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Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



8.  Hands clean and properly washed 
This is a Priority item 
2-301.14 - When to Wash (P)
 - When to Wash (P)
Observation: Employees not washing hands as needed while preparing foods and / or working 
with food equipment. Employee failed to wash hands and change gloves after adjusting face 
mask. Employees shall wash hands after any activity that contaminates the hands. Discussed 
during inspection, a proper fitting face covering may also help with this issue.

Correct by 03/13/2021  (Corrected on Site)  

15.  Food separated and protected 
This is a Core item 
3-302.11 (A) (3-8) - Packaged and Unpackaged Food - Separation, Packaging, and 
Segregation
 - Packaged and Unpackaged Food - Separation, Packaging, and Segregation
Observation: Store food in packages, covered containers or wrappings. Food in Freezer is 
uncovered and exposed. Cover food items to protect from possible contamination.

Correct by 03/13/2021   

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-501.114 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, 
and Hardness (P)
 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, and 
Hardness (P)
Observation: Quaternary ammonia sanitizing solution is not between the manufacture's 
required concentration. Observed Quat solution measuring at 100ppm, manufacture's 
recommendation is between 200-400ppm. Use test strips to ensure proper sanitization of 
equipment.

Correct by 03/13/2021  (Corrected on Site)  

45.  Single Use/ single-service articles: properly stored and used 
This is a Core item 
4-903.11 (A), (C) - Single-Service and Single-Use Articles - Storage
 - Single-Service and Single-Use Articles - Storage
Observation: Single-use articles are not stored in a way that prevents contamination. 
Observed open box of foil burger wraps, stored near hand sink is exposed to splash from hand 
sink

Correct by 03/13/2021   

49.  Non-food contact surfaces clean 
This is a Core item 
4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency
 - Nonfood Contact Surfaces, Cleaning Frequency
Observation: Nonfood contact surfaces of equipment not kept free of an accumulation of dust, 
dirt, food residue and other debris. Onion ring rack has accumulated a mass amount of debris

Facility Name:  Sonic Sri #1771
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and food residue.

Correct by 03/13/2021   

51.  Plumbing installed; proper backflow devices 
This is a Core item 
5-205.15 (B) - System Maintained in Good Repair, Leakage
 - System Maintained in Good Repair, Leakage
Observation: Plumbing system is not maintained in good repair.
 3 compartment sink faucet is leaking. Front hand sink is leaking in to a bucket.

Correct by 03/13/2021   

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-501.12 - Cleaning, Frequency and Restrictions
 - Cleaning, Frequency and Restrictions
Observation: Physical facilities are not cleaned as often as necessary to keep them clean. 
Collection of dirt and food debris has accumulated in the walk in refrigerator. If left unchecked 
this could lead to pest issues.

Correct by 03/13/2021   

56.  Adequate ventilation and lighting; designated areas used 
This is a Core item 
6-303.11 - Intensity - Lighting
 - Intensity - Lighting
Observation: Walk in refrigerator light intensity is not adequate.

Correct by 03/13/2021

Facility Name:  Sonic Sri #1771
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No signatures due to COVID19.
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Green Chili

Food Item

Cold Holding 36F

Food State Temperature

eggs

Hamburger

Hot Holding

Serving

FOOD TEMPERATURES

155F

193F

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


