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fries/final cook
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209 wings/prep drawer 38

Clarence Mitchell

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

tater tots/final cook 204 diced tomato/WIC 38

burger/final cook 199 shredded lettuce/WIC 38

fried egg/final cook 163 chili/WIC 37

bratwurst/grill hot holding 199 ambient air/WIC 36

hotdog/grill hot holding 171

diced celery/sandwich prep 38

diced tomato/sandwich prep 38

black beans/sandwich prep 38

egg roll/sandwich prep 38

shredded lettuce/prep 38

sliced tomato/prep 37

pineapple salsa/prep 38

pico de gallo/prep 38

arugula/prep 37

slaw/prep 38

pickled cabbage/grill drawer 41

slaw/grill drawer 41

vegetable burger/grill drawer 40

diced tomato/grill drawer 40

clarence00777@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  TAP STATION Establishment ID:  4092018850

Date:  06/05/2025  Time In:  10:30 AM  Time Out:  1:00 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.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P)
Homemade strawberry and homemade poppyseed dressing were held in walk in cooler beyond the marked discard date. Discard
the food requiring date labels once time/temperature window has expired. The PIC discarded the food items. EHS advised to
include use by/discard date on labels to encourage staff to discard food before date marking expires. ***CORRECTED DURING
INSPECTION (CDI)***

47 4-501.12 Cutting Surfaces (C)
Cutting boards are deeply scratch and discolored. Resurface or replace cutting surfaces that can no longer be effectively cleaned
and sanitized. PIC advised.


