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BURGER KING #4002
2433 LEWISVILLE CLEMMONS RD

CLEMMONS
27012 34 Forsyth

CARROLS LLC BK
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burgers/hot holding

BURGER KING #4002

2433 LEWISVILLE CLEMMONS RD
CLEMMONS NC

34 Forsyth 27012
X
x

CARROLS LLC BK

(336) 766-0205

3034012172

X
A

04/11/2024

II

158

Wanda Brown

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

lettuce/walk-in cooler 40

sliced tomatoes/walk-in cooler 36

soft serve mix/machine 33

half n half/work top cooler 38

burger/FINAL COOK 175

hot water/3 comp sink 125

quat sanitizer/3 comp sink (ppm) 150
quat sanitizer/sani buckets, ranged from
150-300 ppm 00

veg wash/prep sink - ppm 0

ehagadorn@carrols.com



 

Comment Addendum to Inspection Report
Establishment Name:  BURGER KING #4002 Establishment ID:  3034012172

Date:  04/11/2024  Time In:  2:00 PM  Time Out:  3:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Wanda Brown Food Service 12/28/2028

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) - black plastic burger containers
with food debris/buildup stored on clean dish shelf. Equipment food contact surfaces and utensils shall be clean to sight and
touch. CDI - dishes placed at 3 comp sink for re-washing. Repeat, with improvement.

24 3-501.19 Time as a Public Health Control (P) At beginning of inspection, sliced tomatoes, lettuce, cheese were marked with
discard time of 6 pm. These foods were 54-64F. If time without temperature control is used as the public health control for ready
to eat time/temperature control for safety (TCS) food, the food shall have an initial temperature of 41F or less when removed
from cold holding temperature control. CDI - PIC discarded off temp foods; they had been sitting out on shelf below makeline.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT - Ice accumulation on left side of evaporator box in
walk-in freezer. Repair left side of soft serve machine. Equipment shall be maintained in good repair. Thank you for replacing
thumb screw in ice machine and leak at sanitizer vat.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT - Cleaning is needed throughout, including but not limited to: fryer area -
bases, sides; underside of shelf over hot hold area, shelving, inside hot holding cases, inside reach-in freezers. Nonfood contact
surfaces of equipment shall be cleaned at a frequency necessary to maintain them clean.

55 6-101.11 Surface Characteristics - Indoor Areas (C) REPEAT - Grout is low in some areas, with water collecting. Floor tiles are
damaged, such as in front of walk-in freezer. Damaged ceiling over oil container. Floors, walls, ceilings shall be smooth, durable,
and easily cleanable.
6-501.114 Maintaining Premises, Unnecessary Items and Litter (C)REPEAT - Remove old ceiling tiles from dry storage shelving.
The premises shall be free of items that are unnecessary to the operation or maintenance of the establishment such as
equipment that is nonfunctional or no longer used.

Additional Comments
Next inspection due July 1 - December 31


