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mango pineapple salsa/salad prep
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Hannah Bonczek

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

corn/salad prep 40

cut tomatoes/salad prep 40

salad mix/lowboy 38

orzo pasta salad/make line 38

cucumber tomato salad/make line 38

slaw/make line 38

black beans/prep unit 40

diced tomatoes/prep unit 41

egg rolls/prep unit 41

beer cheese/steam well 157

chili/steamwell 155

wings (cooling)/WIC 70

shredded lettuce/WIC 41

sliced tomatoes/WIC 41

eeg rolls/WIC 41

ambient air/WIC 34

wings (retemp)/WIC 63

clarence00777@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  TAP STATION Establishment ID:  4092018850

Date:  06/29/2026  Time In:  12:15 PM  Time Out:  1:45 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.

36 4-204.112 Temperature Measuring Devices - Functionality (C)
The cold holding units throughout the kitchen were not equipped with a temperature measuring device. (A) In cold holding units,
a thermometer sensor shall be located in the warmest part of a cold hold unit. PIC was advised.

41 3-304.14 Wiping Cloths, Use Limitation
Soiled dry and wet wiping clothes were stored on counter tops. (D) Dry wiping cloths and the sanitizing solutions in which wet
wiping cloths are held between uses shall be free of FOOD debris and visible soil. Soiled dry clothes were placed with the soiled
laundry and wet wiping cloth was placed in a bucket of chemical sanitizing solution. ***CDI***

47 4-501.12 Cutting Surfaces (C)
Cutting boards are deeply scratch and discolored. Resurface or replace cutting surfaces that can no longer be effectively cleaned
and sanitized. PIC advised. ***CDI***REPEAT VIOLATION***

49 4-602.13 Nonfood Contact Surfaces (C)
Exterior surfaces of cooking and cooling equipment were observed soiled with grease or food residue. Non food contact surfaces
of equipment shall be cleaned frequently to preclude accumulation of soil residues. Increase cleaning frequency. ***REPEAT
VIOLATION***


