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diced tomatoes/2 door prpe ref 41
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Comment Addendum to Inspection Report
Establishment Name:  TAQUERIA LA ESQUINA (WCID #662) Establishment ID:  4092030386

Date:  04/02/2025  Time In:  1:20 PM  Time Out:  2:15 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.

6 Observation: Bottled drink open sitting on shelf where food is stored. Ensure that drinking containers are stored not to
contaminate and in approved drinking containers that break hand/mouth contact such as cup, lid and straw. CDI: Drink was
moved to another area away from food products.
2-401.11 Eating, Drinking, or Using Tobacco (C)
(B) Closed beverage containers may be used if the container is handled to prevent contamination of the employee's hands, the
container, and exposed food; clean equipment, utensils and linens; and unwrapped single-service and single-use articles.

22 Observation: TCS (temperature control safety) foods (cooked beef 46F) and (cooked pork 47F) were found exceeding 41F in
lower section of prep refrigerator. CDI: Operation started less than 1 hr and food products were moved to ice holding to decrease
temperature. Operator to provide ice during transport and set up to ensure food remains 41F or below.
3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Maintain TCS foods in cold holding at 41F or less. -P

Additional Comments
Plan for replacement of gaskets that are beginning to tear.
Operating Address: 2901 Hwy 64 E, Apex NC


