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TACO RIENDO #3
3619 REYNOLDA ROAD, SUITE 100

WINSTON SALEM
27106 34 Forsyth

RAFAELA ANTUNEZ & ADAN AUTUNTZ

Full-Service Restaurant
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Lengua/reach-in cooler

TACO RIENDO #3

3619 REYNOLDA ROAD, SUITE 100
WINSTON SALEM NC

34 Forsyth 27106
X
x

RAFAELA ANTUNEZ & ADAN AUTUNTZ

(336) 922-4749

3034011558

X
A

04/22/2024

IV

41.0

Rafaela Autunez

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Verde Costilla/reach-in cooler 38.0

Chorizo/reach-in cooler 38.0

Pastor/hot holding 155.0

Carne Asada/hot holding 168.0

Rice/hot holding 157.0

American Cheese/make-unit 40.0

Tomatoes/make-unit 38.0

Lettuce/make-unit 37.0

Rice /upright cooler 37.0

Carnitas/upright cooler 37.0

Watermelon/upright cooler 37.0

Tomatoes/upright cooler 37.0

Carne Asada/upright cooler 37.0

Hot Water/3-compartment sink 140.0

C. Sani/3-compartment sink 50.0

antunezrafaela@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  TACO RIENDO #3 Establishment ID:  3034011558

Date:  04/22/2024  Time In:  12:35 PM  Time Out:  2:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Rafaela Antunez Food Service 02/04/2020 02/04/2025

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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: Jalapeños cooked 1 hours prior per the
PIC measured at 81 F. TCS food shall be maintained at a temperature of 135 F or below. CDI: The PIC reheated the peppers to
a temperature of 175 F and above. *left at zero points due to all other items being in compliance*

38 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests-C: Two dead bugs were observed in the
establishment. Dead or trapped birds, insects, rodents, and other pests shall be removed from control devices and the premises
at a frequency that prevents their accumulation, decomposition, or the attraction of pests. *increase pest control to prevent
further issues*

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Wheel castors on equipment are rusted/legs on
equipment are rusted/door frame rusted at the kitchen entrance/the base of the cooler is cracked. Equipment shall be maintained
in good repair.

51 5-205.15 (B) System Maintained in Good Repair-REPEAT-C: A leaked was observed at the faucet of the 3-compartment sink. A
plumbing system shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Recaulk around toilets in
restrooms. Physical facilities shall be maintained in good repair. *left at half credit due to improvements/repairs from previous
inspection*


