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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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Chicken Papusa

EL TRIUNFO RESTAURANT

7842 D NORTH POINT BLVD
WINSTON SALEM NC

34 Forsyth 27106
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final cook 202.0

Tony Moralez

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Pico De Gallo make-unit 38.0

Curtido make-unit 38.0

Tomatoes make-unit 39.0

Plantains make-unit 41.0

Pork grill cooler drawer 41.0

Tamale grill cooler drawer 40.0

Pork Papusa grill cooler drawer 40.0

Beans hot holding 172.0

Rice hot holding 161.0

Rice upright cooler 41.0

Curtido upright cooler 39.0
Chicken Pupas
Filling upright cooler 39.0

Hot Water 3-compartment sink 137.0

C. Sani 3-compartment sink 50.0



 

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

Date:  08/05/2022  Time In:  1:20 PM  Time Out:  3:00 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.

2 2-102.12 (A) Certified Food Protection Manager-REPEAT-C: There was no certified food protection manager on duty.A) The
person in charge shall be a certified food protection manager who has shown proficiency of required information through passing
a test that is part of an accredited program.

47 4-205.10 Food Equipment, Certification and Classification-C: An igloo cooler is being to store warm tortillas. Except for toasters,
mixers, microwave ovens, water heaters, and
hoods, food equipment shall be used in accordance with the manufacturer’s intended use and certified or classified for sanitation
by an American National Standards Institute (ANSI)-accredited certification program. If the equipment is not certified or classified
for sanitation, the equipment shall comply with Parts 4-1 and 4-2 of the Food Code as amended by this Rule. Nonabsorbent
wooden shelves that are in good repair may be used in dry storage areas.

51 5-205.15 (A) System maintained in good repair-REPEAT-C: A small leak was observed at the hot faucet of left-side prep sink. A
plumbing fixture shall be maintained in good repair.

54 5-501.113 Covering Receptacles-C: Door of outside receptacle open. Receptacles and waste handling units for refuse,
recyclables, and returnables shall be kept covered.


