Food Establishment Inspection Report

Score: 91

Establishment Name: EL TAQUITO

Establishment |D; 3034011986

Location Address: 2518-A LEWISVILLE-CLEMMONS ROAD

Inspection [ ]Re-Inspection

City: CLEMMONS State: NC

34 Forsyth

Date: #7/12/ 2018 Status Code: A
TimeIn:10:10% 3% TimeOut:@1:15% o

Zip: 27012

Permittee:

County:
OSCAR MARTINEZ

Total Time: 3 hrs 5 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: 7
No. of Repeat Risk Factor/Intervention Violations: 4

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.
[ v Jour|na[nio] Compliance Status | our oo & [ve][ [w Jour[na[wo] Compliance Status | our [coif r v
Supervision . Safe Food and Water .2653, .2655, .2658
0[RI0] [Tl Semesipter ottt o] || ] ]| |Paseurcoaogsussawnere equros  Jalefa] ]
Employee Health 2652 29| (] Water and ice from approved source [2|[L]fo)) ||
Management, employees knowledge; - - — -
2 X0 et CRployees ! 9 [3)[3|f0)| | | 2000l %%?ﬁgg? obtained for specialized processing ledel oD
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 Proper cooling methods used; adequate e
_ _ . 310X equipment for temperature control bg[0] o
41X Proper eating, tasting, drinking, or tobacco use  |[2][1]|[0]|[]|(1|] 7
32| | (1| ]| ]| Plant food properly cooked for hot holding (o
5| No discharge from eyes, nose or mouth (o) [0]|T| )] 000l e e
- — 33 Approved thawing methods used 1]{jog[0
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6|00|5 Hands clean & properly washed =0 | | 7] 34 O Thermometers provided & accurate (0 = ) Y
No bare hand contact with RTE foods or pre- Food Identification 2653
7|\ (O(O(0 [3]|g|o]| | I |
approved alternate procedure properly followed 35||Z ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible 19|21~ | Mprevention of Food Contamination 2652, -2653, .2654, 2656, 2657
Approved Source .2653, .2655 36/ | O] Insectls & rodents not present; no unauthorized | |
. = animals
9 (X[ Food obtained from approved source 2ol L] e Contamination prevented during 100d bR
10/ X | Food received at proper temperature (2 (o preparation, storage & display
38|X | Personal cleanliness [1]los|fo]f (1))
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
12|05 || | Reauired records available: shellstock tags, GO 39X (O Wiping cloths: properly used & stored [1)od[0) ).
parasite destruction = 40|00 001 |Washing fruits & tabl \1\\oqim O
Protection from Contamination .2653, .2654 asning Iruls & vegetanes |
| -
13| [ | | [0 | | Food separated & protected [3][3(0%0| X | X | ] Proper Use of Utensils 2653, 2654
' 41X | [ In-use utensils: properly stored [1)|eg0] (1)
140X Food-contact surfaces: cleaned & sanitized [3]>&|01| X | X | [] - - - -
_ _ ) »20|x Utensils, equipment & linens: properly stored, (e = ] 0
15 0 Proper disposition of returned, previously served, nioliolo dried & handled =~
sl reconditioned, & unsafe food 8K 0 Single-use & single-service articles: properly i e o
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
16| &4 |1 | ]| 1 | Proper cooking time & temperatures Bl | O] 44| X | O Gloves used properly [
17| &4 || | | Proper reheating procedures for hot holding [3][m[@| | 0| | | Utensils and Equipment 2653, 2654, .2663
Equipment, food & non-food contact surfaces
18| (1| | [J | [ | Proper cooling time & temperatures [3]3¢[01|5| (1) 1| |45| 0 | B 282;?;{%%3'?%22‘? properly designed, (21|l | L]
19 ||| Proper hot holding temperatures [3][edl0l| 1| L[] |46/ | T x\ézréf"gggthgt‘%js(’ilities; installed, maintained, & \rj5aG)| | |
20{ X ||| | Proper cold holding temperatures B0l | O 47/ | O Non-food contact surfaces clean (il 0
21|10 [J| | Proper date marking & disposition [3]>6[ 0 || _Physical Facilities .2654, .2655, .2656
2|010/x (0O Time as a public health control: procedures & zinelololio 48X |1 Hot & cold water available; adequate pressure (R { B
records
Consumer Advisory 2653 40X Plumbing installed; proper backflow devices (3 o )
R dvi ided f
23| ||:| ||:|| |8€3§ggg&§d }'(',SO%Z provided for raw or @‘D‘ D‘D 50| | ] Sewage & waste water properly disposed (2 [ )
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z Pasteurized foods used; prohibited foods not ‘@‘D‘ D‘ [ 51|11 & cleaned 1 I‘O‘ .
offered sl |0 Garbage & refuse properly disposed; facilities n MI\M ololo
Chemical .2653, .2657 maintained -
25X 10O Food additives: approved & properly used [Wedlo| || O] 53| | X Physical facilities installed, maintained & clean (0 Y
26| X (O Toxic substances properly identified stored, & used 20| OO 544 [ O (';Aees?gt;sn;teerg”:rﬁe%ns%slggting requirements; i1 ) 1 ()
Conformance with Approved Procedures .2653, .2654, .2658 Total Deduct 9
A Compliance with variance, specialized process, otal Deductions:
27| H] ||:| reduced oxygen packing criteria or HAgCP plan |||@'D | D' U
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:_EL TAQUITO Establishment |D:_3034011986
Location Address:_2518-A LEWISVILLE-CLEMMONS ROAD XlInspection [JRe-Inspection Date: 07/12/2018
City: _CLEMMONS State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27012 Water sample taken? [_| Yes No Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: Pig042788@aol.com
Water Supply: Municipal/Community [] On-Site System
Permittee: _OSCAR MARTINEZ Email 2:
Telephone:_(336) 712-8030 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 G. Martinez 12-1-21 00 Beans Final 195
Hot water 3 comp sink 140 Lettuce Make unit 40
Chlorine sani 3 comp sink - ppm 50 Tomato Make unit 40
Rice Upright 45 Chorizo Reach-in 44
Menudo Upright 38 Tripe Reach-in 39
Pork Upright 41 Pico Buffet 41
Legua Reheat 179
Pastor Reheat 195

