
 

X

X

X

LA CARRETA MEXICAN RESTAURANT
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LA CARRETA MEXICAN RESTAURANT

1989 PEACEHAVEN RD, NORTH
WINSTON SALEM NC

34 Forsyth 27106
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LA CARRETA WHITAKER SQUARE, INC

(336) 768-7881
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hot hold 148

Christian Mendez sandoval

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Guacamole salad unit 39

Lettuce salad unit 41

Beans steam well 158

Rice steam well 178

Chicken steam well 175

Chicken final cook 181

Tilpia drawer 36

Chicken drawer 37

Tomatoes drawer 38

Onions drawer 3

Season chicken drawer 39

Shredded beef walk in cooler 41

Shredded chicken walk in cooler 41

Raw chicken breast walk in cooler 41

Hot water 3 compartment sink 158

Chlorine sanitizer dishmachine (ppm) 50

Chlorine sanitizer bucket (ppm) 100

samuelmendez19@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  LA CARRETA MEXICAN RESTAURANT Establishment ID:  3034011506

Date:  09/23/2022  Time In:  12:32 PM  Time Out:  3:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Samuel Mendez Vargas Food Service 01/14/2024

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)(REPEAT)
Employee health policy that was provided did not include both types of salmonella(typhi/non-typhoidal). The permit holder shall
require food employees and conditional employee to report to the person in charge information about their health and activities
as they relate to diseases that are transmissible through food. A food employee or conditional employee shall report the
information in a manner that allows the person in charge to reduce the risk of foodborne disease transmission, including
providing necessary additional information, such as the date of onset of symptoms and an illness, or of a diagnosis without
symptoms. CDI: REHSI emailed a copy of the update employee health policy with both types of salmonella.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf). Vomiting and diarrheal procedures were not available at time of
inspection. A food establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal
events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall
address the specific actions employees must take to minimize the spread of contamination and the exposure of employees,
consumers, food, and surfaces to vomitus or fecal matter. CDI: Written vomiting and diarrheal procedure were emailed to PIC.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) The handwashing sink at the bar had empty bottles
stored in the basin of the sink. A handwashing sink shall be maintained so that it is accessible at all times for employee use, and
may not be used for purposes other than handwashing. CDI: Bottles were removed and placed in the trash.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) In the walk in cooler 3 boxes of chicken
and 2 kegs were stored on the floor. In the reach in cooler a container of raw bacon was stored on top of an open box of
cheesecake. Food shall be protected from cross contamination by separating raw animal foods during storage, preparation,
holding, and display from Raw ready to eat foods including other raw animal food such as fish for sushi or molluscan, shellfish,
or other raw ready to eat foods such as fruits and vegetables CDI: Education was given and the container of raw bacon was
stored below the cheesecake. The boxes of chicken and keg were moved from off the floor.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)(REPEAT) In the walk in cooler
the following items were above 41F: diced tomatoes(42F), guacamole(42), sliced tomatoes(42F), raw chicken tenderloins(42F),
and raw chicken breast(45F-46F). In the victory reach in cooler shredded beef measured 44F and raw steak measured 43F.
Time/temperature control for safety food shall be maintained at 41F or less. CDI: Items that measured below 45F were moved to
the reach in freezer or placed in ice baths to cool to 41F. The chicken breast that measured 45F-46F from the previous day was
discarded.

28 7-201.11 Separation - Storage (P) Sanitizer spray bottles were stored on the shelving holding drinks for service and sale. Two
sanitizer bottles were being stored on the splash guard of the hand washing sink at the bar. Poisonous OR toxic materials shall
be stored so they can not contaminate food, equipment, utensils, linens, and singles-service and single-use articles by:
Separating the poisonous or toxic materials by spacing or partitioning. CDI: Bottles of sanitizer were moved to their designated
areas.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C)(REPEAT) with improvements. Containers holding
tortilla chips, taco shells, and taco bowls were not covered. Food shall 
be protected from contamination by storing the food where it is not exposed to splash, dust, or other contamination.

40 2-402.11 Effectiveness - Hair Restraints (C) (REPEAT) Employees working with food did not have hair restraints on. Food
employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair,
that are designed and worn to effectively keep their hair from contacting exposed food; clean equipment, utensils, and linens;
and unwrapped single-service and single-use articles.
**Hair nets and hats are accpetable form of hair restraints**

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)(REPEAT) with improvments: Knobs on stove top are missing and
need to be replaced with fitted knobs. Gaskets on salad cooler are torn and need to be replaced. ) Equipment shall be
maintained in a state of repair and condition that meets the requirements

51 5-205.15 (B) Leak pipe etc. not imminent threat (C) A leak was present at the faucet of the drink station sink and a leaks were
present at both prep sinks hot water handles. A plumbing system shall be maintained in good repair.



55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)(REPEAT) wiht improvments: Floor is
damaged in several area of the kitchen. Ensure physical facility is maintained in good repair. 


