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7.HOT AND COLD HOLDING TEMPERATURES
Observations: MAJOR VIOLATION: 
Raw turkey bacon stored in insert on counter measured 69F. Maintain all potentially hazardous food items at/below 41F or 
at/above 135F. Relocated to reach in fridge. Corrected. 

Minor Violation: 
One bucket of raw chicken, two bucket of raw beef on prep station measured 48°F. Relocated to walk in fridge. Corrected.  

Code Description: Potentially hazardous foods shall be maintained at or below 41F or at or above 135F. The 
following foods may be held at or below 45F: raw shell eggs, unshucked live molluscan shellfish, pasteurized milk and 
pasteurized milk products in original sealed containers, potentially hazardous foods held during transportation. Food 
preparation shall not exceed two cumulative hours without a return to the required holding temperatures. (113996, 113998, 
114037)

14a.FOOD CONTACT SURFACES CLEANED AND SANITIZED
Observations: MAJOR VIOLATION: Large amount of old left over meat on meat slicer between blade and other 
parts of equipment. Per employee, meat slicer is used everyday to cut meat. Wash thoroughly and sanitize immediately. 
<<REPEAT VIOLATION>>

Minor Violation: Accumulation of old syrup and mold-like residues were observed on nozzles of soda dispenser. Clean and 
sanitize today. <<REPEAT VIOLATION>>

Code Description: Food contact surfaces, utensils, and equipment shall be cleaned and sanitized at the following 
times: before each use with different type of raw food of animal origin, when changing from raw food to ready to eat food, 
between uses with raw produce and potentially hazardous food, before using a thermometer, any time during the operation 
when contamination may have occurred. Food-contact surfaces and utensils shall be clean to sight and touch. (113984(d), 
114113, 114115, 114117, 114121(a), 114125(b), 114141, 114180(a-c))

1a.DEMONSTRATION OF KNOWLEDGE
Observations: Observed employee wash hands at 3 compartment sink without soap after handling raw meat. 
Inspector intervened and educated employee on proper hand washing at hand sink with soap. Education Provided. 

Code Description: All food employees shall have adequate knowledge of, and shall be properly trained in, food safety 
as it relates to their assigned duties. (113947)

1c.FOOD HANDLER CARDS
Observations: Four food handler cards available for review. Per employee, none of the food handler cards
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provided work there. Provide food handler cards for all employees within 30 days. Operator was provided with a list of 
companies which are accredited food safety certification providers.

Code Description: Food handlers that prepare, handle, or serve non-prepackaged, potentially hazardous food, shall 
obtain a valid Food Handler Card within 30 days after date of hire. (113948)

26.THAWING METHODS
Observations: Observed one bucket of raw chicken, two bucket of raw beef , found on prep station countertop 
unattended with temperatures measuring at 48°F. Refer to violation #7. Use proper thawing methods. Corrected by relocating 
to walk in fridge. Thawing Handout provided. 

Code Description: Frozen foods shall be stored or displayed in their frozen state unless being thawed in the following 
manner: under refrigeration, completely submerged under cold running water with sufficient velocity to flush loose particles, in 
microwave oven, during the cooking process. (114018, 114020)

27.FOOD PROTECTED FROM CONTAMINATION
Observations: Observed the following: 
-Raw meat located next to ready to serve food without proper barrier on cold prep top
-Shelled eggs on top shelf above mushrooms, mushrooms above raw meat, and raw chicken above raw meat in walk in cooler 

Store food items in a manner to prevent contamination. Food storage handout provided. Correct today. 

