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Beans /Expo area hot box
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120 - 131

Genevive Goolsby

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Rice/Beans/Pork/Expo area hot hold 140 - 153

Pico/Cut lettuce /Serving line 40 - 41

Pork/Chicken/Rice/Serving line 148 - 170

Beans /Serving line 167

Pork/Beef/Sour cream /Walk-in 39 - 40

Chicken /Small reach-in by grill 40

Cut lettuce/Pico /Reach-in 41

Beans /Reheat from package 200+

Bagge beans /Small reach-in by grill 41

Rice /Hot box under prep counter 120 - 126

Chicken /Hot box under prep counter 112 - 114

NC.2822.APEX@CHIPOTLE.COM



 

Comment Addendum to Inspection Report
Establishment Name:  CHIPOTLE #2822 Establishment ID:  4092017327

Date:  12/17/2024  Time In:  11:00 AM  Time Out:  12:30 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.

21 3-501.16(A)(1); Priority; Observed beans in the expo area hot box holding between 120 and 131F. Cooked chicken in the hot box
under prep counter measured 112F. Rice in the same unit measured 120 - 126F. Maintain TCS foods in hot holding at 135F or
above. CDI- Chicken was reheated on the grill to 165F for continued hot holding. Rice and beans were voluntarily discarded.
Temperature on hot box was raised to over 160F to keep foods hot.

47 4-501.11; Core; Coated metal shelving in the tall reach-in unit is starting to peel and rust. Equipment shall be kept in good repair
and so that it is easily cleanable. Replace shelving soon. Half point taken today. A full point may be taken for repeat violations.

48 4-501.14; Core; The warewashing machine has old food residue along the top and under the doors. Clean this machine
throughout the day or at least every 24 hours if used.

49 4-601.11(B) and (C); Core; Food residue accumulation observed in the interior corners of the hot hold units. The top of the
reach-in cooler has dust accumualtion. The nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust,
dirt, food residue, and other debris. Increase cleaning frequency. Full point taken for repeat violation.

51 5-205.15; Core; The three compartment sink is leaking from a drain pipe underneath. Maintain a plumbing system in good repair.
PIC has a work order pending for this. No point taken.


