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CAMINO REAL
3800 REYNOLDA RD

WINSTON SALEM
27106 34 Forsyth

CAMINO REAL AND ASSOCIATES INC.
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cooling @ 11:50 127.0 Curtido salsa make-unit 38.0

Jose Casillas

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Rice cooling @ 12:19 98.0 C. Sani dish machine 100.0

Carnitas final cook 213.0 C. Sani 3-compartment sink 100.0

Ground Beef final cook 200.0 Hot Water 3-compartment sink 154.0

Shrimp final cook 168.0

Steak final cook 159.0

Ground Beef walk-in cooler 41.0

Refried Beans walk-in cooler 39.0

Pupusas Carne walk-in cooler 41.0

Shredded Chicken walk-in cooler 41.0

Shredded Cheese make-unit 41.0

Tomatoes make-unit 39.0

Lettuce make-unit 38.0

Tripe make-unit 39.0

Beef Consume hot holding 158.0

Birria hot holding 168.0

Ground Beef hot holding 134.0

Black Beans hot holding 153.0

Burrito Sauce hot holding 146.0

Refried Beans hot holding 145.0

franking7@yahoo.com

elcaminoreal01@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CAMINO REAL Establishment ID:  3034012840

Date:  05/22/2023  Time In:  11:15 AM  Time Out:  2:00 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-REPEAT-C: There was no certified food protection manager on duty during the
inspection. 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.

39 3-303.12 Storage or Display of Food in Contact with Water or Ice-C: Raw oysters were stored in a pan of melting ice in the walk-
in cooler. (A) Packaged food may not be stored in direct contact with ice or water if the food is subject to the entry of water
because of the nature of its packaging, wrapping, or container or its positioning in the ice or water
(B) Except as specified in (C) and (D) of this section, unpackaged food may not be stored in direct contact with undrained ice.

41 3-304.14 Wiping Cloths, Use Limitations-REPEAT-C: Wiping clothes were stored in a chlorine sanitizer concentration that
measured 0 ppm. (B) Cloths in-use for wiping counters and other equipment surfaces shall be: (1) Held between uses in a
chemical sanitizer solution at a concentration specified under § 4-501.114. CDI: The PIC produced a concentration of 50 ppm

47 47 4-501.11 Good Repair and Proper Adjustment - Equipment -REPEAT-C: The door of the ice cream freezer is rusting/the base
of the ice cream freezer is tarnishing/ the table underneath the chip storage drawers is rusting/the dish shelf above the 3-
compartment sink is rusting/ the chemical storage shelf in warewashing area is rusting/the walk shelves of the walk-in coolers
are rusting, the table holding the steam well is rusting/both reach in coolers have damage on the inside of the doors/repair
leaking condenser inside the walk-in cooler. Equipment shall be maintained in good repair.

51 51 5-205.15 (B) System Maintained in Good Repair-C: A leak was observed at the faucet of the 3-compartment sink/the sink in
the warewashing area is slowly draining. A plumbing system shall be maintained in good repair.

54 5-501.113 Covering Receptacles-REPEAT-C: The door of the dumpster was open. Receptacles and waste handling units for
refuse, recyclables, and returnables shall be kept covered

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Replace missing base tiles on the
column beside prep sink/crack in the FRP by the back door/low grout in dry storage/ceiling grid rusted around hood/recaulk
around 3-compartment. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-
REPEAT-C:Cleaning is needed to/on the following: ceilings and floors behind equipment. Physical facilities shall be cleaned as
often as necessary to keep them clean.


