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Hot Hold 178

Danielle Link

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Sausage Hot Hold 155

Slice Tomato Walkin 38

Chicken Patty Reheat 187

Quat Sani Bucket 200

Ambient Drink Cooler 40

Raw Chicken Chicken Cooler 37

Ambient Chicken Cooler 28

Hot Water Three-Comp 113

Quat Sani Three-Comp 200

Ham Walkin 41

Danielle Link Servsafe 11/15/25 0

dchaplin@carrols.com



 

Comment Addendum to Inspection Report
Establishment Name:  BURGER KING 6616 CARROLS 785 Establishment ID:  3034012171

Date:  08/05/2022  Time In:  8:20 AM  Time Out:  10:55 AM

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Employee cup on shelf in dry storage. Employees shall eat, drink, or use any
form of tobacco only in designated area to prevent cross contamination.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Dishes stored on clean dish rack
with stickers or sticker residue present. Soiled dishes stored on rack across from three-comp sink. The lettuce shredder was
soiled with debris. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI Person in charge
instructed employee to rewash all dishes and remove stickers. 

4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency Additional cleaning on the ice machine shield and the
inside lid. Surfaces of utensils and equipment contacting food that is not time/temperature control for safety shall be cleaned at a
frequency necessary to preclude accumulation of soil or mold.

37 3-302.12 Food Storage Containers Identified with Common Name of Food- C REPEAT Condiments in the kitchen were without
labeling. Except for containers holding food that can be readily and unmistakably recognized such as dry pasta, working
containers holding food or food ingredients that are removed from their original packages for use in the food establishment, such
as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name of the food.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) The hamburgers in the walk-in freezer uncovered.
Store food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor.

40 2-303.11 Prohibition - Jewelry (C) Employee wearing bracelets while working with food. Remove jewelry on hands and arms
while preparing food. A plain ring, such as a wedding band, is allowed.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) A single-service cup was being used to scoop ice. Store in-use utensils in a
clean, dry place, in food with handles out.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Clean dishes were
stored in a soiled bin or rack across from three-comp sink. Store cleaned equipment, utensils, linens and packages in a clean,
dry location and at least 6 inches off the floor.

45 4-904.11 Kitchenware and Tableware - Preventing Contamination -C REPEAT The single-service cups in the dispensing unit
behind the register is over stacked. The cups at the drive-thru are over stacked with the lip portion exposed. Single-service and
single-use articles shall be handled, displayed, and dispensed so that contamination of food and lip-contact surfaces are
prevented.

47 4-204.13 Dispensing Equipment, Protection of Equipment and Food P REPEAT Drinks are dispensing while the ice bin is open.
In equipment that dispenses or vends liquid food or ice in unpackaged form the dispensing equipment needs a closed lid so that
the ice is protected from dust, insects, rodents, and other contamination by a self-closing door.

4-501.11 Good Repair and Proper Adjustment - Equipment- C REPEAT Chemical storage shelves are rusting. The lettuce
shredder has a broken spring. Equipment shall be maintained in good repair. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils C REPEAT with
improvement. Additional cleaning needed under the oil fryer and top surface where ice cream wand is inserted. Nonfood-contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

51 5-205.15 (B) System Maintained in Good Repair C REPEAT Minor leak under three-comp sink when water is being released
from sinks. Poduce sink leaks at the hot water handle when in off position. The faucet at the can wash leaks when the water is
turned on. Plumbing fixtures shall be maintained in good repair.

54 5-501.113 Covering Receptacles (C) One of the dumpster doors was left opened. Keep dumpster and other outside waste
handling containers for refuse, recyclables, and returnables covered with tight-fitting lids or doors.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods C REPEAT Recaulk around toilets in both
restrooms. Regrout where low between tiles in the cook area. Replace cracked floor tiles in front of three-comp sink and in the
dry storage area. Repair floor crack in the can wash. Seal holes in the wall behind shelves in dry storage area. Physical facilities
shall be maintained in good repairs.
6-501.12 Cleaning, Frequency and Restrictions-C: Cleaning is needed on the floors under shelves and equipment throughout.
Wall and ceilings cleaning where splashes have occurred. Physical facilities shall be cleaned as often as necessary to keep them



clean.

56 6-501.110 Using Dressing Rooms and Lockers (C) Employee cell phone on counter with single-service at the drive-thru. Lockers
or other suitable facilities shall be provided for the orderly storage of employees' clothing and other possessions.


