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TACO BELL

3409 PEARL VIEW DRIVE
WALKERTOWN NC
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Hot Hold 166

Ceirra Thorne

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Beans Hot Hold 143

Cheese Hot Hold 152

Chicken Hot Hold 149

Steak Hot Hold 155

Beef Hot Hold 156

Fried Chicken Hot Hold 136

Lettuce Cold Hold 40

Cheese Cold Hold 40

Tomato Cold Hold 36

Ground Beef Walk In Cooler 40

Steak Walk In Cooler 33

Lettuce Walk In Cooler 35

Ambient Walk In Cooler 34

Chicken Strips Commercial Reheat 81

Chicken Strips Commercial Reheat 123

Chicken Strips Commercial Reheat 177

Hot Water 3 Compartment Sink 134

Sanitizer Quat 3 Compartment Sink 200

Sanitzer Quat Bucket 300

RS039743@tacobell.com

ap@charterfoods.net



 

Comment Addendum to Inspection Report
Establishment Name:  TACO BELL Establishment ID:  3034012796

Date:  08/02/2022  Time In:  10:45 AM  Time Out:  1:25 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Ceirra Thorne ServeSafe Food Service 04/23/2027

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.

19 3-403.11 (C) Reheating for Hot Holding (P) - READY-TO-EAT TIME/TEMPERATURE CONTROL FOR SAFETY FOOD that has
been commercially processed and PACKAGED in a FOOD PROCESSING PLANT that is inspected by the REGULATORY
AUTHORITY that has jurisdiction over the plant, shall be heated to a temperature of at least 135F when being reheated for hot
holding.
***Fried chicken strips were heated to 81-123F when checked by EHS and being placed into pans for hot holding. CDI discussed
proper reheating temperature with employee and had her place chicken back into fryer for 30 seconds.

40 2-303.11 Prohibition - Jewelry (C) - Except for a plain ring such as a wedding band, while preparing FOOD, FOOD EMPLOYEES
may not wear jewelry including medical information jewelry on their arms and hands.
***Employee preparing food was wearing a watch bracelets.

47 4-501.11 (A) Good Repair and Proper Adjustment - Equipment (C) - EQUIPMENT shall be maintained in a state of repair.
***The following items need to be repaired: -Cracked lid on left side of thermalizer; -Torn gasket on right side of reach in
refrigerator under make line; -Reach in freezer next to fryers has ice build up inside and gaskets may need to be replaced.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***Repeat with improvement. The following areas have soil build up and need to be cleaned: -Inside hot wells of make line where
food debris has built up; -Grill presses; -Gaskets on the reach in cooler under make line on dine in side; -Under table top
equipment at end of make line and shelves below; -Reach in freezer gaskets; -Inside cabinets under dine in fountain machine; -
Hot water dispensers; -Knife rack; -Shelves holding single service items and tortillas at make line.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) - A storage area and enclosure for REFUSE, recyclables, or returnables
shall be maintained free of unnecessary items and clean. 
***The dumpster pad has trash and debris around dumpsters. Please have the pallet and ply wood removed.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Repeat with improvement. Please clean the following areas: -Walls beside and behind slushy / fountain machine at drive thru;
-Air vents above 3 compartment sink; -Walls behind the hot water dispensers and knife rack; -Floors under wire racks, fryers,
tables, and make line; -Walls at the walk in cooler hinges.

56 6-305.11 Designation - Dressing Areas and Lockers (C) - (B) Lockers or other suitable facilities shall be provided for the orderly
storage of EMPLOYEES' clothing and other possessions. 
***Employee cell phone was left laying on a shelf with single service items at the make line.