Code Description: Food shall be protected from contamination during transportation, storage, preparation, holding, 
and display. Food and condiments on display shall be protected from contamination by the use of dispensers, packaging, 
counter, service line, or sneeze guards that intercept a direct line between the consumer's mouth and the food being displayed. 
Only prepackaged non-potentially hazardous food or uncut produce may be displayed or sold outdoors if under overhead 
cover. Bulk milk dispensing tubes shall be cut diagonally at minimum one inch from the dispensing head. Open-air barbecues 
shall be separated from public access. (113984, 113986, 114060, 114069, 114077, 114089.1 (c), 114143 (c-d), 114073)

29.IDENTIFICATION AND STORAGE OF TOXIC SUBSTANCES
Observations: Observed use of Bifen I/T and hot shot on shelving. Per employee, facility utilizes Bifen I/T and hot 
shot to treat pesticides. Remove from facility and discontinue use immediately. 

Code Description: All poisonous substances, detergents, sanitizers, and cleaning compounds shall be stored to 
prevent contamination of food, equipment, utensils, linens, and single-use articles. Only pesticides that are necessary and 
specifically approved for use in a food facility may be used. Containers of poisonous or toxic materials shall have a legible 
manufacturer's label or if taken from bulk supplies shall be clearly and individually identified with the common name of the
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material. (114254, 114254.1, 114254.2)

33.NONFOOD-CONTACT SURFACES CLEAN
Observations:  The following areas in need of cleaning and regular cleaning maintenance: 
- floors below ice machine, 3 compartment sink, prep station, and cook's line have old food debris, trash, black residue, 
grease/oil accumulation 
- bottom and sides of cooking equipment in cook's line have grease and old food debris accumulation 
-shelving units have old food debris and residue
-both 2-door reach in coolers unclean to site and touch
-debris and residue buildup on storage racks in both 2-door reach in coolers

Deep clean, sanitize, within 3 days and maintain more frequently. 

Code Description: Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food 
residue, and other debris. Interior premises of a food facility shall be kept clean. (114115(b), 114257)

38.VENTILATION AND LIGHTING
Observations: Grease accumulation observed on ventilation hood filters.  Correct within 3 days.

Code Description: Exhaust hoods shall be provided to remove toxic gases, heat, grease, vapors and smoke and be 
approved by health and building department. Canopy-type hoods shall extend six inches beyond all cooking equipment. All 
areas shall have sufficient ventilation to facilitate proper food storage. Toilet rooms shall be vented to the outside air by a 
screened openable window, air shaft, or light-switch activated exhaust fan.  Adequate lighting shall be provided in all areas to 
facilitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared, and where utensils are 
washed shall be of shatterproof construction or protected with light shields. (114149, 114149.1, 114149.2, 114149.3, 114252, 
114252.1)

40.WIPING CLOTHS STORAGE AND USE
Observations: Insufficient sanitizer buckets around food prep areas. Maintain a sanitizer bucket at each prep 
station.

Code Description: Wiping cloths used to clean food and nonfood-contact surfaces shall be used only once unless 
kept in clean water with a sanitizer solution of 100 ppm available chlorine or 200 ppm quaternary ammonium.  Sponges shall 
not be used on food-contact surfaces. Except for fabric implements, linen shall not be used in contact with food.  Clean linen 
shall be free of food residue and other soiling matter.  Adequate space shall be provided for the storage of clean linens. 
(114135, 114185, 114185.1, 1141185.2, 114185.3, 114185.3, 114185.4, 114185.5)
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41.PLUMBING FIXTURES AND BACKFLOW PREVENTION
Observations: Leak from condenser unit inside walk-in cooler. Repair within 14 days. Ensure to protect all food 
from potential contamination.

Code Description: Steam tables, ice machines, ice bins, food preparation sinks, display cases, walk-in refrigeration 
units, and other similar equipment that discharge liquid waste shall drain into a floor sink with an air gap or other approved type 
of receptor. Plumbing and plumbing fixtures shall be maintained so as to prevent contamination, shall be kept clean, fully 
operative, and in good repair. The potable water supply shall be protected with a backflow or back siphonage protection device. 
Any hose used for potable water shall be of approved materials, labeled, properly stored, and used for no other purpose. 
(114171, 114190, 114192, 114193, 114193.1, 114199, 114201, 114269)

42.GARBAGE AND REFUSE DISPOSAL
Observations: Tallow bin observed open at time of inspection. Close lid when not in use. Correct today. 

