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6200 BINGHAM AV
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Hamburger
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Final 191

Robert Patterson

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Chili Hot Hold 197

Hot Dog Hot Hold 183

Slaw Make Unit 41

Ambient Drink Cooler 38

Ambient Make Cooler 37

Hot Water Three-Comp 129

Chlorine Sani Three-Comp 100

fcbpresident@forsythcountybroncos.com



 

Comment Addendum to Inspection Report
Establishment Name:  FC BRONCOS CONCESSION STAND Establishment ID:  3034011983

Date:  09/24/2022  Time In:  11:30 AM  Time Out:  1:00 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.

2 2-102.12 (A) Certified Food Protection Manager -(C) No one present currently holds a certified food protection. The person in
charge shall be a certified food protection manager who has shown proficiency of required information through passing a test
that is part of an accredited program.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees -(P) Establishment
has not been inspected since the adoption of the 2017 food code and does not have the updated employee health policy. Ensure
food employees report illnesses, symptoms and exposure. CDI Updated employee health policy left with establishment.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event -(Pf) No written procedure or kit to handle a vomit or diarrhea event. Has not
been inspected since the 2017 adoption. A food establishment shall have written procedures for employees to follow when
responding to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food
establishment. The procedures shall address the specific actions employees must take to minimize the spread of contamination
and the exposure of employees, consumers, food, and surfaces to vomitus or fecal matter. CDI Written procedures left
establishment. 

10 6-301.12 Hand Drying Provision -(Pf) No paper towels available upon arrival into kitchen. Provide paper towels or approved
alternative for hand drying at each hand sink. CDI Paper towels added to hand sink.

38 6-501.111 Controlling Pests -(C) Clean dead bugs from the light fixtures. Keep the premises free of insects, rodents, and other
pests.

53 6-501.18 Cleaning of Plumbing Fixtures -(C) Additional cleaning needed to toilets in the restrooms and hand sink. Maintain clean
handwashing sinks, toilets and urinals in the facility.

Additional Comments
Updated documents given to establishment.


