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Name:  Kevin Mosaffa

Person In Charge: Inspector:

Name:  Joshua Gallegos
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GENERAL COMMENTS

Observed grease build up in kitchen area cleaned.  All hoods, walls, floors, floor drains, and equipment 
has been cleaned. Spoke to manger about ensuring frequent cleaning of non-food contact surfaces and 
equipment. Observed slush machine and ice cream machine not having any build up and are cleaned 
daily.  All soda nozzles are cleaned each evening.  Observed no trash stored behind build.  All trash was 
stored in large dumpster.  Observed no grease outside on the ground near loading/drive thru area.

Facility has a contract with Orkin and they come by once a month or as needed.  Last visit was on 7/27/21 
per provided invoice. Per invoice not evidence or pest during time of visit. 

During inspection proper handwashing was observed by all staff.  Manger was watching and counting to 
ensure each staff washed their hands for 20 seconds.

Kevin Mosaffa is the new district manger and we spoke about active managerial control, training all staff on 
hand washing, knowing proper food temperatures, sick employee policy, and all other food safety 
protocols. I informed Kevin if he has any questions to always contact local public health (Fremont County) 
but did provide my contact information as well.



FOOD TEMPERATURES

Facility Name:  Burger King #2391

Food Item

Sausage, eggs, hamburger

Cheese, Lettuce (walk in)

Ice Cream Machine

burger

Food State

Hot Holding

Cold Holding

Cold Holding

Serving

Temperature

145F

39F

35F

158F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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