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shredded cheese/prep
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40

Anny Garcia

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

shredded lettuce/prep 39

diced tomato/prep 39

pico de gallo/prep 40

guacamole/prep 41

fries/steam table 158

rice/steam table 161

refried beans/steam table 165

chili/steam table 173

tenders/warming cabinet 148

diced potaotes/warming cabinet 151

diced tomatoes/WIC 40

guacamole/WIC 41

pico de gallo/WIC 40

chicken/WIC 38

steak /WIC 38

ambient air/WIC 34

rice/hotbox 148

refried beans/hotbox 150

ambient air/hotbox 165

rs019917@tacobell.com



 

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

Date:  07/02/2025  Time In:  3:00 PM  Time Out:  5:00 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.

47 4-101.19 Nonfood-Contact Surfaces (C)
Bottom shelf of work top is line with cardboard. Non FOOD-CONTACT SURFACES of EQUIPMENT that are exposed to splash,
spillage, or other FOOD soiling or that require frequent cleaning shall be constructed of a CORROSION-RESISTANT,
nonabsorbent, and SMOOTH material. Remove cardboard.

49 4-602.13 Nonfood Contact Surfaces (C)
The hotbox handles, interior, gaskets, and top are soiled with food residue and dust. The nonfood-contact surfaces of equipment
shall be kept free of an accumulation of dust, dirt, food residue and other debris. Increase cleaning frequency. ***REPEAT
VIOALTION***

55 6-501.12 Cleaning, Frequency and Restrictions (C)
Floors along cookline, under equipment, and throughout the establishment are soiled with food debris and build up. Physical
facilities shall be cleaned as often as necessary to keep them clean.


