Food Establishment Inspection Report

Score: 91.5

Establishment Name: SENOR BRAVO

Establishment |D; 3034011987

Location Address: 241 S MARSHALL STREET

Inspection [ ]Re-Inspection

City: WINSTON SALEM
z|p 27101 CDUnt‘f: 34 Forsyth

State: NC

Date: 01/14/2021 Status Code: A
Time In:10:29 AM Time Out:2:30 PM

Permittee: SENOR BRAVO, INC.

Total Time: 4 hrs 1 min

Telephone: (336) 725-1883

Category #: IV

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

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

FDA. Establishment Type: Full-Service Restaurant

Mo. of Risk Factor/lntervention Violations: 4

No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SENOR BRAVO Establishment ID: 3034011987
Location Address: 241 S MARSHALL STREET XlInspection [JRe-Inspection Date: 01/14/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? (X]  Status Code: A
County: 34 Forsyth Zip: 27101 Water sample taken? || Yes No Category #: IV
Wastewater System: K MunicipaliCommunity [] On-Site System o oa s .
Water Supply: XI MunicipaliCommunity [ On-Site System Email 1:lopinckard@triad.rr.com
Permittee: SENOR BRAVO, INC. Email 2:
Telephone: (336) 725-1888 Email 3:

Temperature Observations

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

Item Location Temp [lam Location Temp  Item Location Temp
squid make-unit 41
shrimp make-unit 37
sliced tomato make-unit 38
lettuce make-unit 2 40
pico de gallo make-unit 2 39
dice tomato make-unit 2 36
chile rellenos Rapids 2 door refrigerator 38
tamales Rapids 2 door refrigerator 39
diced tomato Rapids 2 door refrigerator 38
guacamole Rapids 2 door refrigerator 39
lettuce walk-in cooler 41
cheese walk-in cooler 41
beef walk-in cooler 41
oyster VA-227-SP 00
hot water 3 compartment sink 117
quat sani 3 comp sink Oppm 00
chlorine dishmachine 50ppm 00
servsafe A. rosales 11/1/23 00

First Last
Ferson in Charge (Print & Sign): Sal Rosales

First Last
Regulatory Authority (Print & Sign): Damon Thomas T2 A e b7

REHS ID: 2877 - Thomas, Damon Verification Required Date:

REHS Contact Phone Mumber: (336) 703-3135

Morth Garolina Department of Health & Human Services # Divizion of Public Health & Environmental Health Section # Food Protection Program
s A

DHHS is an egual opportunity nmp-ln'ﬁl:;.
Pape 1 of Food Establishment Inspection Report, 32013




Comment Addendum to Food Establishment Inspection Report

Establishment Name: SENOR BRAVO Establishment ID: 3034011987

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.
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47

51

52

53

6-301.12 Hand Drying Provision - PF- The handwashing sink in the front of the kitchen did not have paper towel or other hand drying provisions
available for use- Each hand sink shall be provided with individual disposable towels, a continuous clean towel system, heated-air hand drying device
or air-knife system using high velocity air- CDI: Paper towel was provided for use by the person-in-charge (PIC)- O pts.

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Inside of the make unit raw chicken was stored behind raw
beef creating an opportunity for cross contamination when pulling the chicken for preparation- Food shall be protected from cross-contamination by
separating raw animal foods during storage, holding, preparation and display from cooked ready to eat foods and other raw animal foods by stacking
order from top shelf to bottom shelf having items with the highest

required cooking temperature for safety on the bottom or in the front wells a cold well refrigeration unit- CDI: The items were rearranged according to
approved standards- O pts.

