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EL REY DEL TACO TAQUERIA
1225 W CLEMMONSVILLE RD

WINSTON-SALEM
27127 34 Forsyth

EL REY DEL TACO TAQUERIA LLC

Full-Service Restaurant
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el pastor/final cook

EL REY DEL TACO TAQUERIA

1225 W CLEMMONSVILLE RD
WINSTON-SALEM NC

34 Forsyth 27127
X
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EL REY DEL TACO TAQUERIA LLC

(336) 997-9541

3034012493

X
A

06/10/2025

IV

166 chicken/reach in cooler 38

Jasmine Hernandez

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

rice /steam table 150 hot water /3 comp sink 135

beans /steam table 174 bleach sanitizer /3 comp sink - ppm 100

yellow rice /steam table 145 egg /final cook 174

birria /steam table 164 pastor /cooling 11:26 132

steak /steam table 155 pastor /cooling reach in freezer 11:41 100

tomatoes /make top 40

lettuce /make top 41

pico/make top 40

repollo/make top 41

hot dog/make top 41

pork /reach in cooler 40

tripe /reach in cooler 39

chicken /reach in cooler 39

bluw corn/reach in cooler 39

canteloupe fresca/reach in cooler 38

rice /reach in cooler 61

tomatillo salsa /reach in cooler 39

tongue /reach in cooler 40

birria /reach in cooler 27

patygo453@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  EL REY DEL TACO TAQUERIA Establishment ID:  3034012493

Date:  06/10/2025  Time In:  10:25 AM  Time Out:  12:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Lilian Campos de Granados 25017986 Food Service 01/09/2024 01/09/2029

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). There are containers with
stickers and sticker residue on them stored on the clean utensil racks. This has improved. 
**(A) Equipment food contact surfaces and utensils shall be clean to sight and touch. 
CDI: the containers were placed at the three compartment sink to be washed.

20 3-501.14 Cooling (P). Rice in the reach in cooler was at 61F. This rice was placed in the cooler last night, to cool, and had not
been removed. 
**(A) Cooked time/temperature control for safety food shall be cooled: (1) within 2 hours from 135F to 70F; and (2) within a total
of 6 hours from 135F to 41F or less. 
CDI: the rice was discarded.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P). Chorizo and eggs was in the reach in
cooler and dated 5/23. All other foods were dated. 
**(A) A food shall be discarded if it: (1) exceeds the temperature and time combination specified in 3-501.17(A), except time that
the product is frozen. 
CDI: the food was voluntarily discarded.

33 3-501.15 Cooling Methods (Pf). Foods (pork and repollo) in deep containers were in the reach in cooler and sitting on the counter
cooling. Recommendation of making smaller batches of food more often to aide in the cooling process. 
**(A) Cooling shall be accomplished in accordance with the time and temperature criteria specified under § 3-501.14 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: The pork was placed on a sheet pan in the walk in cooler and in 15 minutes dropped from 132F to 100F. The repollo was
placed in the prep sinks in an ice water bath and was constantly stirred. and cooled to 41F by 12:30

54 5-501.113 Covering Receptacles (C). The doors were open on the dumpster. 
**Receptacles and waste handling units for refuse, recyclables, and returnables shall be kept covered: (B) with tight fitting lids or
doors if kept outside the food establishment.