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.

1 2-103.11 (A)-(L)Person-In-Charge-Duties - PF At beginning of inspection, small child (under 5) observed behind cash counter in
kitchen area during business hours of operation and preparation period. The person-in-charge shall ensure that persons
unnecessary to the food establishment operation are not allowed in the food preparation, food storage, or warewashing areas. CDI:
Employee removed child from kitchen. 0 pts

Spell

6 2-301.12 Cleaning Procedure - P // 2-301.14 When to Wash - P (REPEAT -different circumstances): Person-in-charge used clean
hands to turn off faucet handles and faucet handles observed visibly soiled with brown build up. Food employees shall wash hands
when contaminated, and to avoid recontaminating cleaned hands shall used effective barrier, such as disposable towel to operate
faucet handle. CDI: REHSI demonstrated proper handwashing and operator rewashed hands properly. Discussion regarding
importance of when to wash and cleaning procedure with person-in-charge.

12 3-402.11 Parasite Destruction - P Person-in-charge could not supply documentation from supplier of parasite destruction for Tilapia
used for cevice. Documentation from the supplier shall be provided and maintained on site. Before service or sale in ready-to-eat
form, raw, raw-marinated, partially cooked, or marinated-partially cooked fish shall be frozen as specified under this rule.
**VERIFICATION** - Obtain documentation from supplier by 7-22-18 and provide copy to Christy Whitley at Whitleca@forsyth.cc
Contact 336-703-3157.

Lock
Text

O

First Last
Person in Charge (Print & Sign): GILBERTO MARTINEZ
First Last
.CHRISTY WHITLEY

Regulatory Authority (Print & Sign):

REHS ID: 2610 - Whitley Christy

REHS Contact Phone Number: (336) 703 -3157

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
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_EL TAQUITO Establishment ID; _3034011986

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

13

14

18

21

31

34

37

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P (REPEAT - different circumstances):
Portioned raw beef over seafood and commingled inside upright freezer. / Container of sugar on top of clean utensil shelving
without cover or lid. Food shall be protected from cross contamination by separation raw animal foods during storage, preparation,
holding and display from arranging each type of food in equipment so that cross contamination with another is prevented AND
storing the food (sugar) in packages, covered containers, or wrappings. CDI: Person-in-charge rearranged raw products in reach-in
freezer and covered container of sugar. 0 pts

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P REPEAT: Components of slicer,
cheese shredder, two metal containers, one spoon, hook for mixer, and three knives being stored on clean utensil shelving and
shelving at three compartment sink with visible food residue and debris. Food-contact surfaces of equipment shall be kept clean to
sight and touch. CDI: All sent to be rewashed during inspection.

