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LA GUADALUPANA
322 C BODENHAMER ST

KERNERSVILLE
27284 34 Forsyth

ALFREDO ALEJO
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10/30/2022

LA GUADALUPANA

322 C BODENHAMER ST
KERNERSVILLE NC

34 Forsyth 27284
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(336) 992-7753
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IVx

Alfredo Alejo 00

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp 129

Cl sanitizer (ppm) 3-comp 100

pinto beans steam table 137

beef tongue steam table 153

pulled pork steam table 141

sliced tomato prep unit (top) 41

chopped lettuce prep unit (top) 41

cuajada cheese prep unit (reach in) 40

beef stand-up cooler 39

pinto beans stand-up cooler 40
pinto beans
(thawing) walk-in cooler 34

m.hdz71@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  LA GUADALUPANA Establishment ID:  3034011712

Date:  05/18/2022  Time In:  11:05 AM  Time Out:  1:25 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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) Employee
health policy does not include salmonella non-typhoidal as a reportable illness. A food employee shall report to the person in
charge (PIC) if they have any of the "big 6" reportable illnesses; norovirus, hepatitis A, shigella spp., shiga-toxin producing E.
Coli, salmonella typhi, or salmonella non-typhoidal. CDI: Education and a new employee health policy were provided.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment does not have a written procedure and kit for the clean-up
of vomiting and diarrheal events. A food establishment shall have a written procedure for employees to follow when responding
to vomiting and diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment.
The procedure shall address the specific actions employees must take to minimize the spread of contamination and exposure to
employees, consumers, food, and surfaces to vomitus or fecal matter. CDI: Education and a written procedure were provided to
the person in charge.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Repeat. Pan of refried beans on steam
table measured at 128F. Time/temperature control for safety food shall be maintained 135F or above. CDI: Per PIC, refried
beans were below 135F for less than 4 hours; reheated to 181F.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat. Repair is needed on the flowing equipment: damaged
gasket on ice machine lid, rusted wire shelving in the walk-in freezer (replace or refinish), large gap in freezer floor. Equipment
shall be maintained in a state of good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning is needed on the door gaskets and floors of both the walk-in cooler
and walk-in freezer. Nonfood-contact surfaces of equipment all be cleaned at a frequency necessary to preclude accumulation of
soil residues.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) Lower front surface of shared outside dumpster is rusted through
and needs welding or replacement to prevent leaks. Receptacles for refuse, recyclables, and returnables shall be maintained in
good repair.


