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beef hot dog/hot dog roller
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Kathleen Joyner

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

smoky cheddar sausage/hot dog roller 156

salsa/self serve station 44

ranchero steak/hot hold cabinet 135

boiled peanuts/soup warmer 179

ambient air/display case 31

tomatoes/reach in cooler 41

quat sanitizer/3 compartment sink 200 ppm

hot water/3 compartment sink 126

ambient air/reach in cooler 39.9
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Comment Addendum to Inspection Report
Establishment Name:  CIRCLE K Establishment ID:  3034020735

Date:  04/18/2024  Time In:  10:40 AM  Time Out:  12:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Kathlen Joyner Food Service 04/12/2023 04/12/2028

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.

8 2-301.12 Cleaning Procedure (P) Food employee applied soap to hands and arms without first rinsing with clean, running warm
water. Food employees shall use the following cleaning procedure in the order stated to clean their hands and exposed portions
of their arms, including surrogate prosthetic devices for hands and arms: Rinse under clean, running warm water; apply an
amount of cleaning compound recommended by the cleaning compound manufacturer; rub together vigorously for at least 10 to
15 seconds while paying particular attention to removing soil from underneath the fingernails during the cleaning procedure;
creating friction on the surfaces of the hands and arms or surrogate prosthetic devices for hands and arms, finger tips, and areas
between the fingers; 4. thoroughly rinse under clean, running warm water; and immediately follow the cleaning procedure with
thorough drying. CDI: Education provided and employee asked to rewash hands.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Temperature of salsa at self
serve station was 44 F. Time/ temperature control for safety food for cold holding shall be maintained at 41 F or below. CDI:
Salsa voluntarily discarded by PIC.

49 4-602.13 Nonfood Contact Surfaces (C) The bottom compartments of all reach in coolers, reach in freezers, refrigerator coolers,
and refrigerator freezers need to be cleaned of any food debris. Nonfood contact surfaces of equipment shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.


