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LA CARRETA MEXICAN RESTAURANT #8
5256 ROBINHOOD VILLAGE DRIVE

WINSTON SALEM
27106 34 Forsyth

LA CARETTA ROBINHOOD VILLAGE,INC

Full-Service Restaurant
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pico de gallo/flip top
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41 carnitas/walk in cooler 40

Alexis Aguire

Daygan Shouse

3316 - Shouse, Daygan

(335) 704-3141

X

beef/flip top 39 beef/walk in cooler 40

tomato/flip top 41 scallops/reach in cooler 38

lettuce/flip top 40 chorizo/reach in cooler 40

shredded cheese/flip top 40 beef/final cook 167

chile rellano/flip top 39 guacamole/walk in cooler 41

carnitas/flip top 38 hot water/3 compartment sink 161

queso/hot hold 135
chlorine sanitizer/3 compartment sink
(adjusted) 200 ppm

taco meat/hot hold 192 hot water/dishmachine 141.8

shredded chicken/hot hold 172 chlorine sanitizer/dishmachine 100 ppm

pork/hot hold 168 ambient temperature/refrigerated drawer 45

black beans/hot hold 174 raw shrimp/refrigerated drawer 43

rice/hot hold 167 raw chicken/refrigerated drawer 45

beans/hot hold 178 tomatoes/refrigerated drawer 43

chicken/cooling at 2:18 107

chicken/cooling at 2:48 97

beans/cooling at 2:28 70

beans/cooling at 2:48 54

tomato/walk in cooler 41

beef tips/walk in cooler 39

lacarretanc@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  LA CARRETA MEXICAN RESTAURANT #8 Establishment ID:  3034011969

Date:  04/10/2024  Time In:  1:50 PM  Time Out:  4:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Elder Galacia Munoz Food Service 02/02/2024 02/02/2029

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) Box of unwashed mushrooms stored
over ready to eat guacamole. A food shall be protected from cross-contamination by arranging each type of food in equipment so
that cross contamination of one type with another can be prevented. CDI: Unwashed mushrooms moved with other unwashed
products.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Raw chicken, beef, shrimp, and
tomatoes in the reach in refrigerated drawers below stove were above 41 (see temperature log). Time/ temperature control for
safety food shall be maintained at 41 F or less. CDI: Products moved to ice baths to cool to 41 F.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) Two containers of guacamole prepared
today did not have a date mark. Refrigerated, ready-to-eat time/ temperature control for safety 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 41F or less for a maximum of 7 days. The day of preparation
shall be counted as Day 1. CDI: Date marks placed on two containers of guacamole. REPEAT.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Boxes of meat stored on floor under shelves in walk in
freezer. Store food in a clean, dry location, where food cannot be exposed to contamination, and at least 6 inches above the
floor. REPEAT with improvement.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Refrigerated unit with an ambient temperature of 45 F.
Equipment shall be maintained in a state of good repair. REPEAT.

51 5-205.15 System Maintained in Good Repair (C) One toilet in women's restroom does not flush. A plumbing system shall be
maintained in good repair. REPEAT.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Replace vent cover above dish machine.
Replace light switch next to handwashing sink near cook line. Floors, walls, and ceilings including the attachments such as soap
and towel dispensers; light fixtures; and heat/ac vents shall be maintained in good repair. REPEAT.


