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Beef/Chicken/Shrimp /Grill cooler drawer
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40 - 41

Jaime Mendez

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Pico/Cut lettuce /Fliptop 39 - 40
Chicken nuggets/Shrimp/Reach-in under
fliptop 39 - 41

Chorizo sausage/Fish /Reach-in 39 - 40

Scallops /Reach-in 38

Refried beans /Reheat for hot hold, on stove 165 - 170

Rice /Final cook for hot hold 185

Ground beef /Reheat for hot hold, on stove 195 - 200

Chicken /Walk-in, cooling overnight 48

Cut lettuce /Walk-in, prep cool < 1hr 58

Fish/Beef/Walk-in 39 - 41

Pulled chicken /Walk-in 40

Pork /Reach-in, thawing 30

Salsa /Reach-in by bar 34 - 37

Milk /Glass door reach-in 41

Chicken/Beef/Beans /Hot holding, serve line 153 - 168

Beef /Final cook 187

Cut lettuce /Walk-in, prep cool 1hr 51

lataberna1322@gmail.com



 

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

Date:  04/02/2025  Time In:  10:15 AM  Time Out:  12:05 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.

20 3-501.14(A); Priority; Observed cooked chicken cooling from last night in the walk-in cooler at 48F. Quickly cool TCS foods
within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to 41F. Use appropriate cooling methods to achieve
proper cooling time. CDI- chicken voluntarily discarded.

33 3-501.15; Priority Foundation; Cooked chicken failed to cool within the proper time frame due to ineffective cooling methods.
Chicken was placed in a large stock pot with a lid. Quickly cool TCS foods using methods such as open/vented shallow pans,
smaller portions, large ice baths or ice wands and active stirring. Cold air must flow around product to remove the heat. CDI-
chicken was discarded and cooling methods were reviewed with PIC.

39 3-305.11; Core; Observed frozen condensation accumulating on a box of open corn near the entrance of the walk-in freezer.
Frozen condensation observed on other food boxes as well. Food shall be stored in a clean, dry location and where it is not
exposed to splash, dust or other contamination. CDI- box of corn was closed. Keep freezer door shut all the way to avoid ice
accumulation near the entrance. This item was marked out for standing water inside the reach-in unit on last inspection. Full
points may be taken for repeat violations in the future.

43 3-304.12 (A); Core; A plastic bowl was being used as a scoop in an open box of frozen corn. In-use utensils in TCS food must be
stored with handles above the food and top of the food container. Use appropriate dispensing utensils with handles that can be
kept out of the food. CDI- bowl removed. No point taken.

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 full point demerit in the
future.

49 4-601.11 (C); Core; Inside of grill cooler drawers have food residue accumulation. Shelving in the walk-in cooler has residue
accumulation. The nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue and
other debris. Increase cleaning frequency. All other surfaces observed clean. Full point not taken.

56 6-501.14; Core; The ceiling vents in the prep area and near chip/salsa prep area are 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 these vents. Full point taken for repeat violation.

Additional Comments
Facility sometimes receives oysters from Performance or US Foods. Tags are kept in the office for 90 days.


