Additional followups

Retail Food Establishment Inspection Report

First aid kit

.00 . ;
$50.00 fee City of Rockwall Vomit clean up
Employvee health

Date: Time in: Time out: License/Permit # Food handlers | Food managers 1 5

. . P: of
06/30/25 |7:55 am |10:30 Food 5058 35 s
Purpose of Inspection: |/ 1-Routine |_J 2-Follow Up 3-Complaint | | 4-Investig 5-CO/Construction |1 6-Other| || TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: ____
Taco Bell 018722 Smf v' Number of Violations COS:
Physical Address: Pest control : Hood Grease trap/ waste oil Follow-up: Yes[ ] 4/ 96/ A
2815 ridge road Ecolab— 6/15/2025Bne sightings | Stickler 8/24 | Lee 2/20/25'1000/ Les gets easysboil too | No @

Compliance Status: Qut = not in compliance

rk i ints i bo:
'M; the appropriate points in the OUT box

IN = in compliance

NO = not observed

NA = not applicable

for each numbered item Mark i in aporopriste box for IN, NO,_NA. COS

COS = corrected on site
Mark an _+/iin appropriate box for R

Priority Items (3 Points) vielations Require I diate Corrective Action not to exceed 3 days
Compliance Status | | Compliance Status |
o| 1| N[N[C . R o[t [N[N[C
Time and Temperature for Food Safety i
:_J N|O| A g | (F = degrees Fahrenheit) ¥ N|loOo| A g Employee Health

| 1. Proper cooling time and temy

erature
it until usad if cpooling down leflovers to

12. Management, food employees and conditional employees;

Cooked them hel A N
V ; 5 knowledge, responsibilities, and reporting
| Track cholera down fda recommend every 30 mins uniil cold temp V Posting at all hand sinks because code requires
2. Proper Cold Holding temperature{41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
|¢ GOOd V eyes, nose, and mouth

v | |

| 3. Proper Hot Holding temperature(135°F)
Good

Preventing Contamination by Hands

4. Proper cooking time and temperature
Reheaﬁng fir hot %olding i

A

14. Hands cleaned and properly washed/ Gloves used properly
Gloves

Hours) Holdinig only today

AN

| 5. Proper reheating procedure for hot holding (165°F in 2

15. No bare hand contact with ready to eat foods or approved
alternate method properly followed (APPROVED Y__ N_ )

6. Time as a Public Health Control; proce

dures & records

Highly Susceptible Populations

Approved Source

16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
All eats are precooked and no eggs used

Allergy policy/training

R = repeat violation W/~ Watch

7. Food and ice obtained from approved source; Food in
V good condition, safe, and unadulterated; parasite Chemical
destruction : eI
Mcclain / company
8. Food Received at proper temperature I 17. Food additives; approved and properly stored; Washing Fruits
Vendors are suppose to/manager adds the f needed v & Vegetables
all precut and prepped to be rte
Al ) 18. Toxic substances propetly identified, stored and used
11 A
Protection fron Contamingtion v Stored in ftsusyprdar on own
9. Food Separated & protected, prevented during food
V preparation, storage, display, and tasting Water/ Plumbing
Good
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at_200/4 ppm/temperature v backflow device
Air gaps look good
v‘ 11, Proper dispositicn of returned, previously served or V 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned ~ys disposal i
Discarded All drains look good/ nothing overflowing
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 diys
Q|I | N[N|C 13 o1 N|N|C
u|N|loOofA|oO Demonstration of Knowledge/ Personnel ulN|O|A|O Food Temperature Control/ Identification
T s T s — §
21. Person in charge present, demonstration of knowledge, . 8
. ! 27. Proper cooling method used; Equipment Adequate to
V ?;éi perform duties/ Certified Food Manager (CFM) V Mantain Product Temperature
V 22. Food Handler/ no thorized persons/ p 1 V 28. Proper Date Marking and disposition
6 Used within 24 hrs after opening Jor use 6 days out
Safe Water, Recordkeeping and Food Package v %i Th"l " s provided, and calibrated; Chemical/
Labeling ermal test strips . X
Test strips in date:Atkins thermocouples
V Zé'r}é(;im d Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
V 24, Required records available (shellstock tags; parasite “ 30. Food Establishment Permit (Current/ insp sign posted )
estruction); Packaged Food labeled Wi To b d in dining room / 1o b n by public
Trvoichs avaiable e Posied in dining roo e seen by p
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and 31. Adequate handwashing facilities: Accessible and properly
V HACCP plan; Variance obtained for specialized V supplied, used
processing methods; manufacturer instructions As often as needed
Taking temps several times per day
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
IW designed, constructed, and used R -
| J&gen_an_e¥e on shelving and condition
26. Posting of Consumer Advisories; raw or under cooked [ 33, Warewashing Facilitics; installed, maimtained, used/
V foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label / Service sink or curb cleaning facility provided
Allergy posting /ingredients request | | 200-400 at 82
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
D1 | N|IN]C R o1 N[N]|C
v|N|lOfA]|O Prevention of Food Contamination U/N|O|A|O Food Tdentification
T S T L]
1 34. No Evidence of Insect contamination, rodent/other V 41.0riginal container labeling (Bulk Food)
animals Small gap back door bottam and bug light not in operation tardt | | Watch win removing
. Persona] Cleanliness/eating, drinking or tobacco use | I A TR
V to re SeDaratef"," Physical Facilities
V Rﬁ.. Wipin%cloth,s; properly used and stored 1 42, Non-Food Contact surfaces clean
icrofiber in sanitizer below level See aitached areas of concern
‘/ 37 I-Envif1 entg] contaminatiqn, | W 43, Adequate ventilation and lighting; designated areas used
Watch for ice conditions .
‘/ 8. r\pprovcd thawing method 1 44. Garbage and Refuse properly disposed; facilitics maintained
ull"and cooking See
- | 45. Physical facilities installed, maintained, and clean
Broperylise ofiUlensils 1] Watch/ floor has greasy film ...check hoof
V 39, Utensils, equipment, & linens; properly used, stored, | 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used V E ui ed
Handle out quipp
40. Single-service & single-use articles; properly stored | 47. Other Violations
and used
v Watch storage




