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three compartment sink 130 red sauce cooling @ 2:30 pm 80

Octavian Abernathy

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

quat sanitizer
three compartment sink and
bucket in ppm 200 red sauce cooling @ 3:00 pm 66

beef make line 1 160

chicken " 170

rice " 163

refried beans " 180

black beans " 168

shredded lettuce " 40

shredded cheese " 39

diced tomatoes " 38

beef hot holding 2 door 167

chicken " 170

refried beans " 150

air temp make line 1 38

beef make line 2 170

chicken " 168

refried beans " 170

black beans " 163

diced tomatoes " 39

shredded cheese " 40

rs039738@tacobell.com

development@charterfoods.net



 

Comment Addendum to Inspection Report
Establishment Name:  TACO BELL Establishment ID:  3034012852

Date:  11/21/2022  Time In:  2:10 PM  Time Out:  4:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Octavian Abernathy Food Service 06/06/2018 06/06/2023

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.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C)
Single stack of To-Go cups below the frozen icee machine were not being properly protected. 
SINGLE-SERVICE and SINGLEUSE ARTICLES shall be stored:
(1) In a clean, dry location 
(2) Where they are not exposed to splash, dust, or other 
contamination. 
CDI - A new sleeve of cups were added to the storage bin.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Ice is forming at the bottom of the walk-in freezer door on the walk-in cooler side. 
(B) Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted in
accordance with manufacturer's specifications.

49 4-601.11 Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)
Cleaning needed on shelving units and under food prep surfaces, along equipment seams, and under cutting boards on make
line. 
(C) Non-Food-Contact Surfaces of Equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

51 5-205.15 (B) System Maintained in Good Repair
Standing water around the front cash registrar and has yet to be determined where the leak is coming from. 
(B) Maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C)
Cleaning needed along the baseboards under, behind, and in corners of equipment and shelving units throughout the food prep
area. 
(A) PHYSICAL FACILITIES shall be cleaned as often as necessary to keep them clean. 

Additional Comments
Craig Bethel REHS
cell # 336-462-3735
email:bethelcj@forsyth.cc