4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P- REPEAT-
The sanitizing solution dispensed in the 3 compartment sink was measured at Oppm. The sanitizer installed was intended for use in a dishmachine
and was not dispensing at the correct concentration- A chemical sanitizer used in a sanitizing solution for a manual or mechanical operation at
contact times specified under [ 4-703.11(C) shall meet the criteria specified under § 7-204.11 Sanitizers, Criteria, and shall be used in accordance
with the EPA-registered label use instructions- The correct sanitizing product was installed by the PIC and was measured at 200ppm.// 4-601.11 (A)
Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- The blade and other surfaces of the table mounted can opener are
heavily soiled and rusting and needs to be cleaned or replaced- Equipment food contact surfaces and utensils shall be clean to the sight and touch-
CDI: The item was sent to be cleaned.

7-102.11 Common Name-Working Containers - PF- A spray bottle containing a solution of degreaser was incorrectly labeled as sanitizer- Working
containers used for storing toxic chemicals such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually identified with
the common name of the material- CDI: The PIC labeled the bottle correctly- 0 pts.

3-302.12 Food Storage Containers Identified with Common Name of Food - C- Bottles containing cooking oils and sauces were stored in the cook
line area without effective labeling with the names of the contents- Except for containers holding food that can be readily and unmistakably
recognized, working containers holding food or food ingredients that have been removed from their original packages shall be identified by the
common name of the food- O pts.

2-402.11 Effectiveness-Hair Restraints - C- The cook was actively working with food without wearing an effective hair restraint- Food employees
shall wear hair coverings or nets, beard restraints and clothing that covers body hair and are worn to effectively keep their hair from contacting
exposed food, clean equipment, utensils and linen- O pts.

3-304.14 Wiping Cloths, Use Limitation - C- REPEAT- A wet cloth for wiping was stored on the side of the sink in the bar area- Cloths in-use for
wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution at a concentration specified under § 4-
501.114.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Repairs are needed for the following pieces of equipment: Torn door
gaskets in the Victory refrigerator, the walk-in freezer (WIF), Walk-in cooler (WIC) and the two door reach-in cooler. Recondition to remove rusting
and repair peeling and pitting on the undersides of the drainboards for the prep sinks, the undersides of the prep tables on the cook line, the shelves
inside of the WIC, WIF, The two door reach-in cooler on the cook line, the make units, the shelves in the dry storage room and the door closer on the
WIF, Repair the fan unit in the WIF to prevent the excessive ice build up. The beverage dispenser needs to be repaired so beverages do not
dispense when the cover to the ice bin is open. Seal the holes in 3 compartment sink panels and the panel at the dishmachine spray sink- Equipment
shall be maintained in a state of good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed for the following pieces
of equipment including but not limited to: the fryer, range, flat top grill, prep tables and equipment tables on the cook line, the interior surfaces of the
make-units and the reach-in refrigerators, the shelves, floors and walls of the WIF and WIC. the door gaskets for all of the refrigeration equipment- -
Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris.

6-501.19 Closing Toilet Room Doors - C- REPEAT- The door to the men's restroom does not self-close completely- A toilet room located on the
premises shall be completely enclosed and provided with a tightfitting and self-closing door.

5-501.113 Covering Receptacles - C- The door to the dumpster was open- Receptacles and waste handling units for refuse, recyclables and
returnables shall be kept covered with tight-fitting lids or doors if kept outside of the food establishment- O pts.

6-501.12 Cleaning, Frequency and Restrictions - C- REPEAT- General floor cleaning is needed throughout the kitchen, dish washing and storage
areas including baseboards and beneath all equipment. Remove the glue residue on the wall next to the dishmachine and the 3 compartment sink.
Clean or replace the caulking at the 3 compartment sink and prep sink. General wall cleaning is needed throughout the kitchen and storage areas-
Physical facilities shall be maintained clean.// 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Repair the caulking
at the handwashing sink in the men's restroom and the prep sinks in the kitchen to ensure that they are securely attached to the walls creating a
smooth and easy to clean surface- Physical facilities shall be maintained in good repair.

6-303.11 Intensity-Lighting - C- The light intensity around the ice bin where ice is scooped for service in the bar area was measured at 19.5-32.8 foot
candles- The light intensity shall be at least 50 foot candles at a surface where an employee is working with food or equipment- O pts.






