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shredded cheese
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make line 40

Valerie Lindsay

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

diced tomatoes make line 40
jalapenos (only food
open) walk-in cooler 37

boxed taco meat DELIVERY - between boxes 36

refried beans steam table 164

taco meat REHEAT 168

chicken REHEAT 192

hot water prep sink 122

quat sani 3 comp sink (ppm) 200

quat sani towel bucket (ppm) 150

ServSafe Valerie Lindsay 1/18/24 0



 

Comment Addendum to Inspection Report
Establishment Name:  TACO BELL Establishment ID:  3034012803

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment does not have written procedures. A food establishment
shall have written procedures for employees to follow when responding to vomiting or diarrheal events that involve the discharge
of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the specific actions employees
must take to minimize the spread of contamination and the exposure of employees, consumers, food, and surfaces to vomitus or
fecal matter. CDI- education about this new requirement; REHS provided example clean-up plan.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) Plastic and metal containers on
clean dish rack with food debris present, lever-type scoops with dried food debris. Food contact surfaces shall be clean to sight
and touch. CDI - placed at sink for re-cleaning.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Majority of metal pans on clean dish rack were stacked together and
still wet from last night. Allow dishes to air dry.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) - food debris collecting in groove at make unit - recaulk with approved
equipment caulk to be smooth/easily cleanable. Equipment that is fixed because it is not easily moveable shall be sealed to
adjoining equipment or walls, if the equipment is exposed to spillage or seepage. 
4-501.11 Good Repair and Proper Adjustment - Equipment (C) Replace damaged/missing pvc wrap in walk-in freezer. Address
icing issue in 2 door freezer - today there is frozen condensation at top interior of unit and ice accumulation in the base.
Damaged smallwares such as spatula, tongs with damaged coating on handles, beige cambros. Equipment shall be maintained
in good repair.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf) No quat test strips available in the establishment. A test kit or other device
that accurately measures the concentration of sanitizing solutions shall be provided. PIC stated that test strips can be brought
from another location. CDI - test strips arrived while REHS was doing paperwork.

49 4-602.13 Nonfood Contact Surfaces (C) Clean undersides of shelving above steam unit and cold make line. Clean base of
cabinet under drink machine in dining room. Clean inside warming cabinet with plexiglass doors. Nonfood contact surfaces of
equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

53 6-501.18 Cleaning of Plumbing Fixtures (C) Clean base of urinal. Replace damaged toilet seat in women's room (stall to the
right). Plumbing fixtures shall be cleaned as often as necessary to keep them clean.

54 5-501.114 Using Drain Plugs (C) Orange dumpster is missing its drainplug. Drains in receptacles and waste handling units shall
have drain plugs in place.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Grout is low in areas, such as in front of 3
comp sink and rethermalizers. Re-caulk hand sink in men's room, re-caulk base of toilet in men's room, re-caulk base of toilet
(left stall) in women's room. Physical facilities shall be maintained in good repair.
6-501.12 Cleaning, Frequency and Restrictions (C) Clean ceiling where dust accumulation is present; clean dusty wall near
drive-thru. Clean other walls as needed, such as behind front hand sink. Physical facilities shall be cleaned as often as
necessary to keep them clean.

56 6-303.11 Intensity - Lighting (C) Replace burned out bulb in women's restroom at sink - lighting in this are should be 20 foot-
candles, today it is only 3-4.

Additional Comments
Key drop deliveries - If no employees are on site when cold foods are delivered, the delivery driver needs to document a delivery
temperature on the invoice - ensure that all cold foods arrive at 41F or below.

Establishment is under a transitional permit, all items on transitional permit must be completed within 180 days of date of issuance.


