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SUPER FOODS
5952 UNIVERSITY PARKWAY

WINSTON SALEM
27105 34 Forsyth

SUPER FOOD MARKET, INC.

Full-Service Restaurant

04/12/2024
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cheese sauce/steam well
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131 crema for strawberries/front cooler 36

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

lengua/'' 172 salsa verde/front work top cooler 40

ref beans/'' 142 red salsa/'' 40

rice/'' 181 ambient/'' 33

barbacoa/stove 181 water/3 comp 135

carnitas/'' 189 quat-ppm/'' 200

lettuce/make unit 40 raw fish/thawing 61

pico/'' 40 cheese sauce/heat 170

tripe/'' 41

chorizo/grill drawer 39

ham/'' 37

asada/final cook 171

pastor/'' 179

chorizo/'' 183

chicken/'' 174

cheese sauce/in oven (reheat) 116

chicken/service case 33

pastor/'' 39

ribs/'' 35

barbacoa/walk in 37

mattpg81@hotmail.com

isidropg1577@gmail.com



 

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

Date:  04/12/2024  Time In:  11:55 AM  Time Out:  2:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Mateo Padilla Food Service 04/21/2028

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)- Cases of raw eggs above ready to eat
foods in walk in cooler. Smoked pork chops below raw animal foods in service case. Food shall be protected from cross
contamination by separation during storage, preparation, holding, and display. CDI-Foods stacked appropriately. 

19 3-403.11 Reheating for Hot Holding (P)- Cheese sauce in oven warming slowly did not reach 165F within the required 2 hours.
Cheese sauce on steam unit was at 131F. Reheat all TCS foods to 165F within 2 hours if food is to be hot held until service.
CDI-Cheese sauce discarded. More cheese sauce was brought from walk in cooler to be heated on stove and reached above
165F quickly. 

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P)- Beans cooked on a previous day were
relocated to a smaller pan and relabeld with todays date. Discard the food requiring date labels once time/temperature window
has expired, if it is not been labeled, or if the label is incorrect. CDI-Beans discarded. Date labels shall follow the food. 

35 3-501.13 Thawing (Pf)- Fish sitting in water to thaw measured 61F internally. 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. Food shall not go above 41F while thawing in water or under refrigeration. CDI-Fish placed in
cooler.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)- REPEAT- Chipping shelves in make unit. Paint chipping in
bottom of small meat case. Torn gaskets in drawers under grill.
4-501.12 Cutting Surfaces (C)REPEAT- Cutting boards in meat market with deep cuts on one side. 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. Use side without cuts. 

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) One ceiling tile is broken in front kitchen
area. 


