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LA TABERNA MEXICAN BAR GRILL
1301 E WILLIAMS ST
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ground beef/steam table

LA TABERNA MEXICAN BAR GRILL
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156 chorizo/lowboy 40

Jaime Meza

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

shredded chicken/steam table 153 ambient air/WIC 36

refried beans/steam table 164 pork soup/WIC 38

rice/steam table 171 beef soup/WIC 38

black beans/steam table 162 chicken soup/WIC 38

queso/steam table 157 queso/WIC 41

ambient air/RIC 36 black beans/WIC 41

ham/RIC 40 refried beans/WIC 41

shrimp/RIC 39 shrimp/WIC 41

chile relleno/RIC 40

cut tomatoes/ice bath cooling 48

cut tomatoes/ice bath cooling (1hr) 39

grilled chicken/final cook 191

fries/final cok 201

shredded cheese/prep 41

shredded lettuce/prep 36

pico de gallo/prep 40

guacamole/prep 41

ambient air/lowboy 38

tilapia/lowboy 40

lataberna1322@gmail.com



 

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

Date:  09/23/2025  Time In:  11:30 AM  Time Out:  1:30 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.

10 Violation: 5-205.11 - Using a Handwashing Sink - Operation and Maintenance (Pf)
The handwashing sink in the prep area was observed to contain food debris and was blocked by a large trash can, making it
inaccessible for proper handwashing. A handwashing sink shall be used only for handwashing and must be maintained in a
manner that ensures it is accessible at all times for that purpose. The Person in Charge (PIC) immediately had the sink cleaned
and the trash can relocated to restore access. ***CORRECTED DURING INSPECTION (CDI)**

16 4-601.11(A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)
Several knives with visible food residue were stored in the clean utensil area, indicating they had not been properly cleaned.
Food-contact surfaces of equipment and utensils must be clean to sight and touch to prevent contamination.PIC removed the
soiled knives and placed them in the dishwashing area for proper cleaning and sanitizing. ***CDI***

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C)
Several food containers were observed wet stacked while being stored as clean. After cleaning and sanitizing, equipment and
utensils must be stored n a self-draining position that allows air drying. ***CDI***

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Lowboy coolers were observed to be pooling condensate inside the units. Equipment must be maintained in good repair and
properly adjusted to prevent the accumulation of moisture. PIC was informed and will arrange for maintenance or repair to
eliminate the pooling condensate and ensure the units operate properly.

49 4-602.13 Nonfood Contact Surfaces (C)
Prep surfaces remained soiled with food debris during inspection and walk in cooler shelving has residue accumulation. Nonfood
contact surfaces of equipment shall be kept clean to prevent the accumulation of dust, food residue, and other debris. These
surfaces must be cleaned at a frequency necessary to maintain cleanliness and prevent potential contamination. PIC was
advised to increase the cleaning frequency of these areas. Surfaces were scheduled for cleaning.


