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Onions/Mushrooms /Hot holding unit

AL'S BURGERS
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170 - 180

Madyson Edick

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Chili /Hot holding unit 172

Burger, well done /Final cook 190 - 200

Burger patties /Grill cooler drawer 40 - 41

Veggie burger /Grill cooler drawer 40

Cut lettuce/Cut tomato /Makeline cooler 40 - 41

Ground beef/Bacon /Walk-in 38 - 40

Grilled chicken/Hot dogs /Walk-in 38 - 39

Dairy mix/Milkshake machine 38

mmcmullenjms@gmail.com
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Comment Addendum to Inspection Report
Establishment Name:  AL'S BURGERS Establishment ID:  4092019899

Date:  12/08/2025  Time In:  11:00 AM  Time Out:  12:45 PM

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

2 2-102.12 (A); Core; No CFPM on site during inspection. The person in charge shall be a certified food protection manager
(CFPM) who has shown proficiency of required information through passing a test that is part of an accredited program. Have
other shift managers obtain required credential.

10 5-205.11 (A)(B); Priority Foundation; Scrubber sponges were stored in the basin of warewashing area handwashing sink. A
handwashing sink may not be used for purposes other than handwashing. A trash can and folding table were stored directly in
front of cookline handwashing sink. A handwashing sink shall be maintained so that it is accessible at all times for employee
use. CDI- sponges removed and items blocking sink were relocated. 

28 7-102.11; Priority Foundation; Two spray bottles of sanitizer and a spray bottle of degreaser were unlabeled. Label working
containers of toxic materials such as cleaners and sanitizers taken from bulk supplies with the common name of the material.
CDI- labels added. 
7-201.11; Priority; Two containers of cooking oil were stored below cleaning chemicals under chemical storage shelf. Store toxic
materials to avoid contamination of food, equipment, utensils, linens, and single-service/use items. CDI - cooking oil relocated to
dry storage area.

44 4-903.11 (A), (B), and (D); Core; Food storage containers were stacked wet on the clean equipment shelf. Store cleaned and
sanitized equipment in a self-draining position that allows air drying. CDI- containers separated for drying. No point taken

51 5-203.14; Priority; A backflow prevention device could not be located at the ice machine where machine is connected to the
water line. Each device connected to the water line shall have a backflow prevention device installed at the point of use. Have
backflow prevention device installed at point of use. Verification required. No point taken.


