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1003 SOUTH MAIN STREET

KERNERSVILLE
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KERNERSVILLE NC

34 Forsyth 27284

x
x

CHARTER CENTRAL LLC

(336) 993-8226

3034012853

X
A

05/23/2023

IVx

Dine In Side Make Line 50 Beans Drive Through Hot Line 148

Angela Harvey

Glen Pugh

05/26/20233016 - Pugh, Glen

(336) 703-3164

X

Cheese Dine In Side Make Line 45 Rice Drive Through Hot Line 189

Lettuce Dine In Side Make Line 45 Sausage Drive Through Hot Line 160

Cheese
Dine In Side Make Line Reach
In 40 Beef Hot Box 148

Ambient
Dine In Side Make Line Reach
In 43 Beans Hot Box 147

Tomato Drive Through Side Make Line 37 Eggs
Commercial Reheat for Hot
Holding 197

Cheese Drive Through Side Make Line 35 Steak Walk In Cooler 31

Lettuce Drive Through Side Make Line 33 Beef Walk In Cooler 38

Cheese Drive Through Side Make Line 41 Eggs Walk In Cooler 35

Hashbrown Hot Cabinet 144 Hot Water 3 Comp Sink 135

Chicken Dine In Hot Line 141 Sanitizer
Quaternary
Ammonia

3 Comp Sink 400

Steak Dine In Hot Line 182

Beef Dine In Hot Line 183

Black Bean Dine In Hot Line 193

Bean Dine In Hot Line 197

Rice Dine In Hot Line 184

Chicken Drive Through Hot Line 161

Steak Drive Through Hot Line 165

Beef Drive Through Hot Line 167

Black Beans Drive Through Hot Line 172

jjones@charterfoods.net

dbell@charterfoods.net



 

Comment Addendum to Inspection Report
Establishment Name:  TACO BELL Establishment ID:  3034012853

Date:  05/23/2023  Time In:  10:10 AM  Time Out:  12:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Angela Harvey 22708556 Food Service 10/03/2027

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.

8 2-301.14 When to Wash (P) - FOOD EMPLOYEES shall clean their hands and exposed portions of their arms as specified under
§ 2-301.12 immediately before engaging in FOOD preparation including working with exposed FOOD, clean EQUIPMENT and
UTENSILS, and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.
***Employee arrived at work to start shift, clocked in at the register, and then went to put on disposable gloves without washing
hands first. CDI PIC had employee wash hands.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - TIME/TEMPERATURE
CONTROL FOR SAFETY FOOD shall be maintained: at 41F or below.
***The make line unit on the dine in side was not maintaining food at 41F or below (see pg. 2 for temperatures). The line had
been set up approximately 45 minutes prior so all food was taken back to walk in cooler to chill quickly and work order placed for
the unit (unit is brand new and may just need adjusting). Ambient temperature of reach portion measured 43.5F on EHS
registering thermometer. A verification will be made on 5/26/2023 to ensure proper cold holding.

39 3-307.11 Miscellaneous Sources of Contamination (C) - FOOD shall be protected from contamination that may result from a
factor or source not specified under Subparts 3-301 - 3-306. 
***The air vents are missing diffusers and blowing extremely hard. They are screened with 1/2" grates, but one of the vents has
insulation materials that has been blown through stuck on the screen. This could introduce physical contaminates into the food
as items are not covered on the make line.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Equipment shall be maintained in good repair. 
***The bottom door to the hot box closest to office needs to be adjusted so door can close properly.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf) - A test kit or other device that accurately measures the concentration in
MG/L of SANITIZING solutions shall be provided.
***Facility did not have test strips for the quaternary ammonia sanitizer. PIC stated that they were lost when they were moving
items back into the store after remodel. A verification will be made by 6-1-2023.

54 55-501.115 Maintaining Refuse Areas and Enclosures (C) - A storage area and enclosure for REFUSE, recyclables, or
returnables shall be maintained free of unnecessary items, as specified under § 6-501.114, and clean.
***Left over paint and other construction materials have been left at the dumpster area and will need to be removed.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Physical facilities shall be maintained in
good repair.
***The air vents are missing diffusers and blowing extremely hard. One of the vents has insulation materials that has been blown
through stuck on the screen. This could introduce physical contaminates into the food as items are not covered on the make line.