Retail Food Establishment Inspection Report

City of Rockwall
Received by: ) . Print: Title: Person In Charge/ Owner
.II_lspected by: Kd]&’ KWk/patVl:Ck/ vy Print: Business Email:
Form EH-06 {Revised 09-2015)
Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
Taco Bell 2815 Ridge road Rockwall Food 5058
TEMPERATURE OBSERVATIONS
Item/Location Temp F : Ttem/Location J Temp F | Item/Location Temp F
Dining room side Drive thru Wic
Cut lettuce / grated cheese|39/41  Beans / rice  |14414 Ambient 32,9
Inside ambient | 37/ | Chicken/ beef |i7a17 Sauces 33
NoFood inside Cut lettuce/ cut tomatoes | 38/38 Wif (HTT) 6.2

Sourcream gun | 41 |Ambient temp under| 37 Upright freezer |79

Chip upright  |145.6

Hot holding unit |136.9

NachoCheese sauce| 148

OBSERVATIONS AND CORRECTIVE ACTIONS

Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND
Number [NOTED BELOW: ALL TEMPS TAKEN m F
| 44 | Waitch level of waste oil container outside/ he tightly and container clean
B 44 |Clean around dumpster
Hot water at 100 degrees / soap/ towels
46 |No mixing valve under hand sinks in RR
Hot water in mens rr at 85
.42/45|Need to. Clean under soda station in Lobby
Hot water at hand sink in lobby at 119"/ equipped
No active drip down side of soda station in dt
Cleaning nozzles -cleaned nightly
Confirmed air gap At all lce sources
34 |Drive thru window doesn't self close and no an air curtain/e Evolab bug light over windows / lights are
Not on and does not appear to have a glue board -to call ecolab asap
i Sanitizer bucket labeled under counter yellow counter 200/ blue 200 ppmr a blew
Cleaning external parts to freeze machine with quats 200 pppm / company cleans allFood contact Internal parts Monthly
| |Gloves/ hair nets and hats and hair up/ no males working at this time
Food never contacts surfaces .. paper liner or wrapping or box between
Sanitizer- in bucket for FCs at 200 ppm
Sanitizer at 200/400 300 ppm150-400 allowed
B Hor water at hand sink. Three comp at /119/
W |Water temp of sanitizer ..compartment 90
42.45 |Hanging mops to allow to air dry
Need to .~ shelving in wic / flooring and fan guards |
45 |Observed air grates on ceiling need clearing
Secondary thermos observed everywhere
42/45 | To clean. Drips in soda box syrup / shelving , floor and boxes
45 |Floor could use a good degreasing and food debris / paper debris /
34 |Tiny light gap at back door / and drive thru windows not protected at this time
Rgceived by: Print: Title: Person In Charge/ Owner
= See above
(Isr:;np::;:)d by: . . Print:
Kdly KWkpatVbCk/ RS Samples: Y N # collected

Form ER-06 {Revised 09-2015)



