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DON TEQUILA MEXICAN GRILL
564 HANES MALL BLVD

WINSTON SALEM
27103 34 Forsyth

NACHO DADDY'S MEXICAN GRILL LLC

Full-Service Restaurant
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Steak and Shrimp
Fajitas

DON TEQUILA MEXICAN GRILL

564 HANES MALL BLVD
WINSTON SALEM NC

34 Forsyth 27103
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NACHO DADDY'S MEXICAN GRILL LLC

(336) 331-3437
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final cook 196.0 Hot Water 3-compartment sink 126.0

Sergio Lopez

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Rice cooked for hot holding 208.0 Serv Safe Sergio Lopez 12-18-22 000

Chicken reheat 167.0

Queso reheat 170.0

Refried Beans reheat 169.0

Pork reheat 184.0

Chicken hot holding 147.0

Beef hot holding 143.0

Black Beans hot holding 156.0

Marinara Sauce hot holding 167.0

American Cheddar make-unit 41.0

Lettuce make-unit 41.0

Tomatoes make-unit 35.0

Pico de Gallo make-unit 38.0

Chile Relleno reach-in cooler 41.0

Pico de Gallo walk-in cooler 41.0

Refried Beans walk-in cooler 40.0

Shredded Chicken walk-in cooler 41.0

C. Sani dish machine 100.0

Quat Sani 3-compartment sink 200.0

evaristoag@hotmail.com



 

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

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF: There was no vomit and diarrheal clean-up plan 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: The establishment was given a vomit and diarrheal clean-up plan.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness-REPEAT-P: After four runs, the chlorine dish machine measured 0 ppm. 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, shall be used in accordance with the EPA-registered label use instructions. CDI: The
representative for the dish machine company arrived to the establishment and fixed the issue. The dish machine measured at
100 ppm.//4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-P: 2 pans, 2
skillets, and 3 pan lids were stored soiled in the clean dish area. Food-contact surfaces shall be clean to sight and touch. CDI:
Items were placed in the warewashing area to be cleaned.

19 3-403.11 Reheating for Hot Holding-P: Refried beans (110 F), queso dip (101 F), pork (132 F), and enchilada sauce (80F)
prepared the day prior were placed in the hot holding well to hold hot before reheating to 165 F. Potentially hazardous food that
is cooked, cooled, and reheated for hot holding shall be reheated so that all parts of the FOOD reach a temperature of at least 74
C (165 F) for 15 seconds. CDI: PIC stated that the items hadn't been in hot holding for more than an hour and they were
reheated to the following: pork (184 F), queso dip (170 F), refried beans (169 F), and enchilada sauce (180 F).

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking-PF: Pans of beef prepared three days prior
were without date marking. Potentially hazardous food prepared and held in a FOOD ESTABLISHMENT for more than 24 hours
shall be clearly marked to indicate the date or day by which the FOOD shall be consumed on the PREMISES, sold, or discarded
when held at a temperature of 5ºC (41ºF) or less for a maximum of 7 days. The day of preparation shall be counted as Day 1.
CDI: PIC discarded beef.

35 3-501.13 Thawing-C: Fish was thawing in standing water in the prep sink. Potentially hazardous food shall be thawed:
Completely submerged under running water:(1) At a water temperature of 21 C (70F ) or below, (2) With sufficient water velocity
to agitate and float off loose particles in an overflow,and (3) For a period of time that does not allow thawed portions of ready-to-
eat food to rise above 5 C (41 F).

39 3-305.11 Food Storage - Preventing Contamination from the Premises-C: Boxes of beef and onions were stored on the floor in
the walk-in cooler. food shall be protected from contamination by storing the food: At least 15 cm (6 inches) above the floor.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-C: Skillets are being
soiled by the nearby trash can/glasses are being stored on soiled mats at the bar/ice scoop being stored in soiled bin. Cleaned
equipment and utensils shall be stored in a clean, dry location; where they are not exposed to splash, dust, or other
contamination.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Turn on cut off valve so drinks won't be dispensed while
the ice bin is open/repair or replace beer cooler in bar area to hold items cold without adding ice. (cooler is not meant to add ice
or water because no drain is equipped on the cooler)./replace rusting shelves throughout the facility/recondition legs on
tarnishing equipment/walls of walk-in cooler are rusting/replace. Equipment shall be maintained in good repair.//4-501.12 Cutting
Surfaces-C: Replace wearing cutting boards. Surfaces such as cutting blocks and boards that are subject to scratching and
scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if they are not capable of
being resurfaced.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: reach-in cooler, make-unit, upright freezers, overhead shelving on cook line, walls behind grill,
shelves holding condiments, shelves holding tortillas, dry storage shelves, ice scoop bin, mats holding glasses at the bar, beer
cooler, and on the outer surfaces of equipment. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of
dust, dirt, food residue, and other debris

51 5-205.15 System Maintained in Good Repair (B)-C: Leaks were observed at the back hand washing sink, the can wash, and pipe
in the wash prep area./back hand washing sink is slow draining/replace stopper in vegetable prep sink. Plumbing fixtures shall be
maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Replace broken base tiles in men's
restroom/crack observed in the basin of the mop sink. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning,
Frequency and Restrictions-REPEAT-C: Cleaning needed on walls in mop sink area. Physical facilities shall be cleaned as often



as necessary to keep them clean.//6-501.16 Drying Mops-REPEAT-C: Mops drying right side up in the can wash area. After use,
mops shall be placed in a position that allows them to air-dry without soiling walls, equipment, or supplies

Additional Comments
Do not put ice or water in the beverage cooler in the bar area. The unit is not equipped with a drain and should be able to cool
beverages on it's on.


