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LOS POTROS CARNICERIA Y TAQUERIA
400 E BODENHAMER ST STE F

KERNERSVILLE NC
27284 34 Forsyth

LOS POTROS CARICERIA Y TAQUERIA INC.
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prep 40

Jose Pujols

Amanda Taylor

2543 - Taylor, Amanda

(336) 703-3136

X

lettuce prep 40

chicken worktop cooler 47

cooked cactus worktop cooler 38

cooked shrimp worktop cooler 37

vegetable soup cook temp 204

beef tongue cook temp 177

pork cook temp 169

beans reheat temp 197

rice hot holding 180

raw chicken meat case 38

raw beef meat case 36

beans walk in cooler 39

tamales walk in cooler 38

hot water 3 compartment sink 147

chlorine sanitizer 3 compartment sink 100

chicharrones hot holding 178

servsafe Jose Pujols 10/7/25 0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: LOS POTROS CARNICERIA Y TAQUERIA Establishment ID: 3034011900

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.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P -0 points. One container of raw eggs stored over cooked
chicken in worktop cooler. Food shall be protected from cross contamination by separation during storage, preparation, holding, and display. CDI.
Eggs relocated to lowest shelf.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P Repeat. Pan of cooked
chicken in worktop cooler 47F. All other foods in cooler 40F or less. Pan had been left out during morning prep. Maintain TCS foods in cold holding
at 41F or less. CDI. Chicken discarded.

26 7-201.11 Separation-Storage - P WD40 stored on shelf in dry storage area next to several cans of peppers and box of plastic cutlery. Poisonous or
toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI. Food
and cutlery relocated.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C Repeat. Recondition undersides and legs of sinks and tables throughout kitchen to
remove oxidation and peeling sealant. Recondition/replace rusted racks above 3 compartment sink. Recondition/replace rusted and/or damaged
corners, handles, doors, racks and cutting boards of meat case. Seal holes in upright supports of rolling racks that have been trimmed. Replace
missing sink stoppers in all compartments of 3 compartment sink so that plastic is not needed to plug sinks. Equipment shall be in good repair.


