Food Establishment Inspection Report Score: 97.5

Establishment Name: LA BOTANA MEXICAN RESTAURANT Establishment ID: 3034011582
Location Address: 1547 HANES MALL BLVD Inspection [ JRe-Inspection
City: WINSTON SALEM State: NC Date: 11/16/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:11:35 AM Time Out: 1:40 PM
Permittee: LA BONTANA INC Total Time:2 hrs 5 min

Category #: IV

Telephone: (336) 768-6588
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 0

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LA BOTANA MEXICAN RESTAURANT Establishment ID: 3034011582

Location Address: 1547 HANES MALL BLVD Inspection [ JRe-Inspection Date: 11/16/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No  Category #: IV
Wastewater System: Xl Municipal/Community [] On-Site System Email 1:

Water Supply: MunicipaliCommunity [ On-Site System mait 1

Permittee: LA BONTANA INC Email 2:

Telephone: (336) 768-6588 Email 3:

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
Chicken Fajitas final cook 195 Rice hot well 180 Serv Safe Daniel Cano 12-9-24 000.0
Steak Fajitas final cook 188  Chicken hot well 159
Rice cooked to 174 Ground Beef hot well 167
Corn reach-in cooler 39 Chicken upright cooler 39
Lettuce make-unit 39 Refried Beans upright cooler 38
Salsa Verde make-unit 39 Hot Water dish machine 164
Mozzarella make-unit 38 Hot Water 3-compartment sink 138
Refried Beans hot well 174 C. Sani 3-compartment sink 100
First Last Nud ?) \4
Person in Charge (Print & Sign): Alberto De La Riva W
First Last
Regulatory Authority (Print & Sign): Victoria Murphy Z/( M‘,\
REHS ID:2795 - Murphy, Victoria Verification Reequired Date:
REHS Contact Phone Mumber; (336) 703-3814
Morth Carolina Department of Health & Human Services & Division of Public Health ¢ Environmental Health Section # Food Protection Program
&lhg DHHS is an egual opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LA BOTANA MEXICAN RESTAURANT Establishment ID: 3034011582

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.

45

47

49

53

4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C: Shelves rusting in the dry storage area, the clean dish area, and in the
reach in cooler. Equipment shall be maintained in good repair.

4-602.13 Nonfood Contact Surfaces - C: Cleaning is needed inside the reach-in cooler on the cook line. Nonfood-contact surfaces of equipment
shall be cleaned at a frequency necessary to preclude accumulation of sail residues.

5-205.15 (B) System maintained in good repair -REPEAT- C: A leak was observed at the faucet of the prep sink/leak observed at pipe of back hand
sink/faucet eroding at the hand sink in the women's restroom. Plumbing fixtures shall be maintained in good repair.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -REPEAT- C: A hole was observed in the wall behind the fryer/holes
were observed in the wall where the walk-in cooler was removed exposing the plumbing. Physical facilities shall be maintained in good repair.//6-
501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed on walls throughout the facility. Physical facilities shall be cleaned
as often as necessary to keep them clean.