3-501.14 Cooling - P Pastor was prepared previous night and observed in upright cooler with tight fitting lid and thick portion,
measuring 50-51F. Cooked potentially hazardous food shall be cooled: (1) Within 2 hours from (135°F) to (70°F); and (2) Within a
total of 6 hours from (135°F) to (41°F) or less, or to (45°F) or less. CDI: Person-in-charge voluntarily discarded Pastor.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF One
container of Tripe inside reach-in cooler (of make unit) and bag of cooked tongue inside upright without date mark. Potentially
hazardous food shall be marked to indicate the day of preparation or discard, if held in an establishment for 24 hours. Day 1 shall
be day of preparation. If held at 41F and below, PHF shall be held for 7 days OR if held 42-45F, PHF shall be held for 4 days. CDI:
Person-in-charge date marked foods during inspection.

*NOTE: Establishment cooks, cools, and freezes potentially hazardous foods. IF cooking, cooling and freezing is SAME DAY -
ensure day of preparation (DAY 1) is marked on foods in freezer AND date of thaw (DAY 2) is marked when frozen foods are
removed to thaw**

3-501.15 Cooling Methods - PF Pastor was prepared previous night and observed in upright cooler with tight fitting lid and thick
portion, inside upright cooler. Cooling shall be accomplished within parameters set out in #18/3-501.14 (Cooling) and shall be
accomplished by using one of the following methods: (1) Placing the food in shallow pans; (2) Separating the food into smaller or
thinner portions; (3) Using rapid cooling equipment ; (4) Stirring the food in a container placed in an ice water bath; (5) Using
containers that facilitate heat transfer; (6) Adding ice as an ingredient; OR (7) Other effective methods. (B) When placed in cooling
or cold holding, 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 during the cooling
period to facilitate heat transfer from the surface of the food. CDI: Pastor voluntarily discarded.

4-204-112 Temperature Measuring Devices-Functionality - C No thermometers located inside both upright coolers. Provide
thermometer on interior of coolers. In a mechanically refrigerated or hot food storage unit, a temperature measuring device shall be
located to measure the air temperature in the warmest part of the mechanically refrigerated unit or hot food storage unit. 0 pts

3-307.11 Miscellaneous Sources of Contamination - C Loaves of bread made in house, being stored in direct contact with
"Thank-you" bags inside two-door upright beside slicer prep. / Container of rice being reheated in microwave with thank you bag
covering and in direct contact with top layer of rice. Obtain food safe/food grade bags for food contact. Food shall be protected
from miscellaneous sources of contamination. // 3-306.11 Food Display-Preventing Contamination by Consumers - P Pot of pinto
beans in dining area, with sneeze guard that is moveable, and observed customers moving container of pintos from within
protection of sneeze guard. Food employee at front counter to be monitoring position of sneeze guard and was corrected during
inspection. Recommend moving container of pintos behind counter, and food employees portioning and distributing to customers.
Food shall be protected from contamination of consumers. CDI: Sneeze guard adjusted.

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:_EL TAQUITO Establishment |ID; 3034011986

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|

40

42

45

49

53

3-302.15 Washing Fruits and Vegetables - C Sliced avocados in top of make unit, observed with stickers on peel. Raw fruits and
vegetables shall be thoroughly washed in water to remove soil and other contaminants before being cut, combined with other
ingredients, cooked, served, or offered for human consumption in ready-to-eat form. 0 pts

4-901.11 Equipment and Utensils, Air-Drying Required - C REPEAT: Robo coupe observed with water left in canister. / One stack
of metal containers above three compartment sink stacked wet. After cleaning and sanitizing, equipment and utensils shall be
air-dried. Do not towel dry. O pts

4-501.11 Good Repair and Proper Adjustment-Equipment - C Colored bowls with chips on outsides of bowls. / Legs and bottom
shelf of small prep table beside grill with rusted legs. / Yellow juicer is chipping/peeling paint. / Lexan containers cracked and
damaged, stored above three compartment sink. / Upright cooler next to clean utensil shelving, with shelf has minor chipping finish.
Equipment shall be maintained cleanable and in good repair.

5-205.15 (B) System maintained in good repair - C Left faucet of three compartment sink observed dripping when turned off.
Repair. A plumbing system shall be maintained in good repair. 0 pts

6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed - C Finish used to create cove base in men's and women's
restrooms is worn and needs to be repaired. In food establishments in which cleaning methods other than water flushing are used
for cleaning floors, the floor and wall junctures shall be coved and closed to no larger than 1 mm (one thirty-second inch). O pts

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:_EL TAQUITO Establishment ID: 3034011986

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:_EL TAQUITO Establishment |D; 3034011986

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

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