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Ashley Jones 8/22 00

Ashley Jones

Jackie Martinez

3003 - Martinez, Jackie

(336) 703-3137
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hot water 3 compartment sink 150

quat sanitizer 3 compartment sink 200

soapy water
3 compartment sink (use Kay
effective at 70F & above) 101

beef patty final cook 176

chicken nuggets final cook 182
hand breaded
chicken breast final cook 202

french fries final cook 210

eggs hot hold 145

sausage hot hold 150

lettuce walk in cooler 40

american cheese walk in cooler 39

milk bag walk in cooler 40

sliced tomatoes
cooling in walk in cooler
@10:38 am 54

sliced tomatoes
cooling in walk in cooler @
11:35 54

air temperature
small reach in cooler at drive
thru 33.2

air temperature
small ice cream reach in
cooler 0

eshelton@carrols.com



 

Comment Addendum to Inspection Report
Establishment Name:  BURGER KING 11117 CARROLS 793 Establishment ID:  3034012169

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.

20 3-501.14 Cooling-P-REPEAT- 3 trays of tomatoes were not meeting cooling parameters as noted in temperature log. Trays
measured at 54F at 10:40F. Temperature of tomatoes measured between 48F-54F throughout trays. TCS items prepared at
ambient air temperature shall cool to 41F within 4 hours. Tomatoes would not meet cooling parameters if intervention not made.
CDI- Tomato trays were unstacked and left vented. Tomatoes dropped to 44F-46F throughout trays within 20 minutes and will
reach 41F before end of 4 hour cooling period. 

33 3-501.15 Cooling Methods-PF-REPEAT- Three stacks of sliced tomatoes in the cooling process were stacked on top of each
other and were covered tightly with lids. Quickly cool foods. Use methods such as open/vented shallow pans, large ice baths and
active stirring. Cold air must flow around product to remove the heat. Leave lids on tomatoes slightly vented when cooling and
do not stack them during cooling process. CDI- Trays were unstacked and left vented to finish cooling process. 

43 3-304.12 In-Use Utensils, Between-Use Storage-C- Skimmer left hanging on soiled fryer door in between uses. Store in-use
utensils in a clean, dry place, in food with handles out, in 135F or greater water or in running water which quickly moves food
particles to the drain. 

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-C- Four clean tongs
were stored on soiled splash guard. Store cleaned equipment, utensils, linens and packages in a clean, dry location and at least
6 inches off the floor. Do not store clean utensils on splash guards.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-C-REPEAT w/ Improvement- The following equipment is in need of
repair: chemical cage is rusting, ice accumulation around door in walk in freezer in areas, some shelving with light rust. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-C- REPEAT-The following
nonfood contact surfaces need to be cleaned: sides of fryers, doors of fryers, clean inside line freezer to left of fryer, all handles
of fryer baskets, exterior of flour container, faucet handles at 3-compartment sink, and casters of fryers. 

55 6-201.11 Floors, Walls and Ceilings - Cleanability-C-REPEAT- Re-grout floor in following areas: underneath fryer equipment,
under French fry hold area, under sandwich topping line, under broiler, pass through of ice cream area, below 3-compartment
sink, in front of mopsink and below the veggie wash sink. Establishment must provide floors, floor coverings, walls, wall
coverings, and ceilings that are designed, constructed and installed so they are smooth and easily cleanable.//6-501.12
Cleaning, Frequency and Restrictions-C-REPEAT- Clean floor in the following areas: at drive through register next to handsink,
underneath all fryers and sandwich topping line, and behind the ice cream area. General floor cleaning is needed underneath all
prep tables, and equipment. All physical facilities shall be maintained in good repair and shall be cleaned as often as necessary
to keep them clean and by methods that prevent contamination of food products.

56 6-303.11 Intensity - Lighting-C-REPEAT- Lighting low in the following areas: biscuit prep area (39), chicken nugget prep area
(30), walk in freezer (3), egg grill (40). Increase lighting to meat 10 foot candles in walk in refrigeration units and 50 foot candles
in areas of food preparation. 


