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Chicken /Final cook
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Jaime Meza

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269
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Corizo sausage /Final cook 184

Tilapia/Scallops /Glass door reach-in 35 - 38

Chicken/Shrimp/Beef /Grill cooler drawer 41

Sour cream/Cut lettuce/Pico /Flip top 37 - 41

Hot dogs/Shrimp /Reach-in 40 - 41

Pulled chicken in broth /Final reheat 177 - 180

Milk /Expo cooler 40

Fish/Chicken/Beef /Walk-in 39 - 41

Chicken nuggets /Reach-in 40

Ground beef /Steam talbe 144 - 171

Rice /Final cook for hot hold 200 - 210

Green salsa /Final reheat 188

Pork /Hot hold, second steam table 162

lataberna1322@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  LA TABERNA MEXICAN BAR & GRILL Establishment ID:  4092019323

Date:  10/01/2024  Time In:  10:30 AM  Time Out:  12:15 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.

39 3-305.11; Core; Observed standing water in the bottom of the reach-in cooler next to the steam table. Food shall be stored in a
clean, dry location and where it is not exposed to splash, dust or other contamination. CDI- excess moisture wiped up. No point
taken.

42 3-302.15; Core; Observed avocado cut on the makeline with the produce stickers still on the skin. Raw fruits and vegetables
shall be thoroughly washed in water to remove dirt and other contamination prior to being cut, combined with other ingredients,
or served in ready-to-eat form. CDI- remaining avocado sent to be washed.

45 4-903.11 (A) and (C); Core; Stacks of single-use to-go containers were stored with the food contact portion exposed on the
serving line. Single-service articles shall be kept in the original protective package or stored by using other means that protect
from contamination until used. CDI- containers were inverted. Full point will be taken on next inspection for a repeat violation.

47 4-201.11; Core; Metal wire shelving in the walk-in cooler was spray painted with a silver coating. It is now starting to peel off
which inhibits cleanability and may contaminate food. Equipment and utensils shall be designed and constructed to be durable
and to maintain their characteristic qualities under normal use conditions. Replace shelving to avoid future demerits.

49 4-601.11 (C); Core; The exterior of the glass door reach-in cooler has residue accumulation especially near the gaskets. Fan
cover inside this unit is dusty. The right side fan cover in the walk-in cooler is dusty as well. The nonfood-contact surfaces of
equipment shall be kept free of an accumulation of dust, dirt, food residue and other debris. Increase cleaning frequency.

56 6-501.14; Core; The ceiling vent in the prep area is coated in heavy dust accumulation. Ventilation systems shall be cleaned and
filters changed so they are not a source of contamination by dust, dirt and other materials. Please clean this vent.

Additional Comments
Facility is now obtaining shellstock (oysters) and is maintaining tags in the office for 90 days. Date of last sale is recorded on the tag.


