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LOS PRIMOS RESTAURANT AND BAR
5083 UNIVERSITY PARKWAY

WINSTON SALEM
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barbacoa/flat top
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5083 UNIVERSITY PARKWAY
WINSTON SALEM NC

34 Forsyth 27106
X
x

LOS PRIMOS RESTAURANT AND BAR INC.
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Orlando Hernandez

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

beans/stove 207

marinara/steam table 178

cheese/top of make unit 41

tomato/'' 37

curtido/bottom of make unit 37

steam/'' 40

water/3 comp 145

rice/rice warmer 160

mozzarella/pizza unit 38

mushrooms/pizza unit 37

red and green salsas/two door upright 37

cheese dip/walk in 41

pupusa/'' 38

fried chicken/'' 40

chicken for tacos/'' 38

chlorine-ppm/dish machine 50

chlorine-ppm/3 comp sink 100

losprimos79@yahoo.com

orlandohernandez1412@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  LOS PRIMOS RESTAURANT AND BAR Establishment ID:  3034012809

Date:  04/29/2024  Time In:  10:55 AM  Time Out:  12:45 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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)- Walk in freezer with repackaged foods
improperly stored. Raw chorizo above steak. Raw chicken and raw beef in pan together in make unit. Food shall be protected
from cross contamination by separation during storage, preparation, holding, and display by storing foods in order of final cook
temperature. CDI- Foods restacked appropriately. 

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf)- Datemarking procedure in place
includes labeling pans for the day the food is placed into pan, and should retain the date the food was prepared/opened/cooked.
Only two foods were found to be labeled in this manner. Date mark all TCS foods that are ready-to-eat once opened or prepared
and held more than 24hrs. CDI-Foods relabeled to reflect proper date. 

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C)/3-305.12 Food Storage, Prohibited Areas (C)- Oil on
floor under handwashing sink. Fish stored under dripping pipe in walk in freezer. Store food in a clean, dry location, not exposed
to contamination. Keep at least 6 inches above the floor. Food may not be stored in locker rooms, toilet rooms, dressing rooms,
garbage rooms, mechanical rooms, under sewer line that are not shielded, under leaking water lines, under stairwells, or under
other sources of contamination.

49 4-602.13 Nonfood Contact Surfaces (C)- Clean the following: bases of all 4 blenders, cart with brown sides, tops of shelving at
make lines, outside/top of dish machine. Non-food contact surfaces of equipment shall be cleaned at frequency to prevent
accumulation of soil residue.

51 5-205.15 (B) Maintain a plumbing system in good repair. Faucets at 3 comp sink are loose.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C)- REPEAT- Dumpster cracked along bottom seam. Replace.
Receptacles shall be leakproof and in good repair. 


