Food Establishment Inspection Report

Score: 96

Establishment Name: ZAXBYS 51901

Establishment |D; 3034012394

Location Address: 3840 OXFORD STATION WAY

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC Date: 86/ 26/ 2015 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:l_@:B_S% om  Time Out:_Q:ﬂg ol
Permittee: WSNC-4,LLC Total Time: 3 hrs 45 minutes

Category #: lli

Wastewater System: [XMunicipal/Community [_]On-Site System

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 6
No. of Repeat Risk Factor/Intervention Violations:

—
Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
[ v Jour|na[nio] Compliance Status | our [eol| r [ve|[ [w [our[na]wo] Compliance Status | our [coif r v
Supervision .2652 Safe Food and Water .2653, .2655, .2658
- s .
1| |O|O] |5IC Present: Demonstration Certiication by 2 w|01| 01| [28|00 ||| [Pasteurized eggs used where required B 3 e ]
Employee Health .2652 : 29| |0 Water and ice from approved source [2]|[2]fo]| [ I|[1)]
Management, employees knowledge; - - — -
2|0X respo%sibilities & Pep)(/minq o 311 X | L 30|00 X %%rt'ﬁggg obtained for specialized processing I )
31X Proper use of reporting, restriction & exclusion  [3[s][0]| (|| Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 Proper cooling methods used; adequate
K K . o X0 equipment for temperature control [4]|s|[o] | L]
410X Proper eating, tasting, drinking, or tobacco use [ 2][1][X| ||
32| | (1| 0| [ | Plant food properly cooked for hot holding T o Y
5| No discharge from eyes, nose or mouth 5 E (e Ololg ‘ ‘I‘ SEEE
- T 33|[X Approved thawing methods used 1]|o5)[0
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6|1|X Hands clean & properly washed X0 I 0O U (O Thermometers provided & accurate (S [ A R
R No bare hand contact with RTE foods or pre- Food Identification 2653
7\ OO0 3 o o
approved alternate procedure properly followed 35|E ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
ing si i i 2][1 X - —
8|0|X Handwashing sinks supplied & accessible 11X X C ) | Mprevention of Food Contamination 2652, -2653, .2654, 2656, 2657
Approved Source .2653, .2655 36/ | O] Lnnsiemcat“ss& rodents not present; no unauthorized RLelOlom
9 (X[ Food obtained from approved source H A Contamination prevented during food
37|10 | i ; (2] [2)x) 1| (1{]
10/ X | Food received at proper temperature (3 ] preparation, storage & display
38|01 | X Personal cleanliness Dol (I{I(]
11| X | Food in good condition, safe & unadulterated [2]][o] (| ]
12|00 |sa | | Bequired records available: shellstock tags, BREEEE 90| X Wiping cloths: properly used & stored [1]|six| ]| L]
parasite destruction solx|0lo Washing fruits & bl REDEEE
Protection from Contamination .2653, .2654 ashing frults & vegetables -
| -
13| X || [ | | Food separated & protected Y o e A ] Proper Use of Utensils 2653, 2654 ,
l - 41X (O In-use utensils: properly stored [L]jks)lo]) [J| I |
140X Food-contact surfaces: cleaned & sanitized (3]s X | (| ] Utensiis, equipment & finens: properly stored ¢
15 0 Proper disposition of returned, previously served, nlololo 20X dried & handled ' ' |@ )
sl reconditioned, & unsafe food 80X Single-use & single-service articles: properly 501 54|10
Potentially Hazardous Food Time/Temperature  .2653 stored & used i i e
T T
16| & | ]| [J | [J | Proper cooking time & temperatures \3\\1»5\!\0\ OO0 44|4 | T Gloves used properly \I\I\O»S\O\ )
T - -
17| | X | Proper reheating procedures for hot holding [3][s[0]| J| 0| 7| | _Utensils and Equipment 2653, 2654, .2663
|0 Equipment, food & non-food contact surfaces 2l olo
ing ti . 45 approved, cleanable, properly designed, 2]|l1]lo
18| &4 | 1|1 | | Proper cooling time & temperatures (3]|zslfo]| (1) I (] constructed, & used
19 ||| Proper hot holding temperatures [3]slo]| 1 L] 46|34 | T x\ézréf"gggthgt‘%;:c'l't'es; installed, maintained, & |55 (7|
20| 0| X |J |3 | Proper cold holding temperatures [3]le3) X4 LI L 47| | O Non-food contact surfaces clean (2
21| &4 |[J || [J | Proper date marking & disposition 3][eso)| (J|[]|{]||_Physical Facilities .2654, .2655, .2656
22|00 |sa |7 | Time as a public health control: procedures & el olnlo 48X (0| O Hot & cold water available; adequate pressure [2]|[1]o] I (1)
- records
Consumer Advisory 2653 490X Plumbing installed; proper backflow devices A = ]
C dvi ided f .
23| g ||:| |g | | ur?ggrlé:@glz:d }'c',%%ré' provided forraw or 50/ | 0 Sewage & waste water properly disposed [2]|[L]o) 1|1
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| O ||:| |E Pasteurized foods used; prohibited foods not 51/} 0|0 & cleaned 8
offered i - faciliti
heieal 5653, 2657 52|34 | ggirr?taagilr?e&d refuse properly disposed; facilities Wleslal OO o
250100 | X Food additives: approved & properly used (1o o]l 1|1 0] 53| | X Physical facilities installed, maintained & clean ([ o ) |
26| X (O Toxic substances properly identified stored, & used 2o {0 0 | 54| T | B4R gﬂe%?é%;?ergilsrﬁe%ns%slgg“ng requirements; 4 [
Conformance with Approved Procedures .2653, .2654, .2658 Total Deducti 4
Compliance with variance, specialized process, otal Deductions:
27| H] ||:| |g | reduced oxygen packing criteria or HAgCP plan |||@| U | D' U

