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Date 05/20/2024Licens

Time In10:30 AMInspec
Inspector 12FollowNO

Permit NameBurger King #1622 (LW) Address2345 E Lincolnway Phone307 632-2255Zip82001CityStateCheyenne WY

Permit NumCO211170 PurposeRoutine RiskMediumOwnerMT Food Group, LLC/DBA Burger Estab TypeFast Food
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#NonCritical 4#Critical 1
Violations22. Time as a public health control: procedures & record.
3.62 - *Time as a Public Health Control* - This is a Critical item
Observation: Not labelling produce on line. All items must be labelled for use within 4 hours.
Corrective Action: Properly label all time controlled items for disposal after 4 hours. 
(Corrected on Site)

35. Food properly labeled, original container.
4.1 - Food - Food Labels - This is a Non-Critical item
Observation: Squirt bottles missing labels identifying contents. 
Corrective Action: All repackaged items must be labeled for proper identification. 

36. Insects, rodents, and animals not present / outer openings
protected

8.84 - Outer Openings - Protected - This is a Non-Critical item
Observation: Gap under rear door. Light observed under door strip. 
Corrective Action: Seal or replace door strip to prevent potential pest intrusion. 

53. Physical facilities installed, maintained & clean.
9.11 - Physical Facilities - Cleaning Frequency and Restrictions - This is a Non-Critical item
Observation: Facility has spills and food waste on floors and walls. 
Corrective Action: Increase frequency of cleaning. 

53. Physical facilities installed, maintained & clean.
9.39 - Physical Facilities in Good Repair - This is a Non-Critical item
Observation: Spray house on 3 compartment sink, mop sink bib, and prep sink leaking. 
Corrective Action: Repair all leaks. 

999. General Comments
999 - Comments 
Observation: Walk in cooler 33.7 degrees F. 
Walk in freezer 9 degrees F. 
Sanitizer bucket 250 to 300 ppm quat. 
Sanitizer sink 250 toi 300 ppm quat. 
Antimicrobial fruit and vegetable treatment wash 7.8 mL/L. 
Beef patty freezer 12.2 degrees F. 
Hot holding chicken nuggets 160 degrees F. 
Hot holding beef patty 145 degrees F. 
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