Food Establishment Inspection Report

Score: 96

Establishment Name: TACO BELL 20055

Establishment |D: 3034011157

Location Address: 349 AKRON DRIVE

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27105 County: 34 Forsyth

State: NC

Date:05/07/2021 Status Code: A
Time In:10:05 AM Time Out:11:25 AM

Permittee: BURGER BUSTERS INC

Total Time: 1 hrs 20 min

Telephone: (336) 744-1750

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 0
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: TACO BELL 20055

Establishment ID; 3034011157

Location Address: 349 AKRON DRIVE

X]Inspection [ |Re-Inspection Date: 05/07/2021

City: WINSTON SALEM
County: 34 Forsyth

State:NC Comment Addendum Attached? Status Code: A

Zip: 27105 Water sample taken? [_] Yes No Category #: IV

Wastewater System: X] Municipal/Community [] On-Site System

Email 1:

Water Supply: [X] Municipal/Community [] On-Site System

Permittee: BURGER BUSTERS INC Email 2:

Telephone: (336) 744-1750 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
ServSafe Wendy Moore 1/21/26 0
hot water 3 comp sink 127
quat sanitizer ppm 3 comp sink and bucket 300
beans hot holding 141
chicken hot holding 162
beef hot holding 161
steak hot holding 154
rice hot holding 159
lettuce make unit 40
tomatoes make unit 40
shredded cheese  make unit 41
tomatoes reach in cooler 40
chicken walk in cooler 37
steak walk in cooler 37
First Last
Person in Charge (Print & Sign): Wendy Moore (mdlm&
First Last % !‘
Regulatory Authority (Print & Sign): Lauren Pleasants M
REHS ID: 2809 - Pleasants, Lauren Verification Required Date:
REHS Contact Phone Number: (336) 703-3144
% North Carolina Department of Health & Hum.;:Se:viies DHH?‘E IQEEI:(?U‘;{ :;&I:Ir?trneiﬂt:mpl.c EeI:‘vironmental Health Section # Food Protection Program A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: TACO BELL 20055 Establishment ID: 3034011157

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.

37

45
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3-305.11 Food Storage-Preventing Contamination from the Premises - C - Boxes of chicken fillets and bread products with ice buildup from leak in
walk in freezer. Food shall be stored in a clean, dry location, where it is not exposed to splash, dust, or other contamination, and at least 6 inches off
the floor. O pts.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - REPEAT- Rewrap condensate drainage line in walk-in cooler and freezer to prevent
leaks. Walk-in freezer has significant ice buildup on shelves and ceiling. Recaulk handwashing sinks at drive thru and kitchen. Replace or repair
bent panel on front of steamer. Equipment shall be maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - REPEAT- Additional cleaning needed on
the following equipment: reach in cooler doors, in bottom of freezer at fryer line, rolling racks and white bins for dry goods, splash zones of drive thru
and dining room drink machines, well drain of drive thru drink machine, taco shell cabinet doors, dust on dessert tower, dried food under pans of
steam table, and on sugar shelf. Nonfood contact surfaces shall be free of dust, dirt, food residue, and other debris.

5-205.15 (B) System maintained in good repair - C - Repair leak on hot water faucet of prep sink. Plumbing shall be maintained in good repair. 0 pts.

6-501.18 Cleaning of Plumbing Fixtures - C - REPEAT- All toilets and urinal in restrooms need additional cleaning. Plumbing fixtures shall be
maintained clean.

5-501.113 Covering Receptacles - C - Grease receptacle lid open. Receptacles for refuse, recyclables, and returnables shall remain closed with
tight-fitting lids and doors. Maintain lids closed. O pts.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C - REPEAT- Replace missing tiles in can wash and reseal to be
smooth. Replace cracked ceiling tile at partition between 3 compartment sink and handwashing sink. Recaulk toilets to floor in restrooms, and
recaulk urinal to wall. Cut foam at soda line ceiling penetrations to be smooth. Replace floor grout where low, especially in dish and fryer area.
Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions - C- REPEAT- Floor cleaning needed under shelves at soda lines, under 3 compartment sink, and in
restrooms under urinal. Wall cleaning needed at urinal in restroom. Ceiling cleaning needed above 3 compartment sink/handwashing sink area.
Physical facilities shall be maintained clean.

6-303.11 Intensity-Lighting - C - Lighting measures 37 foot candles at sanitizing side of 3 compartment sink. Lighting shall be at least 50 foot
candles. Increase lighting.

6-403.11 Designated Areas-Employee Accommodations for eating / drinking/smoking - C - REPEAT- Employee drink stored on prep surface. Areas
designated for employees to eat, drink, and use tobacco shall be located so that food, equipment, linens, and single-service and single-use articles
are protected from contamination. Store drinks at designated break desk. Lockers or other suitable facilities shall be located in a designated area
where contamination of food, equipment, utensils, linens, and single-service and single-use articles can not occur.