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_ZAXBYS 51901 Establishment ID: 3034012394

Location Address: 3840 OXFORD STATION WAY XlInspection [ ]Re-Inspection Date: 06/26/2015
City: _WINSTON SALEM State: NC Comment Addendum Attached? []  Status Code: A
County: 34 Forsyth Zip: 27103 Category #: 1
Wastewater System: (X Municipal/Community [] On-Site System Email 1: winstonsalem51901@zaxbys.com

Water Supply: Municipal/Community [] On-Site System )

Permittee: _WSNC-4,LLC Email 2:

Telephone:_(336) 659-1268 Email 3:

Temperature Observations

Item Location Temp ltem Location Temp ltem Location Temp
servsafe Sheree Wood 3-25-16 00 ambient walk in cooler 37

wings hot hold 155 quat sanitizer  wiping cloths 150

french fries final cook 199 quat sanitizer three comp sink 200

tenders hot hold 170 hot water handsink 116

slaw make unit 44 raw chicken walk in cooler 39

tomatoes make unit 45 raw chicken reach in fridge 39

lettuce make unit 41 lettuce upright fridge 45

hot water three comp sink 125 milk cold hold 44

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.

2-201.11 (A), (B), (C), & (E) Responsibility of Permit Holder, Person in Charge, and Conditional Employees - P: 0 pts. Manager
stated employees reviewed employee health policies when receiving training from corporate, but had no policy or verification
available on-site during time of inspection. Food employees and conditional employees shall be informed of their responsibility to
communicate symptoms and contractions of foodborne iliness with management. CDI: Manager made copies of employee
information page during inspection. FDA Employee Health policy manual emailed to manager and manager confirmed receipt of
email during inspection.

Spell

2-401.11 Eating, Drinking, or Using Tobacco - C: 0 pts. Three employee drinks sitting in holder, but holder was sitting on prep table
used for beverages and preparing milkshakes. Employee drinks shall not contaminate food, equipment, linens, single service or
single use articles. Install drink holder on wall, or alternate location, away from equipment and single service articles for storage of
employee beverages. CDI: Drinks moved.

2-301.12 Cleaning Procedure - P. : Three employees washed hands when contaminated, but washed less than 10 seconds. When
washing hands, employees shall follow the specified procedure [(1)Rinse under clean, warm running water (2) apply cleaning
compound (3) Rub together vigorously for 10 to 15 seconds while paying attention to under fingernails and creating friction (4)
Thoroughly rinse under warm water (5) immediately dry hands and use paper towel to turn off faucet.] Handwashing shall last at
least 20 seconds total.//2-301.14 When to Wash - P: Employee touched face then contacted tea bags with hands without washing
hands. Employees shall wash hands at any time of contamination. CDI: Tea bags discarded and employee washed hands./
Remove nail brush from sink to prevent contamination and accumulation of soil onto brush.

