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Hot dogs /Grill rack in lobby
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Comment Addendum to Inspection Report
Establishment Name:  CIRCLE K #0846 Establishment ID:  4092021931

Date:  10/01/2024  Time In:  1:30 PM  Time Out:  3:00 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.

24 3-501.19; Time as a Public Health Control; Priority; Several wrapped hot sandwiches including roast beef, chicken and burgers
on the hot hold display were observed past their time hold with discard time stamps of 1:09pm and 1:10pm. Inspection began at
1:30pm. TCS foods held on a 4 hour time hold shall be discarded when they exceed their 4 hour time limit. Items measured over
135F when checked but these hot hold displays don't always keep uniform temperature. For example, chicken wings with a
discard time of 1:45pm were only measuring 122F. CDI- all expired product was voluntarily discarded.

38 6-501.111; Core; Mouse droppings observed on lower shelf inside the dry storage cabinet in the lobby. Manager acknowledged
finidng dead mice recently in facility traps. Keep the premises free of insects, rodents, and other pests. Utilize approved methods
of pest control and monitor daily for the presence of pests.

49 4-601.11 (B) and (C); Core; Shelving of hot hold display unit has food residue. Inside of reach-in freezer behind service counter
has food residue. Shelving and fan covers in walk-in cooler have dust and residue accumulation. Mouse droppings observed
inside dry storage cabinet in the lobby. The nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust,
dirt, food residue and other debris. Increase cleaning frequency. Cabinet shelving was cleaned of droppings and sanitized during
inspection.

Additional Comments
Pico comes in pre-washed, pre-cut and ready-to-eat


