Food Establishment Inspection Report

Score: 95.5

Establishment Name: MOJITO LATIN SOUL FOOD

Establishment ID: 3034012032

Location Address: 723 NORTH TRADE STREET

Inspection [_]Re-Inspection

City: WINSTON SALEM
Z|p 27101 County: 34 Forsyth

State: NC

Date: 09/16/2021 Status Code: A
Time In:2:13 PM Time Out:4:22 PM

Permittee: BREAKFAST OF COURSE, MARYS TOO! LLC

Total Time: 2 hrs 9 min

Telephone: (336) 723-7239

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 4
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MOJITO LATIN SOUL FOOD
Location Address: 723 NORTH TRADE STREET

Establishment ID; 3034012032

State:NC

City: WINSTON SALEM
County: 34 Forsyth

Zip: 27101

Wastewater System: X] Municipal/Community [] On-Site System
X] Municipal/Community [] On-Site System

Water Supply:
Permittee: BREAKFAST OF COURSE, MARYS TOO! LLC

X]Inspection

Comment Addendum Attached?
Water sample taken? |:|Yes D No

[ |Re-Inspection

Date: 09/16/2021

Category #:

Email 1:majitolatinsoulfood@gmail.com

Telephone: (336) 723-7239

Email 2:

Email 3:

v

Status Code: A

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp ‘15‘%5'}13 of cooked Location Temp Item Location Temp
ServSafe Michael Millan 11/8/23 0.0 L ricken cooler under grill 56.0
hot water 3 comp sink 140.0 shredded cheese  cooler under grill 56.0
quat sanitizer 3 comp sink (ppm) 200.0 ln‘:i::,,fd,,g wl cooler under grill 59.0
final rinse dishmachine 166.7 :,iZin of blanched cooler under grill 52.0
rice hot hold 180.0 air temperature 4-drawer cooler under grill 62.3
beans hot hold 172.0

shredded chicken _hot hold 156.0

shredded pork hot hold 157.0

slaw walk in cooler 40.0

tres leches sauce  walk in cooler 39.0

chicken empanadas walk in cooler 40.0

shredded pork gopomg in walk in cooler @ 46.0

shredded pork gggi:aﬁin walk in cooler @ 42.0

pumpkin puree ggo:ir;lg;in walk in cooler @ 52.0

pumpkin puree gggi:aﬁin walk in cooler @ 48.0

ceviche make unit 41.0

sliced tomatoes cooling in make unit 44.0

sliced tomatoes (:iglli:ggin make unit after 20 43.0

air temperature make unit 39.5

milk

small one door reach in cooler 36.0

Person in Charge (Print & Sign): Michael

First

Last

Millan

First

Regulatory Authority (Print & Sign): Jackie

Last

Martinez

REHS ID: 3003 - Martinez, Jackie

=
D

Verification Required Date: 09/23/2021

REHS Contact Phone Number: (336) 703-3137
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MOJITO LATIN SOUL FOOD Establishment ID: 3034012032

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.

13

20

21

26

31

39

45

53

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- 3 separate containers of flour near fryers are used to bread
ready-to-eat ingredients, raw chicken, and raw fish. They were not labeled. Food shall be protected from cross contamination by separation during
storage, preparation, holding, and display. CDI- Employees placed labels on containers accordingly.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-REPEAT- The following
items measured above 41F as noted in the temperature log: 3 large pans of cooked chicken, 1 container of shredded cheese, 1 container of
empanadas with cooked meat filling, and 1 container of blanched fries. Maintain TCS foods in cold holding at 41F or below. CDI- PIC voluntarily
discarded all items.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- 1 bag of ham datemarked from 9/9
in bottom of make unit. Discard the food requiring date labels once time/temperature window has expired, if it is not been labeled, or if the label is
incorrect. Item was past 7 day window frame. CDI- PIC voluntarily discarded item.

7-201.11 Separation-Storage - P- 3 chemical bottles stored on splash guard of handsink near 3 compartment sink. Poisonous or toxic materials shall
be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI- PIC relocated chemical
bottles to appropriate location.

4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF-Essential 4-drawer cooler under grill is not able to maintain TCS foods at 41F or
below. Air temperature of unit measures at 62.3F. Provide equipment in number and capacity so that cooling, heating, and holding temperatures are
achieved. VERIFICATION REQUIRED by Thursday September 23, 2021 that unit has been repaired and is able to maintain TCS foods at 41F or
below. *Note- All TCS foods in unit that were above 41F was voluntarily discarded. Establishment will store items from 4-drawer cooler in walk in
cooler until unit is repaired and verified by the health department.*

3-304.14 (B) Wiping Cloths, Use Limitation - C- One bucket of sanitizer holding wiping cloths measured at 0 ppm. Hold in-use wiping cloths in
sanitizer between uses. CDI- PIC refilled bucket with new quat sanitizer measuring at 200 ppm.

4-501.11 Good Repair and Proper Adjustment-Equipment -C- Replace torn gaskets in make unit. Equipment shall be maintained in good repair and
proper adjustment.

6-201.11 Floors, Walls and Ceilings-Cleanability - C - Floor damage in dry storage area near the middle, repair where floor paint has been chipped
off.



