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Pre-cooked chicken, reheat in bag/Steamer

TACO BELL

1205 LAURA VILLAGE RD
APEX NC

92 Wake 27523-7140
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(919) 363-6684

4092012312
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180

Leah Walker

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Cut tomato/lettuce /Makeline 38 - 40

Shredded cheese /Makeline 40

Chicken/Steak/Makeline 150 - 160

Beans/Rice /Makeline 142 - 162

Ground beef /Makeline 137 - 143

Diced tomato /Reach-in 40

Rice/Beans /Hot box 140 - 152

Queso /Hot box 138

Steak /Walk-in 37

Cut lettuce/diced tomato /Walk-in 40 - 41

leahw5120@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  TACO BELL Establishment ID:  4092012312

Date:  12/18/2024  Time In:  1:00 PM  Time Out:  2:30 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); Core; No certified food protection manger was present upon arrival for inspection. The person in charge shall be a
certified food protection manger who has shown proficiency of required information through passing a test that is pat of an
accredited program. Current PIC is scheduled for ServSafe next week.

43 3-304.12 (A); Core, Several food scoops in refried beans and ground beef were observed with handles in the food. In-use
utensils used on TCS food must be stored with handles above the food and top of the food container. CDI- scoops removed and
replaced. No point taken today.

44 4-903.11 (A), (B), and (D); Core; Numerous clean metal pans were stored on the clean equipment shelf stacked together while
wet. After cleaning and sanitizing, equipment and utensils shall be stored in a self-draining position that allows air drying. CDI-
pans separated for drying.

49 4-601.11 (B) and (C); Core; The handles on hot boxes have old food residue accumulation. The top of the hot box equipment has
dust accumulation. The nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue
and other debris. Increase cleaning frequency.