_ First Last
Person in Charge (Print & Sign); ~ David Buck WJ (/’ m/

First Last

Regulatory Authority (Print & Sign): Michelle Bell

REHS ID: 2464 - Bell, Michelle Verification Required Date:  / /

REHS Contact Phone Number: (336) 703-3141

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_ZAXBYS 51901 Establishment ID; _3034012394

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. Spell

14

20

37

38

39

42

6-301.14 Handwashing Signage - C: 0 pts. No handwashing sign present at handsink next to breading station. Handsink shall have
signs directing employees to wash hands when contaminated. CDI: Sign given to manager.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: 0 pts. 2 scoops and 3 pans soiled
from contact of salad spinner and fryer cleaning equipment. Store soiled items at least 18 inches away from clean utensils to not
soil items. CDI: All items re-washed.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: O pts.
Tomatoes stacked to high in make unit 50F. One cup of slaw at 48F where it was awaiting order, but then not used and placed
back in make unit. Potentially hazardous food shall be held at 45F or below. Do not stack items out of refrigeration and ensure
items are 45F or below before placing into make unit as it is designed to maintain temperature, not refrigerate. CDI: All foods
moved to walk in cooler.

3-306.11 Food Display-Preventing Contamination by Consumers - P: 0 pts. Lemons in container with lid at customer self-service
area. Lid may be left open, allowing customers to contaminate food by sneezing or other means. Provide sneezeguard to prevent
contamination of lemons and tongs.//3-305.11 Food Storage-Preventing Contamination from the Premises - C: Splashguard on
handsink next to breading station is not an adequate height to prevent splash from contacting prep station when washing hands.
Increase height of sneeze guard to adequately protect food from splash.

2-402.11 Effectiveness-Hair Restraints - C: Two employees needing beard restraints. Manager not wearing hair restraint when
preparing food. Beard restraints shall be provided for hair longer than the length of eyebrow hair and hair restraints shall be worn
at times of food preparation. Provide beard and hair restraints.

3-304.14 Wiping Cloths, Use Limitation - C:. 0 pts. Wet wiping cloths sitting in soapy water buckets. Wiping cloths, when wet, shall
be stored submerged in sanitizer solution and stored off the floor. Plastic crates used for bottled beverages provided by soda
companies are not approved storage devices. Provide dunnage racks or place wiping cloth bucket on bottom shelf to not
contaminate food, equipment, linens, single service or single use articles.

4-901.11 Equipment and Utensils, Air-Drying Required - C: Several pans and trays stacked wet. Equipment and utensils shall be
air-dried after washing, rinsing, and sanitizing. //4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and
Single-Use Atrticles-Storing - C: Soiled equipment being stored next to clean utensils and debris was accumulating on clean items
from soiled equipment. Store soiled items in a location to not contaminate clean utensils or equipment. CDI: Soiled equipment
moved and exposed utensils re-washed.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
g DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_ZAXBYS 51901 Establishment ID: 3034012394

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.

43

49

53

54

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: A few stacks of cups
stored unprotected because dispensers were too full. Store single service articles protected in original plastic or other means. CDI:
Stock decreased to allow cups to fit in holder.

5-203.14 Backflow Prevention Device, When Required - P: Hose with spraying device attached connected to mopsink faucet
opposite chemical tower. Faucet has atmospheric backflow prevention device installed. Provide backflow prevention device rated
for continuous pressure under valve before hose connection with hose reel with current set-up.//5-205.15 System Maintained in
Good Repair - P: Ice/water machine in customer. area is puddling water and mildewing. Machine has drain pipe that doesn't reach
drain, so if employees are using high velocity water to clean out ice maker, water may be puddling in laminate cabinet and
mildewing.// Wrap plumbing coming from condensate fan in walk in freezer with cleanable wrapping.

6-201.16 Wall and Ceiling Coverings and Coatings - C. : 0 pts. Cases of single service articles being stored in outdoor storage
building with painted walls and ceiling, but surfaces are not smooth or easily cleanable. Flooring is unfinished concrete with no
coved base. Provide coating of sealant/paint, as specified by professional, to adequately cover floors, walls, and ceilings to
maintain smooth and easily cleanable characteristics. for storing single service articles. Provide dunnage racks for cases of single
service articles.//6-201.11 Floors, Walls and Ceilings-Cleanability - C: Remove sticky covering on threshold of walk in freezer.
Repair gap in flooring at threshold to entry of kitchen from dining area where the two different types of flooring meet.

6-303.11 Intensity-Lighting - C: Lighting low in the following areas (in ftcd): under grill line next to breading station from 34-42, 1st
toilet stall in women's restroom at 13, urinal in men's restroom at 10, and toilet in men's restroom at 11. Increase lighting to meet
50 fted in food preparation areas and 20 ftcd at vanities in restrooms.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
g DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_ZAXBYS 51901 Establishment ID: 3034012394

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_ZAXBYS 51901 Establishment ID; _3034012394

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. Seell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

R DHHS is an equal opportunity employer.
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