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front make station 176 quat sani bucket 200ppm 00

Brian Currie

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

steak front make station 171 quat sani bucket 200ppm 00

beans front make station 160 servsafe B. Currie 2/22/24 00

rice front make station 154

diced tomatoes front make station 44

lettuce front make station 44

beef window make station 180

chicken window make station 170

beans window make station 175

rice window make station 170

lettuce window make station 40

diced tomatoes window make station 39

cheese warming cabinet 140

chicken warming cabinet 146

steak warming cabinet 158

lettuce walk-in cooler 40

chicken walk-in cooler 39

steak walk-in cooler 40

cheese walk-in cooler 41

hot water 3 compartment sink 130



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: TACO BELL 18148 Establishment ID: 3034011095

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.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT- 7 plastic containers were stored as clean
above on the clean dish shelving above the 3 compartment sink with visible food and residue on their surfaces- Equipment food contact surfaces and
utensils shall be clean to the sight and touch- CDI: All items were sent to be cleaned.// 4-602.11 Equipment Food-Contact Surfaces and Utensils-
Frequency - C- Cleaning is needed for the dispensing nozzles of the drink machine at the drive-thru window- The surfaces of utensils and equipment
contacting food that is not potentially hazardous such as ice bins and drink dispensing nozzles shall be cleaned at a frequency specified by the
manufacturer or at a frequency necessary to preclude the accumulation of soil and mold.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- REPEAT- Inside of the
front make station tomatoes were measured at 42-44F and cut lettuce was measured at 42-44F- Potentially hazardous food shall be maintained at
41F or less- CDI: All items were sent to the walk-in freezer to quickly cool.

36 6-202.15 Outer Openings, Protected - C- Repair the drive-thru window so that it self-closes tightly after opening- Outer openings of a food service
establishment shall be protected from the entry of pests by solid, self-closing, tight-fitting doors- 0 pts.

43 4-904.11 Kitchenware and Tableware-Preventing Contamination - C- Single-service cups at the drive-thru window were stored above the rubber
gasket of the cup dispenser with their lip contact surfaces exposed and unprotected- Single-service and single-use articles shall be handled,
displayed, and dispensed so that contamination of food and lip-contact surfaces are prevented- 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Repair the holes in the door of the walk-in cooler, the torn door gaskets for
the door of the window make-station, the walk-in cooler (WIC) and the walk-in freezer (WIF), recondition the shelving inside of the WIC and above
the 3 compartment sink to remove chipping and rusting, recondition the side panel of the Rethermalizer to remove rusting and pitting and complete
scheduled repairs to the Bevles warming cabinet. Recondition the legs of the rear prep sink to remove oxidation- Equipment shall be maintained in
good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed for the following pieces
of equipment: The filters of the exhaust hood above the fryers, the exterior surfaces of the clamshell grills, the door gaskets for the refrigeration
equipment throughout the kitchen, the interior surfaces inside the lower cabinets of both make-stations, the interior surfaces of the cabinet beneath
the front handwashing sink, the walls inside of the walk-in cooler (WIC), the side panels of the Rethermalizer, the shelving beneath the front POS
counter and along the prep line and the door gaskets of both Bevles warming cabinets- Nonfood contact surfaces of equipment shall be kept free of
an accumulation of food residue, dust, dirt and other debris.

49 5-205.15 (B) System maintained in good repair - C- Complete he scheduled repairs for the water leak at the chemical tower of the 3 compartment
sink- A plumbing system shall be maintained in good repair- 0 pts.

52 5-501.113 Covering Receptacles - C- The dumpster doors were left open- Receptacles and waste handling units for refuse, recyclables and
returnables shall be kept covered with tight-fitting lids or doors if kept outside of the food establishment- 0 pts.

53 6-501.12 Cleaning, Frequency and Restrictions - C- General floor cleaning is needed beneath the equipment throughout the kitchen and the POS
counter. General cleaning of the FRP covering the walls is needed throughout the kitchen and storage area. Clean beneath the beverage machine in
the dining area and clean or replace the soiled ceiling panels and grid throughout the kitchen. Clean or replace the caulk at the rear panel of the 3
compartment sink- Physical facilities shall be maintained clean.// 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C-
Repair damage to the ceiling panels above the beverage machine at the drive-thru. Repair the caulk at the base of the toilets in the men's and
women's restrooms. Repair the damaged baseboards in the men's restroom, repair the damaged baseboards at the threshold of the walk-in freezer
and repair the caulk at the rear panel of the handwashing sink in the storage area- Physical facilities shall be in good repair.


