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EL RANCHO TAQUERIA
613 EAST SPRAGUE STREET

WINSTON SALEM
27107 34 Forsyth

RANCHO ORTIZ INC.

Full-Service Restaurant
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EL RANCHO TAQUERIA

613 EAST SPRAGUE STREET
WINSTON SALEM NC

34 Forsyth 27107
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RANCHO ORTIZ INC.

(336) 785-9112
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Jorge Serrano 1/11/27 0 tomatoes make unit 41

Carlos Flores

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 137 cheese reach in 41

chlorine sanitizer 3 comp sink 50 queso upright cooler 37

chlorine sanitizer bucket 100 carnitas upright cooler 41

fried jalapenos final cook 153 soup upright cooler 40

fried onions final cook 179 salsa upright cooler 41

beans final cook 182 chicken hot holding in oven 108

tripa final cook 179 chicken reheat on grill 165

rice final cook 172 lettuce walk in cooler 41

seafood soup steam well 196 pico walk in cooler 40

salsa reach in salsa cooler 48 egg final cook 193

ambient air salsa cooler 42 flan cooling 1:50 90

grilled chicken steam table 123 flan cooled 30 min 60

grilled chicken reheat 178 taquito cooling 1:45 57

rice steam table 148 taquito cooled 35 min 46

beans steam table 158

steak steam table 162

lengua steam table 166

pico make unit 40

lettuce prep unit 39

jortiz927@gmail.com

carlosf9421@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  EL RANCHO TAQUERIA Establishment ID:  3034012346

Date:  03/15/2023  Time In:  1:15 PM  Time Out:  2:55 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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - On the steam table, grilled chicken
123F. Queso in the steam well was 103F. In the oven, chicken 108F and steak 120F. TCS foods shall be maintained hot at 135F
or above. CDI- Grilled chicken and queso reheated on the stove. Oven temperature increased for those items.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Salsa in the 2 door reach in
cooler measured 43-51F, and the air temperature was 42F. TCS foods shall be maintained cold at 41F or below. CDI-
Technician called during the inspection to turn then unit down. Containers of salsa bottles moved to the walk in freezer.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - REPEAT- Replace 2 torn gaskets on the upright cooler doors.
Repaint (with food grade paint) lower shelf of tortilla prep table. Shelves are rusted and need to be replaced in the prep unit reach
in cooler and in the upright cooler. Right side shelf is rusted in the salsa cooler. Replace shelves. Maintain equipment in good
repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Cleaning needed on the
lid and around the ledge of the prep unit. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.


