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DON TEQUILA MEXICAN GRILL
564 HANES MALL BLVD

WINSTON SALEM
27103 34 Forsyth

NACHO DADDY'S MEXICAN GRILL LLC
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Sergio Lopez

Ebonie Wilborn
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Hot Water Three-Comp 115

Chlorine Sanitizer Dishmachine 50

Grill Chicken Final 183

Ambient Beverage Cooler 31

Shrimp Final 183

Beef Strip Final 154

Ambient Walkin 41

Chicken Walkin 39

Meat Walkin 38

Dice Tomato Make Unit 41

Shred Lettuce Make Unit 41

Ambient Make Cooler 40

Rice Hot Hold 185

Shred Chicken Hot Hold 135

Chicken Reheat 189

evaristoag@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  DON TEQUILA MEXICAN GRILL Establishment ID:  3034012021

Date:  09/19/2022  Time In:  12:15 PM  Time Out:  3:40 PM

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.

1 2-103.11 (A) - (P) -(Pf) Several priority/priority foundation items in violation as noted on the report. Person in charge shall ensure
rules in the code for food safety and handling are met. CDI Education

3 2-103.11 (O) Person in Charge -(Pf) No employee health policy. Ensure food employees are informed of their responsibility to
report required symptoms, illnesses and exposure. CDI Employee health policy left with establishment.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event -(PF) No written procedure or kit for a vomitus or diarrheal clean-up in the
facility. 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 procedures left with the establishment.

10 6-301.12 Hand Drying Provision -(Pf) The hand sink at the bar did not have paper towels available. Provide paper towels or
approved alternative for hand drying at each hand sink. CDI Person in charge added paper towels to the bar hand sink. 

6-301.14 Handwashing Signage -(C) The ladies restroom and bar hand sink do not have handwashing signs for employees. A
sign or poster that notifies food employees to wash their hands shall be provided at all handwashing sinks.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation -(P) Unwashed produce stored above
washed and ready to eat food in the walk-in cooler. Raw shell eggs stored above beef in the make unit cooler. Food shall be
protected from cross contamination by separation during storage, preparation, holding, and display. CDI Person reorder items. 

3-304.15 (A) Gloves, Use Limitation -(P) Employees are leaving work station with gloves and returning to work with food. One
employee had a torn glove. Discard gloves after a task is complete or any time they are damaged or soiled. CDI Education

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils -(Pf) Plates on cook line soiled with
splash debris. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI Plates moved to dish. 

4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency -(P) Additional cleaning needed on the shield of the ice
machine. Person in charge state in-use utensils and cutting boards are only once a day and sometimes during break (break is
around 3pm). Clean the ice machine at a frequency specified by the manufacturer, or absent manufacturer specifications, at a
frequency necessary to preclude accumulation of soil or mold. If used with time /temperature control for safety food, equipment
food contact surfaces and utensils shall be cleaned throughout the day at least every 4 hours. CDI Education

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding -(P) Chicken(116F-133F) and pork (113F)
on stove not at temperature. Maintain TCS foods in hot holding at 135F or above. CDI Person in charge instructed employee to
reheat meat to above 165F.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking -(Pf) No date mark found on any food in
coolers (cooked foods, open milk, open deli meat). Date mark all TCS foods that are ready-to-eat once opened or prepared and
held more than 24hrs. CDI Person in charge stated food was prepped yesterday but had an employee date mark everything.

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment -(Pf) The low holding cooler had an ambient of 46F. Provide
equipment in number and capacity so that cooling, heating, and holding temperatures are achieved. Verification needed
inspector will return 9/29 to make sure unit is working. Person in charge has removed all items inside and called a repairman. 

3-501.15 Cooling Methods -(Pf) Diced tomatoes were placed into the low Reach-in cooler after prep and measured at 45F.
Queso was sitting at room temperature to cool. Quickly cool foods. Use methods such as open/vented shallow pans, large ice
baths and active stirring. Cold air must flow around product to remove the heat. CDI Tomatoes were moved to the walk-in cooler.
Queso was put on ice.

