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Beef

TACO BELL

1695 WESTBROOK PLAZA DRIVE
WINSTON SALEM NC

34 Forsyth 27103

x
x

CHARTER CENTRAL, LLC

(336) 768-7017

3034012800

X
A

06/28/2022

IVx

In store line 186 Sanitizer 3 comp sink (Chlorine ppm) 100

Christena Clifford

Ashley Mize

07/08/20222663 - Mize, Ashley

(336) 830-0717

X

Chicken In store line 169 Hot water 3 comp sink 118

Steak In store line 170 Angelic Gardner ServSafe 2/23/2027 0

Rice In store line 189

Cheese In store line 170

Tomatoes Drive thru line 35

Lettuce Drive thru line 38

Cheese Drive thru line 38

Tomatoes Drive thru line (reach in) 45

Rice Drive thru line 189

Beef Drive thru line 175

Chicken Drive thru line 205

Steak Drive thru line 184

Potatoes Hot holding 149

Chicken Hot holding 181

Rice Hot holding 157

Beef Hot holding 166

Eggs walk in 41

Onion walk in 41

Chicken walk in 32

cclifford@charterfoods.net



 

Comment Addendum to Inspection Report
Establishment Name:  TACO BELL Establishment ID:  3034012800

Date:  06/28/2022  Time In:  10:50 AM  Time Out:  1:40 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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P)(REPEAT). New
employee health policy not provided or known. Ensure the updated employee health policy is provided and employees are made
aware of changes. CDI-provided by inspector

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf)(REPEAT). Procedures for vomiting and diarrheal events were not on-
site during inspection. Ensure procedures for these events are provided and understood by employees. CDI-procedures provided
by inspector.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)(REPEAT). Tomatoes under the
prep line for dine in was being held too warm (44F-45F). Ensure equipment is functioning properly to hold food at 41F, food
being held cold shall be held at 41F or below. CDI-food moved to walk-in cooler, management states work order has been sent
for equipment to be looked at.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing -(C): In the dry storage
boxes of single-service and single-use articles were stored on the floor. Equipment and utensils, laundered linens, and single-
service and single-use articles shall be stored: (1) In a clean, dry location; (2) Where they are not exposed to splash, dust, or
other contamination; and (3) At least 6 inches above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) The dining room prep unit cold holding is not working or on, and
the drive thru prep unit low reach in ambient is 44F. The door of the hot holding unit is not level and hot air is seeping out.
Equipment shall be maintained in a state of repair and condition that meets the requirements. 

4-202.11 Food-Contact Surfaces - Cleanability (Pf) Three dishes were observed in poor condition with cracks and denting. A
multiuse food-contact surfaces shall be: (2)Free of breaks, open seams, cracks, chips, inclusions, pits, and similar
imperfections; (3) Free of sharp internal angles, corners, and crevices. CDI: The three dishes were discarded.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf). Quat test strips were provided, but they are currently using chlorine sanitizer
and had no chlorine test strips. A test kit or other device that accurately measures the concentration in Mg/L of sanitizing
solutions shall be provided. A verification visit is required on 7/8/2022, if test strips are received before date send a picture of test
strips to 336-830-0717

51 5-205.15 (A) Repair not in accordance with law -(C) At the 3 compartment sink the faucet still runs after being turned off. A
plumbing system shall be: (A) Repaired in according to law; and (B) Maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C)(REPEAT)- Floors, walls and ceilings need to be cleaned more frequently to
reduce build up of food and food debris/grease. Floors, walls and ceilings shall be cleaned to a frequency to reduce the
accumulation of food, food debris and grease build up.


