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three compartment sink 145

Danielle Kimbrough

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

quat sanitizer
three compartment sink in
ppm 200

quat sanitizer buckets in ppm 200

eggs final cook temp 187

sausage hot holding 137

eggs hot holding 140

produce wash prep sink 7.0

sausage and egg hot holding 140

air temp walk-in cooler 39

lettuce walk-in cooler 38

sliced tomatoes front pull unit 39

dchaplin@carrols.com



 

Comment Addendum to Inspection Report
Establishment Name:  BURGER KING 108 CARROLS 757 Establishment ID:  3034012182

Date:  09/28/2022  Time In:  9:30 AM  Time Out:  12:15 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.

10 6-301.12 Hand Drying Provision (Pf)(Repeat)
Papertowels for handwashing were not available due to low battieries at the back handwashing sink and Drive-Thru sink. 
Each handwashing sink shall be supplied with individual, disposable towels. 
CDI - Papertowels were provided next to the sinks until the batteries were replaced by the end of the inspection.

36 4-203.11 Temperature Measuring Devices, Food - Accuracy (Pf)(0pts)
Thermometer was made available at the being of the inspection, but needed new batteries. 
(A) FOOD TEMPERATURE MEASURING DEVICES that are scaled only in 
Celsius or dually scaled in Celsius and Fahrenheit shall be accurate 
to ±1 oC in the intended range of use. Pf
CDI - Batteries were replaced by the end of the inspection and thermometer was accurate. 

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C)(0pts)
Single-use cup on the front counter were not being properly protected. Sleeve was half way down the stack. 
EQUIPMENT and UTENSILS, laundered LINENS, and SINGLE-SERVICE and SINGLEUSE ARTICLES shall be stored. 
CDI - Sleeve were pulled up to the top of the stack of cups. 
(2) Where they are not exposed to splash, dust, or other contamination

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils- (C) (Repeat)
Additional cleaning required on racks and outside of equipment throughout facility. 
(C) Nonfood contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.12 Cleaning, Frequency and Restrictions- REPEAT-
Additional cleaning required along the baseboards under and behind equipment and shelving units throughout the facility. 
Physical facilities shall be cleaned as often as necessary to keep them clean.

56 6-303.11 Intensity - Lighting (C)(0pts)
Low lighting measured in the walk-in cooler. Measured 2-7 f/c. 
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;


