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WINSTON SALEM
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Tamales
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cooling @1:42 135.0

Jenni Lopez

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Tamales cooling@2:01 113.0

Rice cooling@1:42 189.0

Rice cooling@2:00 170.0

Rotisserie hot holding 146.0

Tamales hot holding 148.0

Beans hot holding 156.0

Rice hot holding 168.0

Carnitas hot holding 138.0

Barbacoa hot holding 202.0

Cabbage upright cooler 36.0

Ham upright cooler 36.0

Horchata upright cooler 37.0

Chicken quesadilla upright cooler 38.0

Rotisserie upright cooler 38.0

Consume upright cooler 37.0

Beef Soup upright cooler 46.0

Hot Water hot water 140.0

C. Sani bottle 50.0

juan.mendoza@lavictoriamarkets.com

LUKECALHOUN@PURPLECROW.COM



 

Comment Addendum to Inspection Report
Establishment Name:  LA VICTORIA Establishment ID:  3034022781

Date:  11/29/2022  Time In:  1:30 PM  Time Out:  3:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Dulce Medonza Food Service 03/30/2019 03/30/2024

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-REPEAT-P: A container of beef
soup measured at 46 F. Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: The PIC
discarded the items. *left at zero due to all other items being compliance*

33 3-501.15 Cooling Methods-REPEAT-PF: Tamales measured 135 F at 1:42 p.m. and 113 F at 2:01./Rice measured 189 F at 1:42
p.m. and 170 F at 2:00 p.m. (A) Cooling shall be accomplished in accordance with the time and temperature criteria specified
under § 3-501.14 by using one or more of the following methods based on the type of food being cooled: (1) Placing thefood in
shallow pans; (2) Separating the food into smaller or thinner portions; (3) Using rapid cooling equipment (4) Stirring the food in a
container placed in an ice water bath; (5) Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; or (7)
Other effective methods. CDI: PIC was educated on various cooling methods and applied them to finish cooling the items
properly. Items were uncovered, spread into smaller portions, and placed in colder refrigeration units to cool. CDI: Education was
given and the food was separated into thinner layers and placed in the cooler to continue to cool.

44 4-901.11 Equipment and Utensils, Air-Drying Required-C: Several pans were stacked wet in the clean dish area. After cleaning
and sanitizing, equipment and utensils:(A) Shall be air-dried

54 5-501.111 Area, Enclosures and Receptacles, Good Repair-C: Doors missing on outside receptacle. Storage areas, enclosures,
and receptacles for refuse, recyclables, and returnables shall be maintained in good repair.//5-501.113 Covering Receptacles -
REPEAT-C: Doors were open on the outside receptacle and the outside recyclable. Receptacles and waste handling units for
refuse, recyclables, and returnables shall be kept covered././5-501.115 Maintaining Refuse Areas and Enclosures-C: Cleaning is
needed around dumpsters and on dumpster pads. A storage area and enclosure for refuse, recyclables, or returnables shall be
maintained free of unnecessary items, as specified under § 6-501.114, and clean.

55 6-501.12 Cleaning, Frequency and Restrictions-C: Cleaning is needed on the wall under the 3-compartment sink. Physical
facilities shall be cleaned as often as necessary to keep them clean.

56 6-305.11 Designation - Dressing Areas and Lockers- C: An employee's phone was stored on the prep table. (B) Lockers or other
suitable facilities shall be provided for the orderly storage of employees' clothing and other possessions.


