PM) 134 mashed potato steam table 170

baked beans cooling (since 1:15PM, @2PM)105 marinara steam table 160

potato salad cooling (since 1PM, @2PM) 53 meatball steam table 155

roast beef walk-in cooler 41 chicken final cook 178

corn walk-in cooler 39 hamburger final cook 180

ranch walk-in cooler 39 rice
cooling (since 12PM,
@3:30PM) 49

gravy walk-in cooler 39 green beans
cooling (since 1:30PM,
@3:30PM) 69

lettuce upright cooler 47 pinto beans cooling (since 2PM, @3:30PM)75

feta upright cooler 40 baked beans
cooling (since 1:15PM,
@3:30PM) 60

turkey sandwich cooler 1 39 potato salad cooling (since 1PM, @3:30PM)49

cole slaw sandwich cooler 1 38

cole slaw sandwich cooler 2 48

tomato sandwich cooler 2 40

roast beef sandwich cooler 3 47

ham sandwich cooler 3 48

raw beef sandwich cooler 3 41

collard greens steam table 160

yulitzamejia@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  RANCH-O FAMILY RESTAURANT Establishment ID:  3034010611

Date:  09/22/2022  Time In:  1:45 PM  Time Out:  3:50 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.

3 2-103.11 Ensure food employees are informed of their responsibility to report required symptoms, illnesses and exposure. PF
PIC states that employees are informed of their illness and symptom reporting required verbally. EHS asked employee what the
health policy of the establishment was and she only able to state that you must tell the manager if you have a fever. Employee
also could not find the policy. Ensure employees know their responsibility to report the "big 5" symptoms and the "big 6"
illnesses. CDI - Employee educated on reporting requirements and was shown the posted health policy on the wall. 0 pts.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Wiping cloth and ice observed in hand washing at front.
Hand washing sinks shall be used for employee hand washing and no other purpose. CDI - PIC educated on hand washing sink
requirements. 0 pts.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Bus tub of raw chicken stored on shelf
above raw beef in walk-in freezer. Raw animal foods shall be stored in accordance to final cook temperatures - do not store raw
chicken or poultry above raw beef. CDI - Raw chicken moved to bottom shelf. 0 pts.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Portioned ranch containers
measured 58-60F and were observed on front pass through window out of temperature control at start of inspection. Lettuce
measured 47F in upright cooler. Cole slaw measured 48F in sandwich cooler top. Ham and roast beef measured 48F and 47F in
other sandwich cooler top. TCS foods in cold holding shall measure 41F or less. No other cold holding temperature problems
during inspection so kept at half credit. REPEAT

35 3-501.13 Thawing (Pf) Vacuum packaged raw salmon observed in cooler along line and was completely thawed and still in
vacuum packages. Remove raw fish from ROP packaging before thawing under refrigeration. CDI - PIC opened packages.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) 1 pan of meat observed on floor in walk-in cooler.
Store food at least 6 inches off the floor. 0 pts.

41 3-304.14 Wiping Cloths, Use Limitations (C) 2 wet wiping cloths observed on make line. Store wet wiping cloths in sanitizer
solution when in between uses. 0 pts.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Scoop handle laying in pan of gravy in walk-in cooler. In-use utensils shall
be stored in a manner that prevents the handle of the utensil from contacting the food. 0 pts.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Torn gaskets present on doors of small sandwich cooler. Shelf
supports beginning to rust in walk-in freezer. Equipment shall be maintained in good repair. Repair/replace listed equipment. 0
pts.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) Grease observed on ground around dumpster. Maintain refuse area
clean to prevent becoming a pest harborage. REPEAT


