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Person In Charge: Inspector:

Name:  Amy Jamison



8.  Hands clean and properly washed 
This is a Priority item 
2-301.12 - Cleaning Procedure (P)
 - 
Observation: Observed food employees re-contaminate hands during the handwashing procedure by 
touching paper towel dispenser handle with hands. To avoid re-contaminating hands, use paper towels or 
similar barrier when touching surfaces such as handles.
   (Corrected on Site)    

15.  Food separated and protected 
This is a Priority item 
3-304.15 (A) - Gloves, Use Limitation (P)

Observation: Single use gloves used improperly, (i.e. not for only one task and/or not discarded when 
damaged, soiled, or when interruptions occur in the operation). Observed gloved employee wipe counter 
with chemical towel and fail to change gloves after. 
Observed gloved food employee wipe hands on apron and failed to change gloves. Remind employees of 
proper glove use.
   (Corrected on Site)    

40.  Personal cleanliness 
This is a Core item 
2-303.11 - Prohibition - Jewelry

Observation: Food employee observed wearing several bracelets. Bracelets may collect soil and the 
jewelry may hinder routine cleaning, as a result this may act as a reservoir of pathogenic organisms. 
Employee removed bracelets during inspection.
   (Corrected on Site)    

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

Observation: Nonfood contact surfaces of equipment not cleaned at a frequency necessary to preclude 
accumulation of soil residues. Outside of line refrigerator and freezer are dirty. Inside of freezer and 
refrigerators have collected food debris. Refrigerator shelving has food debris hanging.
   (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. Sauce stains on 
walls and splattered on equipment. Floors have collected dirt and debris along edges and under 
equipment. Under shelving in walk in refrigerator has accumulated a mass amount of food debris and 
trash. 
whole place needs a good cleaning. Clean spills as they happen to prevent accumulation. Sweep under 
equipment regularly will prevent accumulation. If left unchecked, this could lead to pest issues.
    (Repeat)   

56.  Adequate ventilation and lighting; designated areas used 
This is a Core item 
6-303.11 - Intensity - Lighting
4-204.11 - Ventilation Hood Systems, Drip Prevention
Observation: Light intensity is not adequate in the walk in refrigerator. 
Vent hood should be cleaned soon so as not to be a source of contamination. Grease is collecting and 
could drip on to food and food contact surgaces.
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(Repeat)

Facility Name:  Sonic Sri #1771

Page 4



Facility Name:  Sonic Sri #1771

Page 5

GENERAL COMMENTS

Score 33=passed. 

Facility is in need of a lot of routine cleaning. Cleaning as food spills occur along with routine cleaning 
outside and inside of equipment and under shelving, help make the task of keeping the facility clean much 
easier.  Remember that non food contact surfaces must also be routinely cleaned. 

Walk in refrigerator has colllected a lot of debris under shelving, this has been a repeat violation. Adequate 
lighting in the walk-in will help employees see the issue prior to it becoming so bad.



FOOD TEMPERATURES

Facility Name:  Sonic Sri #1771

Food Item

Egg

scrambled egg

sliced tomato

diced tomato

Food State

Hot Holding

Hot Holding

Cold Holding

Cold Holding

Temperature

181F

136F

40F

37F

hamburger Serving 151F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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