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TACO BELL
1435 RIVER RIDGE DRIVE

CLEMMONS
27012 34 Forsyth

CHARTER CENTRAL LLC

Fast Food Restaurant
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Rice/Hot Holding/Line 1

TACO BELL

1435 RIVER RIDGE DRIVE
CLEMMONS NC

34 Forsyth 27012
X
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CHARTER CENTRAL LLC

(336) 712-8055

3034010014

X
A

05/27/2025

IV

186

James Dodd

Johnesha Williams

3406 - Williams, Johnesha

(336) 703-3128

X

Diced Chicken/Hot Holding/Line 1 179

Ground Beef/Hot Holding/Line 1 200

Diced Tomatoes/Cold Holding/Line 1 36

Pico /Cold Holding/Line 1 34

Diced Tomatoes/Cold Holding/Line 2 34

Shredded Lettuce/Cold Holding/Line 2 36

Diced Tomatoes/Reach In/Line 2 41

Ground Beef/Hot Holding/Line 2 186

Refried Beans/Hot Holding/Line 2 146

Refried Beans/Hot Holding Cabinet 146

Rice/Hot Holdng Cabinet 148

Diced Chicken /Hot Holding Cabinet 149

Guacamole/Walk in Cooler 40-41

Pico/Walk in Cooler 36

Hot Water/3 Compartment 122

Quat Sanitizer/3 Compartment 200 ppm

Quat Sanitizer/Wiping Bucket 200 ppm

tjohnson@charterfoods.net



 

Comment Addendum to Inspection Report
Establishment Name:  TACO BELL Establishment ID:  3034010014

Date:  05/27/2025  Time In:  11:30 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
James Dodd 23444765 Food Service 03/13/2023 03/13/2028

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.

40 2-303.11 Prohibition - Jewelry (C) - Employee had watch on during food preparation. Except for a plain ring such as a wedding
band, while preparing food, food employees may not wear jewelry including medical information jewelry on their arms and
hands. 

2-402.11 Effectiveness - Hair Restraints (C) - Employees did not have on bread guards during food preparation. (A) Except as
provided in (B) of this section, food employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints,
and clothing that covers body hair, that are designed and worn to effectively keep their hair from contacting exposed food; clean
equipment, utensils, and linens; and unwrapped single service and single service articles.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - REPEAT: Ice build up on left corner of walk in freezer. (A)
Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) - REPEAT: Cleaning is needed to wall behind first shelf, shelves and fan guards in walk
in cooler. Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil
residues.

53 6-501.18 Cleaning of Plumbing Fixtures (C) - Cleaning is needed to urinal in men's restroom. Plumbing fixtures such as
handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - REPEAT: Ceiling cleaning throughout kitchen area. Minor mold on caulk at
3 compartment sink. (A) Physical facilities shall be cleaned as often as necessary to keep them clean. 

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Replace first four tiles at can wash area.
Physical facilites shall be maintained in good repair.

56 6-303.11 Intensity - Lighting (C) - Low lighting in walk in cooler and at beverage station (5-8 ft candles). The light intensity shall
be: (A) At least 108 lux (10 foot candles) at a distance of 75 cm (30
inches) above the floor, in walk-in refrigeration units and dry food storage areas and in other areas and rooms during periods of
cleaning.


