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Comment Addendum to Inspection Report
Establishment Name:  CIRCLE K #0846 Establishment ID:  4092021931

Date:  07/31/2025  Time In:  2:00 PM  Time Out:  3:10 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.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency 
The ice shoots on the beverage machine is soiled with pink and brown organic build up. Enclosed components of equipment
such as ice makers and ice dispensers cooking shall be cleaned at a frequency the prevents build up. PIC cleaned ice shoots.
***CDI***

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Salsa (44F) is held above 41F. Maintain TCS foods in cold holding at 41F or less. PIC voluntarily discarded salsa.
***CORRECTED DURING CORRECTED (CDI)***

49 4-602.13 Nonfood Contact Surfaces 
Single-service drink cup and lids holders heavily soiled. The nonfood-contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue and other debris. Increase cleaning frequency.