Code Description: The exterior premises of a food facility shall be kept free of litter and rubbish. All food waste and 
rubbish shall be kept in nonabsorbent, durable, cleanable, leak-proof, and rodent-proof containers.  Containers shall have 
close-fitting lids and be covered at all times. All waste must be removed and disposed of as frequently as necessary to prevent 
the development of objectionable odors and other conditions that attract or harbor insects or rodents. (114244, 114245, 
114245.1, 114245.2, 114245.3, 114245.4, 114245.5, 114245.6, 114245.7, 114257, 114257.1)

44c.MOP SINK AND JANITORIAL AREA
Observations: Mop head stored directly inside mop sink, soiled and wet. Clean and then hang dry using mop clip 
in between usage. Correct today.

Code Description: At least one janitorial sink equipped with hot and cold water and a drain shall be provided and 
conveniently located for the cleaning of mops or similar wet floor cleaning tools and for the disposal of mop water and similar 
liquid waste. A room, area, or cabinet separated from food preparation, food storage, or warewashing shall be provided for the 
storage of cleaning equipment and supplies. After use, mops shall be placed in a position that allows them to air-dry without 
soiling walls, equipment, or supplies. (114279, 114281, 114282)

44d.EMPLOYEE PERSONAL ITEMS
Observations: Employee personal items (i.e: phone, medicine, airpods) stored on prep table next to bread, on 
side of bulk ice machine, and on top of canned food items on shelves. Designate approved storage areas for personal items 
away or below from areas for food prep and storage of food and food-contact items.  Correct today. <<REPEAT VIOLATION>>

Code Description: No person shall store clothing or personal effects in any area used for the storage and preparation 
of food. Lockers or other suitable facilities shall be provided and used for the orderly storage of employee clothing and other

Retail Food Facility
6



03/26/2024
5

BURGER JUNCTION SALIM HASSANZADEH

7900 Florin Rd Ste 5 Sacramento 95828 (916) 393-4420

FA0003144 PR0003432 INSPECTION

possessions. Lockers or other suitable facilities shall be located in a designated room or area where contamination of food, 
equipment, utensils, and single-use articles cannot occur. (114256, 114256.1.)

45.FLOOR, WALL, AND CEILING FINISHES
Observations: Observed ceiling panel left ajar over fry warmer. Ensure no contamination of food items occur. 
Correct within 2 days. 

Code Description: Food facilities shall be fully enclosed in a building consisting of permanent floors, walls, and an 
overhead structure that meets minimum standards. The walls and ceiling shall be smooth, durable, nonabsorbent, and easily 
cleanable. Flooring and base coving shall be smooth, durable, and made of approved nonabsorbent material that is easily 
cleanable. Floor surfaces shall be coved at the juncture of the floor and wall with a 3/8 inch minimum radius and shall extend 
up the wall at least 4 inches. (114143 (d), 114266, 114268, 114271, 114272)
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Salam Hussanzadeh 03/14/2025
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Employee, Shubham was present at time of inspection. 

The following handouts were provided to facility: 
-approved and accredited food safety certification and food handler card providers
-handwashing 
-proper thawing 
-food storage 
-wiping cloths 

Inspection receives a Yellow placard 
Due to receipt of yellow placard, a reinspection will be conducted within 24-72 hours. Additional fees apply. To receive a 
green placard, all major violations must remain corrected. Posted placard may not be moved or blocked.

X

emailed to: Toheed Ahmad  / Manager

E. Nguyen (916) 531-6034

V. Nguyen

6

beef patty / walk in fridge / 38F
beef patty / cold top / 40F
sliced tomatoes / cold top / 36F

raw chicken / walk in fridge / 36F
beef patty  / reach in fridge / 39F

NOTES
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