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Facility Name: Big Burger World
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Name: Regina

Person In Charge: Inspector:

Name: Amy Jamison



1.  Person in charge present, demonstrates knowledge and performs duties 
This is a Priority Foundation item 
2-103.11 (A-N), (P) - Person in Charge - Duties (Pf)

Observation: Person in charge does not demonstrate knowledge on the significance between 
time/temperature control and the prevention of foodborne illness. Hot hold temperatures are not 
monitored. Food temperatures are monitored prior to being placed in the steam table, this is great, but 
food should also be monitored to ensure that proper holding temperatures are being maintained.  Cold 
hold temperatures are monitored daily. It is recommended to check temperatures more often, this will 
ensure proper holding temperatures and allow for timely correct action in the event of equipment 
malfunction. Don't rely solely on the internal temperature readings of equipment. A good practice is to use 
a probe thermometer to check food in the equipment to ensure proper holding temperature of the food at 
41 or below.
  (Corrected on Site)    

8.  Hands clean and properly washed 
This is a Priority item 
2-301.14 - When to Wash (P)

Observation: Employees observed not hand washing when required between high risk activities, such as 
between raw and ready to eat or other activities that contaminate the hands. Observed food employee 
handle raw meats and continue to work with ready to eat foods. Glove change and hands should be 
washed after handling raw meats before touching ready to eat foods such as buns, cheese, salads and 
other burger toppings. Guidance provided.
  (Corrected on Site)    

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)

Observation: Food observed holding at temperatures between 42-50 degrees F. Proper cold holding 
temperatures are at 41 or below. Cold table ambient temperature 44 degrees, reach in refrigerator ambient 
air 43. Proper cold hold temperatures have been a continuous issue. It is very important that TCS food be 
held at appropriate temperatures. Any time TCS food is in the danger zone, between 41 to 135 degrees, it 
allows for bacteria to grow and multiply.
  (Corrected on Site)  (Repeat)
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GENERAL COMMENTS

Score 45=passed. 

Cold hold temperatures have continuously been an issue that needs to be addressed.



FOOD TEMPERATURES

Facility Name: Big Burger World

Food Item

Green Chili

Red Chili

pork

Chili

Food State

Hot Holding

Hot Holding

Cold Holding

Cold Holding

Temperature

156F

179F

50F

47F

water- reach in Cold Holding 42F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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