Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
2.102.11,(C) PersonI In Charge could notd(espond
N3 -102.11.(C). correctly to questions regardin
BURGER KING REGULAR 2018-03-19 No (2).(3).(178 areas of knowledge dealing wit% C
employee health.
) Unpackaged food not protected
3-305.14 during preparation. N
Food Employees not wearing
2-402.11 effective hair restraints. !
) Equipment, Utensils, Linens are
4-903.11.(A) improperly stored. N
4-501.11 Equipment in disrepair. N
4-501.12 Cutting surfaces not easily cleanable. | N
Nlon—fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
RS preclude accumulation of soil b
residues.
6-501.12 The physical facilities are not clean. N
N : Hand washing facility being used for
BURGER KING REGULAR 2023-06-12 No 5-205.11.(B) other than hand washing. N
Single service/use items are
?6304'11'%)' improperly ] i N
handled/stored/displayed/dispensed.
4-501.11 Equipment in disrepair. N
5-202.13 Air gap required. C
There is a direct connection between
the sewage system and a drain
5-402.11 originating from Equipment in which C
Food, portable equipment or Utensils
are placed
6-501.12 The physical facilities are not clean. N




