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EL TRIUNFO RESTAURANT
7842 D NORTH POINT BLVD

WINSTON SALEM
27106 34 Forsyth

EL TRIUNFO RESTAURANT INC
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3 comp sink 145

Terry Miller

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

chlorine sanitizer spray bottle 200

chicken final cook 203

pupusa final cook 182

corn soup stove top 170

rice rice cooker 169

beans steam table 147

pico make unit 40

diced tomatoes make unit 40

lettuce make unit 41

slaw reach in 41

horchata upright cooler 37

vegetable soup upright cooler 41

salmon drawer cooler 40

pork pupusa drawer cooler 41

pork pupusa upright cooler 2 38
bean cheese
pupusa upright cooler 2 39



 

Comment Addendum to Inspection Report
Establishment Name:  EL TRIUNFO RESTAURANT Establishment ID:  3034011673

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.

2 2-102.12 (A) Certified Food Protection Manager (C) - REPEAT- No food employees are certified food protection managers. At
least one employee who has supervisory and management responsibility and the authority to direct and control food preparation
shall be a certified food protection manager.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) - Establishment
did not have updated employee reporting agreement including nontyphoidal Salmonella. Food employees shall report to the
person in charge information about their health and activities as they relate to foodborne illnesses. Five reportable symptoms
and 6 reportable foodborne illnesses are now included on the health agreement. CDI- Updated health reporting agreement
provided by REHS. 0 pts.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) - Establishment did not have written procedures for clean up in the event
of vomiting or diarrhea in the food establishment. A food establishment shall have written procedures for employees to follow
when responding to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food
establishment. The procedures shall address the specific actions employees must take to minimize the spread of contamination
and the exposure of employees, consumers, food, and surfaces to vomit or feces. CDI- Written procedures provided by REHS. 0
pts.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Repeat with
improvement- Additional cleaning needed on blender base and gaskets of drawer coolers. Nonfood-contact surfaces shall be free
of dust, dirt, food residue, and debris.

51 5-205.15 (A) – System maintained in good repair (C)- Small leak present at hot faucet of left-side prep sink. Maintain plumbing
in good repair. Have leak repaired. 0 pts.

56 6-501.110 Using Dressing Rooms and Lockers (C) - Employee personal items stored on a shelf above oil and canned goods for
the establishment. Use designated areas for the storage of personal items so that items for the food establishment are not
contaminated. 0 pts.


