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Comment Addendum to Inspection Report
Establishment Name:  CIRCLE K #3797 Establishment ID:  4092021938

Date:  07/31/2025  Time In:  10:15 AM  Time Out:  11:15 AM

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) Certified Food Protection Manager (C)
No Food Protection Manager on site during inspection. The person in charge shall be a certified food protection manager who
has shown proficiency of required information through passing a test that is part of an accredited program such as ServeSafe.
CDI- manager is going to renew certificate by next inspection. ***REPEAT VIOLATION***

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf)
6-301.12 Hand Drying Provision (Pf)
The handsink was not equipped with paper towels or an adequate hand drying device and contained storage. A handwashing
sink shall be maintained so that it is accessible at all times for employee use. Provide paper towels or approved alternative for
hand drying at each handsink. The PIC removed the items and placed paper towels at the hand washing sink. ***CORRECTED
DURING INSPECTION (CDI)***

***NOTE: PIC stated that during the store remodel roughly one year ago, the hand washing sink in the front main store food
prep, food storage, and food serving area was removed. There is no hand washing sink in the front main store food
prep/storage/serving area.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C)
Box of nacho chips stored on the floor. Store food in a clean, dry location, not exposed to contamination. Keep at least 6 inches
above the floor.

49 4-602.13 Nonfood Contact Surfaces (C) 
The refrigeration gaskets are soiled. The nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust,
dirt, food debris and residue. CDI- surfaces cleaned during inspection. 


