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SUPER FOODS
5952 UNIVERSITY PARKWAY

WINSTON SALEM
27105 34 Forsyth

SUPER FOOD MARKET, INC.
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make unit 40

Mateo Padilla

Nora Sykes

12/01/20222664 - Sykes, Nora

(336) 703-3161

X

cheese '' 40

tripe '' 40

beans steam table 173

cheese sauce '' 148

ham drawer 40

chorizo '' 38

carnitas stove 143

barbacoa '' 167

all meats meat cases 3-39 35

pico walk in 38

cheese dip '' 40

cooked meat '' 41

water 3 comp 150

wash water '' 101

quat-ppm 3 comp 200

marcos.gonzalez618@gmail.com

isidropg1577@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  SUPER FOODS Establishment ID:  3034012480

Date:  11/21/2022  Time In:  12:20 PM  Time Out:  2:25 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.

2 2-102.12 (A) Certified Food Protection Manager (C) REPEAT- PIC does not have documentation of food safety training. The
person in charge shall be a certified food protection manager who has shown proficiency of required information through passing
a test that is part of an accredited program.

10 6-301.11 Handwashing Cleanser, Availability (Pf)- Soap unavailable at meat dept hand sink. Provide soap for handwashing at
each handsink. CDI-Soap provided at sink. 

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)- Raw beef stored below raw chicken in
walk in cooler. Food shall be protected from cross contamination by separation during storage, preparation, holding, and display.
CDI-Rearranged. 
3-304.15 (A) Gloves, Use Limitation (P)- Employee was handling utensils that contained and were used with raw meats and then
began to handle raw radishes while wearing same gloves. Discard gloves after a task is complete or any time they are damaged
or soiled. CDI-Gloves removed, hands washed, radishes washed. 

16 4-702.11 Before Use After Cleaning (P)- Employee washing dishes skipped sanitize step in the warewashing procedure. Utensils
and Food contact surfaces shall be sanitized before use after cleaning. CDI-Education, dishes sanitized. 
4-703.11 Hot Water and Chemical - Methods (P)- Employee washing dishes dipped utensil in sanitizer and did not observe the
one minute minimum contact time of sanitizer. After being cleaned equipment food contact surfaces and utensils shall be
sanitized by following manufacturers use instructions for chemical sanitizers. CDI-Education, dishes sanitized for minimum of
one minute. More education needed in warewashing area. 

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C)- REPEAT- Multiple bags/containers of spices
without labels. Label all working containers of food (oils, spices, salts) except food that is easy to identify such as dry pasta. 
3-602.11 Food Labels (Pf)- REPEAT-Lard, spices, mole, and various cheeses are in bulk and repackaged for resale without
labels. (A) FOOD PACKAGED in a FOOD ESTABLISHMENT, shall be labeled as specified in LAW, including 21 CFR 101 -
Food labeling, and 9 CFR 317 Labeling, marking devices, and containers. (B) Label information shall include: (1) The common
name of the FOOD, or absent a common name, an adequately descriptive identity statement; (2) If made from two or more
ingredients, a list of ingredients and sub-ingredients in descending order of predominance by weight, including a declaration of
artificial colors, artificial flavors and chemical preservatives, if contained in the FOOD; (3) An accurate declaration of the net
quantity of contents; (4) The name and place of business of the manufacturer, packer, or distributor; and (5) The name of the
FOOD source for each MAJOR FOOD ALLERGEN contained in the FOOD unless the FOOD source is already part of the
common or usual name of the respective ingredient. (6) Except as exempted in the Federal Food, Drug, and Cosmetic Act §
403(q)(3) - (5), nutrition labeling as specified in 21 CFR 101 - Food Labeling and 9 CFR 317 Subpart B Nutrition Labeling.
Obtain labels for these products from the manufacturer. VERIFICATION required that foods have appropriate labels by
December 1, 2022. Contact information provided. 

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C)-REPEAT Multiple boxes and containers of food on
floor in walk-in freezer. Oil containers on floor in back storage area. Food shall be protected from contamination by storing the
food in a clean, dry location where it is not exposed to splash, dust, or other contamination, and at least 6 inches above the floor.

41 3-304.14 Wiping Cloths, Use Limitations (C) Multiple wet wiping cloths on tables at cook line. Cloths in-use for wiping counters
and other equipment surfaces shall be: held between uses in a chemical sanitizer solution at the correct concentration.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT-Shelving is rusting in walk-in cooler. Shelving on
multiple prep tables rusted. Equipment shall be maintained in good repair. 
4-501.12 Cutting Surfaces (C)REPEAT- Cutting boards in meat market with deep cuts. 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.
4-202.11 Food-Contact Surfaces - Cleanability (Pf)- Meat saw with jagged/cut metal piece near blade. Dicer with one bent piece
of metal on cutting surface. Multiuse food-contact surfaces shall be smooth, in good repair, free of sharp angles, and finished to



have smooth seams and joints. VERIFICATION required of repair/replacement by December 1, 2022. 
4-202.16 Nonfood-Contact Surfaces (C)- Drink crates are being used as shelving. Nonfood-contact surfaces shall be free of
unnecessary ledges, projections, and crevices, and designed and constructed to allow easy cleaning and to facilitate
maintenance. Obtain proper shelving. 

48 4-501.19 Manual Warewashing Equipment, Wash Solution Temperature (Pf)- REPEAT-Wash temperature during active wash
measured 101F. Maintain wash water at 110F. CDI-Education, manager is helping employee make new water at 110F or above. 
4-302.14 Sanitizing Solutions, Testing Devices (Pf)- Test strips do not have color chart so concentration can not be determined.
A test kit or other device that accurately measures the concentration in mg/L (or ppm) of sanitizing solutions shall be provided.
VERIFICATION of new test strips due by December 1, 2022. 

51 5-205.15 (B) Maintain a plumbing system in good repair. Faucet is missing on right prep sink. Repair faucet. 