35 3-501.13 Thawing -(Pf) Meat was being thawed in prep sink at a temperature of 82F. Potentially hazardous food shall be thawed
at a water temperature of 70F or below, under refrigeration, as part of the cooking process, or in a microwave oven and
immediately transferred to cooking equipment. CDI Meat was moved to the walk-in cooler.

37 3-302.12 Food Storage Containers Identified with Common Name of Food -(C) Labels on seasoning containers faded and need
to be remade. Red food coloring in a container without a label. Label all working containers of food (oils, spices, salts) except
food that is easy to identify such as dry pasta.

39 3-305.11 Food Storage - Preventing Contamination from the Premises -(C) REPEAT Food inside of the Reach-in freezer, walk-in



cooler and coolers on cookline stored uncovered. Store food in a clean, dry location, not exposed to contamination. 

3-307.11 Miscellaneous Sources of Contamination -(C) Chicken tenders in the Reach-in freezer stored inside of a thank you bag.
Manito stored inside of thank you bag. Protect food from contamination sources not specifically noted by code.

42 3-302.15 Washing Fruits and Vegetables -(C) Avocados in the make unit are being sliced into while the sticker is present on the
skin. Wash fruits and vegetables prior to use.

43 3-304.12 In-Use Utensils, Between-Use Storage -(C) The handle of the utensil inside of the flout and seasoning was contacting
the contents of the container. Store in-use utensils in a clean, dry place, in food with handles out, in 135F or greater water or in
running water which quickly moves food particles to the drain.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing -(C) REPEAT Lids
and other utensils stored in soiled containers on clean dish rack. Store cleaned equipment, utensils, linens and packages in a
clean, dry location and at least 6 inches off the floor.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing -(C) REPEAT The to-go
trays on the cook line are stored face up. Store single-use and single-service articles to prevent contamination.

4-502.13 Single-Service and Single-Use Articles - Use Limitations -(C) Seasoning container is reused to hold other ingredients.
Single-use and single-service articles may not be reused.

47 4-501.11 Good Repair and Proper Adjustment - Equipment -(C) REPEAT Soda dispenser machine operates with the ice lid
open. Recondition legs on of prep table and three-comp sink where beginning to tarnish. The grill coolers have torn gaskets. The
door to make unit pitted. Reach-in freezer has torn gasket. The upper right corner of the sanitizer sink at the three-comp has a
minor crack. The screw threads in the walk-in cooler need to either be clipped or capped. Shelf in make unit cooler beginning to
rust. Can opener component rusting. Equipment shall be maintained in good repair.

4-202.11 Food-Contact Surfaces - Cleanability -(Pf) Two wire baskets found in poor repair. Multiuse food-contact surfaces shall
be smooth, in good repair, free of sharp angles, and finished to have smooth seams and joints. CDI Person in charge discarded
baskets.

51 5-203.14 Backflow Prevention Device, When Required -(P) REPEAT The spray nozzle was left attached to the hose at the mop
sink. A plumbing system shall be installed to preclude backflow of a solid, liquid, or gas contaminant into the water supply
system at each point of use at the food establishment, including on a hose bibb if a hose is attached or on a hose bibb if a hose
is not attached and backflow prevention is required by law. CDI The nozzle was removed. 

5-205.15 System Maintained in Good Repair -(C) The faucet over the sanitizer sink leaks from cold handle and middle section.
The Facuet does not turn off with the assistance of the secondary valve. Maintain a plumbing system in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures -(C) Additional cleaning on the underside of the urinal. Hand sink on cook line stained in
basin. Maintain clean handwashing sinks, toilets and urinals in the facility.

5-501.17 Toilet Room Receptacle, Covered -(C) The trash cans in the stall do not have covers/lids. A toilet room used by
females shall be provided with a covered receptacle for sanitary napkins.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods -(C) REPEAT The grout in front of the three-
comp sink is low. There is a crack on the floor of the mop sink. The tiles behind the urinal are beginning to separate in the men's
room. Continue plugging holes in wall where old equipment may have been. The last toilet in the ladies room needs to be calked.
The top lid of the toilet in men's room cracked. Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions -(C) REPEAT Clean walls and ceiling on cookline. Physical facilities shall be
cleaned as often as necessary to keep them clean.


