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ground beef /reheat for hot hold
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eggs /hot hold 156

lettuce/reach in cooler 41

cheese /reach in cooler 41

cheese/reach in cooler 39

lettuce/reach in cooler 37

eggs /walk in cooler 40

ground beef /walk in cooler 39

hot water/3 comp sink 116

quat sanitizer/3 comp sink - ppm 200

chicken/ reheat for hot hold 178

steak /reheat for hot hold 185

steak /reheat for hot hold 190
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Comment Addendum to Inspection Report
Establishment Name:  TACO BELL 40015 Establishment ID:  3034010772

Date:  04/08/2024  Time In:  9:08 AM  Time Out:  10:25 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Lashundria Green 20983690 Food Service 09/07/2021 09/07/2026

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.

10 6-301.12 Hand Drying Provision (Pf). Both handwashing sinks were out of paper towels. 
**Each handwashing sink or group of 2 adjacent handwashing sinks shall be provided with: (A) individual, disposable towels; (B)
a continuous towel system that supplies the user with a clean towel. 
CDI: Paper towels were placed at both sinks.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). REPEAT with improvement.
Containers stored on the clean utensil racks with labeld still on them. 
**(A) Equipment food contact surfaces and utensils shall be clean to sight and touch.
CDI: The containers were placed at the three compartment sink to be rewashed.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C). One hanging sanitizer bucket is cracked and the other is
beginning to crack. These need to be replaced when they are in poor repair. 
**(A) Equipment shall be maintained in a state of repair and condition.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). The inside of the reach in
cooler under the cold line, the walk in freezer floor, the reach in freezer, and the counter at the customer drink area. 
**(C) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.12 Cleaning, Frequency and Restrictions (C). REPEAT different area. The floor under the fryers and large pieces of
equipment need detail cleaning. 
**(A) Physical facilities shall be cleaned as often as necessary to keep them clean.


