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TULUM BAR & GRILL
411 CHERRY ST

WINSTON SALEM
27101 34 Forsyth

TULUM BAR AND GRILL

Full-Service Restaurant

06/10/2025
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Chicken/Grill (Final Cook)

TULUM BAR & GRILL

411 CHERRY ST
WINSTON SALEM NC

34 Forsyth 27101
X
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TULUM BAR AND GRILL

(336) 448-5486

3034010132

X
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06/10/2025
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190 Beef Stock/Hot Holding 145 Salsa/Server Chip Cooler 44

Marcos Padilla

Nora Sykes Kolachi Oparanozie

2664 - Sykes, Nora

(336) 703-3161

X

Pico/Make Unit 41 Chicken/Hot Holding 160

Tomatoes/Make Unit 41 Ground Beef/Hot Holding 164

Shrimp/2-door cooler 39 Yellow Rice/Hot Holding 165

Beef/2-door cooler 40 White Rice/Hot Holding 168

Flan/2-door cooler 40 Refried Beans/Hot Holding 160

Salsa Verde/2-door cooler 40 Black Beans/Hot Holding 158

Beef/2-door reach-in 40 Black Beans/Walk-in Cooler 40

Shrimp/2-door reach-in 41 Refried Beans/Walk-in Cooler 53

Salmon/2-door reach-in 40 Refried Beans/Walk-in Cooler 47

Steak/2-door reach-in 40 Chicken Stock/Walk-in Cooler 53

Chorizo/2-door reach-in 40 Pico/Walk-in Cooler 40

Pico/2-door cooler 38 Chroizo/2-door Upright Cooler 40

Pico/2-door cooler 39 Beef/2-door Upright Cooler 40

Beef/Hot Holding 140 Sanitizer (Chlorine)/3-comp sink 50

Yellow Rice/Hot Holding 164 Hot Water/3-comp sink 135

White Rice/Hot Holding 168 Sanitizer (Chlorine)/Dish Machine 100

Sanitizer (Clorine)/Bucket 50 Ambient Air/1-door upright (Server Cooler) 32

Pork/Hot Holding 135 Ambient Air/2-door reach-in cooler 37.4

Chicken Stock/Hot Holding 140 Dressing/1-door upright (Server Cooler) 41

MARCOS.GONZALEZ618@GMAIL.COM

MARCOS.GONZALEZ618@GMAIL.COM

MARCOS.GONZALEZ618@GMAIL.COM



 

Comment Addendum to Inspection Report
Establishment Name:  TULUM BAR & GRILL Establishment ID:  3034010132

Date:  06/10/2025  Time In:  12:20 PM  Time Out:  6:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Marcos Gonzalez 23626091 Food Service 03/26/2023 03/26/2028

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 (A)(2) Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - In the drawers under the grill:
the chicken had to be moved in front of the pastor, the bacon had to be moved behind the chorizo, the pastor in the same drawer
had to be moved in front of raw mushrooms, the beef had to be moved in front of raw squash. In the 2-door cooler: raw,
uncooked eggs over sliced raw onions. Food shall be protected from cross-contamination by separating raw animal foods during
storage, preparation, holding, and display. CDI - Person In Charge (PIC) put the foods in the correct order. 

16 4-601.11 Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - There were several soiled knives
with food debris on them. There were soiled plastic and metal pans with sticker residue on them. CDI - REHSI placed them at
the 3-comp sink to be washed, rinsed, and sanitized.

20 3-501.14 Cooling (P) Two pans of guacamole containing tomatoes (46- 47F), cut lettuce (46F), shredded cabbage (502F)
prepped greater than 4 hours prior did not cool within the required time frame. The following foods cooked the previous day did
not cool to 41F or below after cooling overnight: refried beans (47-53F) and chicken stock(53F). TCS foods prepared with room
temperature or cold ingredients must cool to 41F within 4 hours of preparation. Quickly cool cooked foods within 2 hours from
135F to 70F; and within a total of 6 hours from 135F to 41F CDI - All the foods were voluntarily discarded. 

22 3-501.16 (P) - The salsa in a large container and smaller cups of salsas in the 1-door cooler was 44F. Maintain TCS foods in
cold holding at 41F or less. CDI - PIC voluntarily discarded the salsas. Ensure not to block air flow.

33 3-501.15 Cooling Methods (Pf) - Two pans of guacamole in thick portions in make unit recently made and cooling. One pan of
lettuce covered and in make unit cooling. One pan of cabbage in top of make unit recently prepped and cooling. Refried beans
and chicken stock in walk in overnight in thick portions and large plastic tub. These foods did not meet cooling parameters with
the methods used. Cooling shall be accomplished in accordance with the time and temperature criteria by using one or more of
the following methods based on the type of food being cooled: (1) Placing the food in shallow pans, (2) Separating the food into
smaller or thinner portions, (3) Using rapid cooling equipment, (4) Stirring the food in a container placed in an ice water bath, (5)
Using containers that facilitate heat transfer, (6) Adding ice as an ingredient, or (7) other effective methods. CDI - Guacamole
moved to walk in to cool but did not get to 41F within the required 4 hours. All of these items voluntarily discarded.

43 3-304.12 (A)(F) In-Use Utensils, Between-Use Storage (C) - The handles inside the powder garlic and salt were touching the
food seasoning. During pauses in food preparation and dispensing utensils shall be stored in the food with their handles above
the top of the food and the container.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C)
Ice wands on the shelves beside raw ground beef in the 3-door upright freezer. Store cleaned utensils in a clean and dry location.

47 4-501.11(A) Good Repair and Proper Adjustment - Equipment (C) - There was a broken gasket on the 2-door cooler. Equipment
shall be maintained in a good state of repair and condition that meets the requirements.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) The ceiling tiles have water damage above
the 3-door freezer unit. In the men's restroom, there is also water damage on the ceiling. Physical facilities shall be maintained in
good repair.

Additional Comments
- The person in charge (PIC) will be updating their menu in the coming month. Send to inspector for courtesy review prior to printing. 
- REHS advises removing the chemical dispenser at the 3-comp sink if not being used.


