Food Establishment Inspection Report

Score: 96.5

Establishment Name: MONTE DE REY

Establishment |D;_ 3034011545

Location Address: 1410 RIVER RIDGE ROAD

Inspection [ ]Re-Inspection

City: CLEMMONS State: NC

34 Forsyth

Date: #1/16 /2018 Status Code: A
Timen:11:00% 3% TimeOut:01:40%

Zip: 27012

Permittee:

County:
MONTE DE REY, INC.

Total Time: 2 hrs 40 minutes

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 4
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MONTE DE REY Establishment |D: 3034011545
Location Address:_1410 RIVER RIDGE ROAD Inspection [ ]Re-Inspection Date: 01/16/2018
City: _CLEMMONS State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27012 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: pentro@live.com
Water Supply: Municipal/Community [] On-Site System
Permittee: _MONTE DE REY, INC. Email 2:
Telephone:_(336) 788-1370 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
ServSafe F. Angel 6-17-19 00 Carnitas Hot hold 110 Chorizo Make unit 2 42
Beans Walk-in cooler 54 Beef Hot hold 168 Chicken Make unit 2 40
Chlorine ppm  Bucket 50 Chicken Hot hold 157 Lettuce Reach-in cooler 41
Chlorine ppm  Bucket 2 50 Salsa Hot hold 145 Tomatoes Cooling drawer 40
Chlorine ppm  3-compartment sink 50 Rice Final cook 170 Shrimp Walk-in cooler 36
Hot water 3-compartment sink 127 Tomatoes Make unit 39 Queso Walk-in cooler 43
Rinse cycle Dish machine 163 Lettuce Make unit 38 Rellenos Walk-in cooler 42
Rice Hot hold 127 Pico Make unit 40 Ambient Horchata cooler 41

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.

18  3-501.14 Cooling - P - 0 pts - One large container of beans were cooked last night around 8:00 PM and measured 54F in the
walk-in cooler. Potentially hazardous food shall be cooled from 135F to 70F within 2 hours and from 70F to 45F within 4 hours (6
hours total). CDI - Beans discarded.

Spell

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - Repeat: Rice
on the steam table and carnitas on the stove measured 110-127F. Potentially hazardous food shall be held at 135F or above. CDI -
Rice and carnitas reheated above 165F.

23  3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens - PF -
Undercooked hamburger is offered on the children's menu. Raw or undercooked animal products served or offered for service by
consumer selection from a children's menu shall not contain comminuted meat. Cover/remove asterisks from the children's menu.
Verification of menu edit is required by 1-26-18, contact Grayson Hodge at 336-703-3383 or hodgega@forsyth.cc

Lock
Text

O

First Last
Person in Charge (Print & Sign); ~ Francisco Angel Q
4

First Last

Regulatory Authority (Print & Sign):Grayson Hodge

REHS ID: 2554 - Hodge, Grayson Verification Required Date: @1/ 26/ 2018

REHS Contact Phone Number: (336) 703 -3383

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A

Page 2 of Food Establishment Inspection Report, 3/2013




Comment Addendum to Food Establishment Inspection Report

Establishment Name:_MONTE DE REY Establishment ID; _3034011545

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. Spell

26

31

37

43

53

54

7-102.11 Common Name-Working Containers - PF - 0 pts - 3 working containers of chlorine sanitizer were not labeled. Chemicals
in working containers shall be labeled with the common name of the chemical. CDI - Bottles labeled.//7-204.11 Sanitizers,
Criteria-Chemicals - P - 0 pts - One bucket of chlorine sanitizer measured above 200 ppm. Chlorine sanitizers shall be maintained
between 50-200 ppm. CDI - Bucket diluted to 50 ppm chlorine.

3-501.15 Cooling Methods - PF - 0 pts - A large pan was used to cool down beans in the walk-in cooler. Potentially hazardous food
shall be cooled using rapid-cooling equipment, in shallow containers with loosely-fitting lids, or by other effective methods. CDI -
Beans discarded.

3-305.11 Food Storage-Preventing Contamination from the Premises - C - Repeat: 2 containers of food in the small upright cooler,
one container of salt, and 1 container in the reach-in cooler were uncovered. Food shall be stored where it is not exposed to
splash, dust, or other contamination. CDI - Covers/lids provided.

4-502.13 Single-Service and Single-Use Articles-Use Limitations - C - Repeat - 3 single-use containers are being used to store
margarine. 2 single-use containers are being reused to store seasonings. Single-use articles shall not be reused. Replace with
multi-use containers.

6-201.11 Floors, Walls and Ceilings-Cleanability - C - 0 pts - Floor grout is wearing in various areas of the kitchen. Floors, walls,
and ceilings shall be smooth and easily cleanable. Regrout in damaged areas.

6-501.110 Using Dressing Rooms and Lockers - C - 0 pts - One phone charger was stored on a table (used to store plates) and an
employee jacket was stored in contact with food containers in the storage room. Lockers or other suitable facilities shall be used to
store employee items. Jacket and phone charger relocated.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name; _MONTE DE REY Establishment |D; 3034011545

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. Spel|

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_MONTE DE REY Establishment [D; _3034011545

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name; MONTE DE REY Establishment |D; 3034011545

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. Seell
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