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MOJITO LATIN SOUL FOOD
723 NORTH TRADE STREET

WINSTON SALEM
27101 34 Forsyth

BREAKFAST OF COURSE, MARYS TOO! LLC

Full-Service Restaurant
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cooling @ 2:03 75

Cierra Elledge

08/11/20222760 - Elledge, Cierra

X

pork cooling @ 3:15 60

pork hot well 157

rice hot well 152

tomato reach in 41

cheese reach in 40

slaw cold well 39

ceviche cold well 39

beef lowboy 38

chicken lowboy 40

burger cook temp 162

corn stove 141

rice hot well 154

chili hot well 136

cheese walk in 39

lettuce walk in 40

tomato walk in 39

beef walk in 39

mojitolatinsoulfood@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MOJITO LATIN SOUL FOOD Establishment ID:  3034012032

Date:  08/04/2022  Time In:  1:10 PM  Time Out:  4:30 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.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness-P- REPEAT Quat sanitizer at 3-compartment sink is not dispensing at appropriate concentration. Maintain sanitizer at
correct concentrations when being used to sanitize. Have maintenance assess dispensing machine and repair it so that sanitizer
dispenses at correct concentration. CDI- Operator prepared chlorine sanitizer (and had chlorine test strips on hand) to use at 3-
compartment sink until dispensing machine is repaired. EHS will conduct a VR visit on 8/11/22 to ensure chemical dispenser has
been repaired. 

4-601.11(A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Observed inside of ice machine
with soil build up. Equipment food contact surfaces and utensils shall be clean to sight and touch. EHS will verify unit has been
properly cleaned during VR visit. 

28 7-102.11 Common Name - Working Containers (Pf) Observed sanitizer buckets and soap buckets not labeled. Working
containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly
and individually identified with the common name of the material. CDI-buckets were labeled.

33 3-501.15 Cooling Methods (Pf) Observed deep pans of pork cooling in tightly sealed containers. Quickly cool foods. Use
methods such as open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the
heat. CDI- pans were vented and met proper cooling parameters.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-C- Gasket torn in small reach in freezer. Maintain equipment in good
repair and proper adjustment.

48 4-302.13 Temperature Measuring Devices, Manual Warewashing-PF- Establishment does not have an irreversible registering
temperature measuring device to measure final rinse of dishmachine. In hot water mechanical WAREWASHING operations, an
irreversible registering temperature indicator shall be provided and readily accessible for measuring the UTENSIL surface
temperature. EHS will verify a irreversible registering temperature measuring device has been purchased during VR visit on
8/11/22

53 5-501.17 Toilet Room Receptacle, Covered (C) Observed no lidded trashcans in women's restroom. A toilet room used by
females shall be provided with a covered receptacle for sanitary napkins.

55 6-501.12 Cleaning, Frequency and Restrictions-C- Clean ceiling vents in kitchen. Establishment must provide floors, floor
coverings, walls, wall coverings, and ceilings that are designed, constructed and installed so they are smooth and easily
cleanable. All physical facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep them
clean and by methods that prevent contamination of food products. (no points taken due to improvement from previous
inspection)

Additional Comments
VR visit is occurring on 8/11/22 due to facility having other means to sanitize utensils and surfaces.


