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Name:  Cody

Person In Charge: Inspector:

Name:  Amy Jamison



2.  Certified Food Protection Manager 
This is a Core item 
2-102.12 (A) and (B) - Certified Food Protection Manager

Observation: A certified food safety manager who has shown proficiency by passing an accredited test is 
not on staff.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
6-301.12 - Hand Drying Provision (Pf)

Observation: Two out of three handsinks in the facility are not supplied with paper towels. PIC says the key 
to the towel dispenser is gone, and they cannot refill the towels. Towels were placed in the dispensers 
during inspection. A roll of paper towels near the handsink is sufficient to meet the requirement.
   (Corrected on Site)    

24.  Time as a Public Health Control; procedures and records 
This is a Priority item 
3-501.19 (A), (B)(2), (C)(2) and (3) - Time as a Public Health Control, Written Procedures and Identification 
(Pf)

Observation: Unable to locate written procedures for Time as a Public Health Control for foods on the line. 
PIC stated the TCS foods on the line are discarded after 4 hours.
   (Corrected on Site)    

33.  Proper cooling methods used; adequate equipment for temperature control 
This is a Core item 
3-501.11 - Frozen Food

Observation: Stored frozen food is not maintained frozen. Freezer in kitchen, is not holding foods frozen. 
Ambient air temperature is 37 degrees, refrigeration temp. PIC is aware freezer is broken, and upper 
management has been notified, waiting for it to be fixed.
   (Corrected on Site)    

49.  Non-food contact surfaces clean 
This is a Core item 
4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency

Observation: Non food contact surfaces of equipment, such as the inside of refrigerators need to be 
cleaned more often. Observed food debris collected inside equipment. These should be routinely cleaned.
   (Corrected on Site)    

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-501.12 - Cleaning, Frequency and Restrictions

Observation: Physical facilities are not cleaned as often as necessary to keep them clean.
observed tomatoes, lettuce, and condiments on walk in floor, and what looks like mustard smeared on the 
walkin wall. Ice and food particles have collected under shelving in the walk in freezer. Dried products 
observed spilled in dry storage. garbage and debris has collected under soda box storage shelving. Syrup 
spilled on walls.
   (Corrected on Site)
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GENERAL COMMENTS

Score 47= passed. 

Facility is in need of increased routine cleaning.



FOOD TEMPERATURES

Facility Name:  Carl's Jr #7201

Food Item

hamburger

chicken

tomato

Food State

Serving

Hot Holding

Cold Holding

Temperature

165F

159F

35F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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