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3 comp 126 guacamole make unit dine in 39

Allison Nichols

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

sanitizer quat 3 comp 200 steak make unit dine in 155

sanitizer quat bucket 200 chicken make unit dine in 150

steak walk in cooler 36 rice make unit dine in 154

lettuce walk in cooler 40 beans make unit dine in 160

guacamole walk in cooler 39 lettuce reach in cooler drive side 40

tomato make unit drive side 39 lettuce reach in cooler dine in side 40

cheese make unit drive side 39

lettuce make unit drive side 40

guacamole make unit drive side 39

beef make unit drive side 145

steak make unit drive side 155

rice make unit drive side 155

chicken make unit drive side 150

beans hot holding cabinet 150

beef hot holding cabinet 153

rice hot holding cabinet 155

tomato make unit dine in 39

lettuce make unit dine in 40

cheese make unit dine in 40

rs039734@tacobell.com



 

Comment Addendum to Inspection Report
Establishment Name:  TACO BELL Establishment ID:  3034012801

Date:  05/16/2022  Time In:  12:15 PM  Time Out:  2:00 PM

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.

2 2-102.12(A) Certified Food Protection Manager (C) The person in charge at the time of the inspection was not a certified food
protection manager. The person in charge shall be a certified food protection manager who has shown proficiency of required
information through passing a test that is part of an accredited program.

45 4-904.11 Kitchenware and Tableware - Preventing Contamination (C) Several stacks of cups were stack too High exposing the
lip contact portions of the cup. Single-service articles shall be handled, displayed, and dispensed so that contamination of food-
and lip-contact surfaces is prevented.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Reseal ice machine on beverage station. Seal
beverage machine to prep table. The legs to the tea beverage prep table are chipping paint. Continue to work on repairs noted on
transitional permit comment addendum.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)REPEAT. Additional
cleaning is needed on the left side of the dining room beverage station and the shelving holding the clean dishes. Nonfood
Contact Surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

53 6-501.18 Cleaning of Plumbing Fixtures (C) REPEAT. Additional cleaning needed on the bottom of the men's and women's
toilets. Cleaning needed on the handwashing sink in the womens restroom. Plumbing Fixtures such as handwashing sinks,
toilets, and urinals shall be cleaned as often as necessary to keep them clean.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) The dumpster pad is heavily soiled with trash and debris. Refuse
storage areas shall be maintained clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Broken tiles under the front POS station.
Reseal the mop sink to the wall. Low grout throughout the kitchen especially in front of the fryers. Re-caulk around laminate for
the upper cabinet, replace laminate stripping where it is missing, bottom of the base cabinet is damaged near the front
handwashing sink. Floor drain under the re-thermalizer needs to be re-worked to slop to drain. Physical facilities shall be
maintained in good repair. Continue to work on transitional items.
6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed (C) Add coved base to the mop outside of mop sink The
floors in food establishments in which water flush cleaning methods are used shall be provided with drains and be graded to
drain, and the floor and wall junctures shall be coved and sealed. Continue to work on repairs noted on transitional permit
comment addendum.
6-501.12 Cleaning, Frequency and Restrictions (C) additional wall and floor cleaning needed throughout the establishment. Dust
is building up on the ceiling around air vents and on the walls. Heavy dust build-up on the walls near the mop sink. Physical
facilities shall be cleaned as often as necessary to keep them clean.


