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9. Food is cooked to a high enough safe internal temperature for the high risk food type
 -  
Observation: The food was not cooked properly and on cutting the big crunch patty it was observed that the meat was raw.  

46. EHO closing comments
 -  
Observation: An inspection was conducted at the facility today, it was observed that the big crunch burger patty was not being cooked 
properly. On cutting the patty it was observed that the patty was raw at a spot. The internal temperature recorded with calibrated probe 
thermometer at 79 degree Celsius. Another attempt was conducted to ensure the patty is cooked and it was observed that the internal 
temperature recorded at 85.1 degree Celsius and on cutting the patty was cooked. Education provided to the operator. 
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