
CFM?Yes
Date 05/20/2024LicensYes

Time In02:00 PMInspecNo
Inspector 12FollowYES

Permit NameBurger King #4025 (SGH) Address205 N Greeley Hwy Phone307 635-8277Zip82007CityStateCheyenne WY

Permit NumC0211153 PurposeRoutine RiskMediumOwnerMT Food Group, LLC/DBA Burger Estab TypeFast Food
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#NonCritical 3#Critical 1
Violations13. Foods separated and protected from cross contamination    

3.17 - Food - Packaged and Unpackaged - Separation, Packaging, and Segregation* - This is a Potential item
Observation: No lid on Sweet tea dispensing. 
Corrective Action: Keep covered to prevent contamination. 
(Corrected on Site)

26. Toxic substances properly identified, stored & used.
3.40 (b) - *Chemicals for Washing Fruits and Vegetables - Criteria* - This is a Critical item
Observation: Antimicrobial fruit and vegetable treatment was registers from dispenser at 11.76 mL per Liter. Higher than 
manufacturer's recommendations. 
Corrective Action: Have dispenser repaired for proper concentrations of antimicrobial treatment. Dilute presently to proper 
concentrations per manufacturers recommendations to use as a wash for fruits and vegatables. 

37. Contam. prevented during food prep., storage, display.
3.23 - Food - Miscellaneous Sources of Contamination - This is a Non-Critical item
Observation: No drip catch installed on walk in cooler condenser line. 
Corrective Action: If food is to be stored underneath condenser lines in cooler install a drip catching gutter to prevent water 
contamination on food. 

51. Toilet facilities: properly constructed, supplied, and cleaned        

8.59 (a) - Handwashing Lavatories - Maintaining and Using Handwashing Lavatories - This is a Non-Critical item
Observation: Hand sinks have dried ketchup and onions in sinks. 
Corrective Action: Keep hand sinks clean and ensure hand sinks are for handwashing only. 
(Corrected on Site)

53. Physical facilities installed, maintained & clean.
9.39 - Physical Facilities in Good Repair - This is a Non-Critical item
Observation: Wall by mop drain has missing coving and wood is exposed to water. 
Corrective Action: Repair and reseal to prevent wood from rotting. 
(Repeat) 

999. General Comments
999 - Comments 
Observation: Repaired flooring by fryer since prior inspection. 
Walk in cooler 36 degrees F. 
Beef patty freezer -2.3 degrees F. 
Hot hold beef patty 155 degrees F. 
Cooked original chicken patty 199 degrees F. 
Hot holding chicken fries 138 degrees F. 
Sanitizer bucket 250 to 300 ppm Quat. 
Pie/drink cooler 38 degrees F. 
Ice cream machine 36 degrees F. 
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