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LA BOTANA MEXICAN RESTAURANT
1547 HANES MALL BLVD

WINSTON SALEM
27103 34 Forsyth

LA BONTANA INC
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hot water /three compartment sink
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1547 HANES MALL BLVD
WINSTON SALEM NC
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(336) 768-6588
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03/21/2024

IV

130 shredded chicken /hot holding 160

Alberto De La Riva

Craig Bethel

1766 - Bethel, Craig

(336) 462-3735

X

chlorine sanitizer /three compartment sink
and bucket in ppm 50 refried beans /hot holding 148

grilled chicken /final cook temp 178 red sauce/cold holding 36

beef ordered well done /final cook temp 190 cheese sauce /cold holding 36

sausage /final cook temp 168 salsa /cold holding 37

red sauce /cooling @ 4:20pm 58 shredded cheese /cold holding 36

red sauce /cooling @ 4:45 51

salsa /cooling @ 4:20pm 60

salsa /cooling @ 4:45pm 63

rice /final cook temp 202

rice /hot holding 150

refried beans /hot holding 145

final cook temp/mixed vegtables 175

pico de gallo/make unit 40

shredded lettuce /make unit 37

raw chicken /low boy 36

raw beef/loe boy 37

tilapia /low boy 37

ground beef /final cook temp 210

beef /hot holding 155

julyhdez7@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  LA BOTANA MEXICAN RESTAURANT Establishment ID:  3034011582

Date:  03/21/2024  Time In:  4:20 PM  Time Out:  7:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Alberto De La Riva Food Service 03/11/2024 03/11/2029

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.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)(Repeat)
Smooth out the weld repairs at three-compartment sink. 
4-202.15 Can Openers (C)
Can opener cutting part is not easily removable. 
Cutting or piercing parts of can openers shall be readily removable for cleaning and for replacement.

49 4-602.13 Nonfood Contact Surfaces (C)(Repeat) 
Additional cleaning needed on caulked pieces to the wall. Caulking is not smooth and easily cleanable. And sides of refrigeration 
Non-food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)(Repeat)
Low grout present in back prep area. 
PHYSICAL FACILITIES shall be maintained in good repair.

56 6-303.11 Intensity - Lighting -C(0pts)
Lighting is low in the cook line area and back prep and cooling station. 28-54 f/c measured. 
The light intensity shall be:
(C) At least 540 lux (50 foot candles) at a surface where a FOOD EMPLOYEE is working with FOOD or working with UTENSILS
or EQUIPMENT such as knives, slicers, grinders, or saws where EMPLOYEE safety is a factor. 


