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hot water /three compartment sink

LA PRINCESA FROZEN TREATS

3248 SILAS CREEK PKWY
WINSTON SALEM NC

34 Forsyth 27103
X
x

ENJ ICECREAM LLC

3034012771

X
A

04/18/2024

II

137

Craig Bethel

1766 - Bethel, Craig

(336) 462-3735

X

wash water /three compartment sink 66

corn /hot holding 200

lettuce /make unit 37

diced cucumber /make unit 38

sliced tomatoes /make unit 37

watermelon /display case 40

cantalope/display case 41

mango /display case 41

ambient air /2 door refrigerator cook area 36
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Comment Addendum to Inspection Report
Establishment Name:  LA PRINCESA FROZEN TREATS Establishment ID:  3034012771

Date:  04/18/2024  Time In:  1:20 PM  Time Out:  4:10 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 (C)(0pts)
A certified food protection manager was not available at the time of inspection. 
.2659 PERMITS
(a) No permit for a food establishment shall be issued to a person until an evaluation by the regulatory authority shows that the
establishment complies with this Section. However, the regulatory authority shall allow a period of 210 days after the date of
issuance to comply with the certified food protection manager requirements in Sections 2-102.11 and 2-102.12 of the Food Code
2-102.12 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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)(0pts)
Shelled eggs being stored over unwashed fruit in the 2 door refrigerator in the cook area. 
Separating raw animal FOODS during storage, preparation, holding, and display from:
(A) FOOD shall be protected from cross contamination by:
(1) Except as specified in (1)(d) below, separating raw animal FOODS during storage, preparation, holding, and display from:
(c) Fruits and vegetables before they are washed; P
CDI - Shelled eggs were moved to the bottom shelf.

33 3-501.15 Cooling Methods (Pf)
Prepped cantalope, watermelon, mango, and cucumber that was recently prepped had lids covering the container. 
(B) When placed in cooling or cold holding EQUIPMENT, FOOD
containers in which FOOD is being cooled shall be: 
(1) Arranged in the EQUIPMENT to provide maximum heat transfer through the container walls; and
(2) Loosely covered, or uncovered if protected from overhead contamination as specified under Subparagraph 3-305.11(A)(2),
during the cooling period to facilitate heat transfer from the surface of the FOOD. 

36 4-302.12 Food Temperature Measuring Devices (Pf)
An inferred thermometer was on hand at the time of inspection. No thermometer to check internal temperatures with.
A) FOOD TEMPERATURE MEASURING DEVICES shall be provided and readily accessible for use in ensuring attainment and
maintenance of FOOD temperatures as specified under Chapter 3. Pf
(B) A TEMPERATURE MEASURING DEVICE with a suitable smalldiameter probe that is designed to measure the temperature
of thin 
masses shall be provided and readily accessible to accurately measure the temperature in thin FOODS such as MEAT patties
and FISH filets. 
****This vioplation requires a verification visit with in the next 10 Days. Call or text Craig Bethel @ 336-462-3735

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C)
Single use cups in the service area not being properly protected. 
SINGLE-SERVICE and SINGLEUSE ARTICLES shall be stored:
(2) Where they are not exposed to splash, dust, or other contamination;

48 4-501.19 Manual Warewashing Equipment, Wash Solution Temperature (Pf)
Wash water measured 66F when it wash being used. to was utensils. the temperature of the wash solution in manual
WAREWASHING EQUIPMENT shall be maintained at not less than 43oC (110oF) or the temperature specified on the cleaning
agent manufacturer's label instructions. P
4-501.116 Warewashing Equipment, Determining Chemical Sanitizer Concentration (Pf)
No test strips made available at the time of the inspection. 
CDI - Test strip appeared at the end of the inspection.


