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brown rice/serving line
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136 diced tomatoes/RIC 40

Noah Quarles

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

white rice/serving line 152 grilled corn/RIC 39

fajita/serving line 156 streak/RIC 41

barbacoa/serving line 170 chicken/RIC 41

chicken/serving line 165 shredded lettuce/WIC 40

pintos/serving line 172 diced tomatoes/WIC 38

black beans/serving line 169 grilled corn/WIC 38

shredded lettuce/serving line 41 steak/WIC 40

salsa/serving line 40 chicken/WIC 40

corn/serving line 40 ambient air/WIC 34

brown rice/digital makeline 138

white rice/digital makeline 149

fajita/digital makeline 163

barbacoa/digital makeline 171

pinto/digital makeline 167

black bean/digital makeline 162

shredded lettuce/digital makeline 40

salsa/digital makeline 41

queso/digital makeline 151

ambient air/RIC 38

NC.2822.APEX@CHIPOTLE.COM



 

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

Date:  10/20/2025  Time In:  2:30 PM  Time Out:  4:30 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.

41 3-304.14 Wiping Cloths, Use Limitations (C)
The chemical sanitizing solution was visibly soiled with floating food debris. Maintain sanitizer containers for in-use cloths free of
visible debris and soil. The PIC remade and tested the chemical sanitizing solution. ***CDI***

49 4-602.13 Nonfood Contact Surfaces (C)
The following are soiled and shall be cleaned: reach in cooler interior, serving line counters, cubbies storing single service items,
and hand washing sink. Non food contact surfaces of equipment shall be cleaned frequently to preclude accumulation of soil
residues. Clean the items listed.

51 5-205.15 (B) Leak pipe etc. not imminent threat
The black hose three compartment sink is leaking. Maintain a plumbing system in good repair. PIC has a work order pending for
this. 

55 6-501.12 Cleaning, Frequency and Restrictions (C)
Floors throughout kitchen are soiled including but not limited to high traffic areas, underneath equipment, and corners. Wall at
hand washing sinks and grill area are soiled with food residue buildup and splatter. Physical facilities shall be cleaned as often
as necessary to keep them clean. Clean these areas more frequently.


