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TACO BELL

255 SUMMIT POINT LANE
WINSTON SALEM NC

34 Forsyth 27105

x
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CHARTER CENTRAL, LLC

(336) 377-2499

3034012798

X
A

12/02/2022

IVx

final cook 200

Ashlee Woods

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

lettuce line 2 39

tomatoes line 2 34

cheese line 2 35

ambient line 2 33

chicken hot holding 140

rice hot holding 150

beef hot holding 146

beans hot holding 147

pizza sauce line 1 145

chicken line 1 150

rice line 1 146

tomatoes line 1 41

ambient line 1 36

pizza sauce walk in cooler 39

ambient walk in cooler 36

beans hot holding unit 160

hot water three comp sink 123

quat sani three comp sink 150

rs039724@tacobell.com

ap@charterfoods.net



 

Comment Addendum to Inspection Report
Establishment Name:  TACO BELL Establishment ID:  3034012798

Date:  12/02/2022  Time In:  1:50 PM  Time Out:  3:30 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.

39 3-305.11 Food Storage - Preventing Contamination from the Premises- one box of lettuce stored on floor in walk in cooler. PIC
stated box was accidently left from delivery that occurred previously. Food shall be stored in a clean, dry location at least six
inches off the ground.

49 4-602.13 Nonfood Contact Surfaces- Additonal cleaning needed in reach in freezer near fryers and on sides of fryers, as well as
on hot holding unit (line 2) in-between pans. Nonfood contact surfaces shall be clean to sight and touch and free of accumulation
of food/food debris. 

56 6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition-REPEAT- Additional cleaning required on vents and
lights throughout facility. Intake and exhaust air ducts shall be cleaned and filters changed so they are not a source of
contamination by dust, dirt, and other materials.//6-403.11 Designated Areas - Employee Accommodations for eating / drinking /
smoking- employee drink stored in contact with dry storage products. Areas designated for employees to eat, drink, and use
tobacco shall be located so that food, equipment and single use articles are protected from contamination.


