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3 comp 138

Cassandra Bowles

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

sanitizer Quat 3 comp 200

eggs hot holding 168

eggs final cook 155

sausage hot holding 144

sausage final cook 163

butter reach in cooler 40

air reach in cooler 38

air glass reach in cooler 39

ham make unit 40

cheese make unit 40

air bottom make unit 38

cut lettuce walk in cooler 40

cut tomato walk in cooler 37

cheese walk in cooler 40
cut tomato cooling
started at 8:30 am walk in cooler 59
cut tomato cooling
9:00 am walk in cooler 48

lmoretz@carrols.com

mbenge@carrols.com



 

Comment Addendum to Inspection Report
Establishment Name:  BURGER KING #1170 Establishment ID:  3034012552

Date:  01/27/2023  Time In:  8:00 AM  Time Out:  9:45 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Cassandra Bowles 20562569 Food Service 05/14/2021 05/14/2026

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) REPEAT. An open bag of raw chicken
was stacked above ready to eat mozzarella sticks in the upright freezer and raw chicken was stacked above raw sausage in the
upright freezer. Food shall be protected from cross contamination by separation during storage, preparation, holding, and
display. CDI: Person in charge moved all the items to the correct stacking order in both the freezers.

16 16 4-601.11(A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils (Pf) The majority of the black hot
holding dishes stored clean had visible food residue and were not clean to sight or touch. Equipment, Food-contact surfaces, and
utensils shall be clean to sight and touch. CDI: All the black hot holding dishes were sent to the three comp sink to be rewashed.

40 2-303.11 Prohibition - Jewelry (C) One food employee was wearing a gold bracelet while working with food. 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.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) One box of straws
stored on the floor in the dry storage area. Single-Service and single-use articles shall be stored at least 15 cm (6 inches) above
the floor.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT with improvement. Minor cleaning needed the bottom of the upright freezer.
Minor cleaning needed on the outside of the ice machine. Nonfood contact surfaces of equipment shall be cleaned at a frequency
necessary to maintain them clean. Points reduced due to improvement.

54 5-501.113 Covering Receptacles (C) The side dumpster doors were open during the inspection. Receptacles and waste handling
units for refuse, recyclables, and returnables shall be kept covered with tight-fitting lids or doors if kept outside the food
establishment.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Additional cleaning needed on the floor and the wall underneath the three-
compartment dish sink. Additional cleaning needed on the floor and the wall underneath the and behind the ice machine.
Physical facilities shall be cleaned as often as necessary to keep them clean.


