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diced potatoes/reheat for hot holding
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Cassandra Scott

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850
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shredded lettuce/make line prep 41

diced tomato/make line prep 41

shredded cheese/make line prep 41

refried beans/make line prep 162

ground beef/make line prep 158

ambient air/RIC 38

shredded lettuce/RIC 41

sliced tomatoes/RIC 40

guacamole/RIC 41

gaucamole/WIC 40

shredded lettuce/WIC 40

diced tomato/WIC 40

ambient air/WIC 34

rs019917@tacobell.com



 

Comment Addendum to Inspection Report
Establishment Name:  TACO BELL Establishment ID:  4092012312

Date:  06/25/2026  Time In:  12:00 PM  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.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) 4-602.13 Nonfood
Contact Surfaces (C)
The follow surfaces are soiled and shall be cleaned: clam shell grill, clam shell holder on make line, make line counters, and
exterior surfaces of make line equipment. Keep non food contact surfaces of equipment clean to avoid build up of dust, food
residue or debris.4-602.13 Non food contact surfaces of equipment shall be cleaned frequently to preclude accumulation of soil
residues. Increase cleaning frequency.***REPEAT VIOLATION***

55 6-501.12 Cleaning, Frequency and Restrictions (C)
Floors along cookline, under equipment, and inside the walk in cooler and walk freezer are soiled with food debris and build up.
Physical facilities shall be cleaned as often as necessary to keep them clean. Review cleaning frequency and adjust as
necessary.***REPEAT VIOLATION***


