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CHIPOTLE #3743
5414 UNIVERSITY PKWY.

WINSTON SALEM
27105 34 Forsyth

CHIPOTLE MEXICAN GRILL LLC

Full-Service Restaurant
III

01/30/2023
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fajita veg

CHIPOTLE #3743

5414 UNIVERSITY PKWY.
WINSTON SALEM NC
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line 145 peroxyacetic acid veg wash 80

Jacqueline Vazquez

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

white rice '' 147

black beans '' 153

pico '' 37

sofritas '' 156

barbacoa '' 148

queso '' 154

barbacoa drive through line 151

rice '' 157

chicken '' 147

pico drive through line 40

cheese '' 40

guac '' 38

sour cream upright 38

steak '' 37

guac walk in 35

lettuce '' 38

quat- ppm bucket 150

water 3 comp 126

chlorine dish machine 50

scott.robinson@chipotle.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHIPOTLE #3743 Establishment ID:  3034012762

Date:  01/30/2023  Time In:  12:45 PM  Time Out:  2:25 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Alfredo Hernandez Food Service 11/17/2023

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation-P- Two containers of raw chicken were
found stored on prep table where active food prep (cutting of cooked chicken) was occurring. Raw animal foods shall be
separated from ready-to-eat food and fruits and vegetables. CDI- Containers were moved to cooler. Table was cleaned and
sanitized. 

39 3-307.11 Miscellaneous Sources of Contamination (C)- Hair found in container of sour cream. Food shall be protected from
contamination. CDI-Sour cream voluntarily discarded. 

40 2-402.11 Effectiveness - Hair Restraints (C)- Multiple employees with beards uncovered. Use head coverings, beard guards and
clothing to restrain body hair from contacting exposed food, equipment, and utensils. 

41 3-304.14 Wiping Cloths, Use Limitations (C)- Wiping cloth solution soiled and cloudy. Hold in-use wiping cloths in clean sanitizer
solution between uses. 

44 4-901.11 Equipment and Utensils, Air-Drying Required (C)- Pans and bowls are stacked while still wet. Air dry equipment and
utensils after cleaning and sanitizing.

48 4-501.18 Warewashing Equipment, Clean Solutions (C)- Wash solution heavily soiled. Maintain clean solutions in warewashing
sinks. 


