Food Establishment Inspection Report

Establishment Name: WENDY'S 6221
Location Address: 538 AKRON DRIVE

City: WINSTON SALEM

Zip: 27105 County: 34 Forsyth
Permittee: NPC QUALITY BURGERS INC.
Telephone: (336) 767-9154

Wastewater System: [X]Municipal/Community [ ]On-Site System
Water Supply: [XMunicipal/Community [ ]On-Site Supply

Score: 97.5

Establishment ID: 3034012366
Inspection [ ]Re-Inspection
Diate: 01/13/2020 Status Code: A
Time In:1:39 PM Time Out:3:45 PM
Total Time:2 hrs 6 min
Category #: Il
FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/intervention Violations: 2
MNo. of Repeat Risk Factor/Intervention Violations: 0

State: NC
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: WENDY'S 6221

Establishment 1D: 3034012366

Location Address: 538 AKRON DRIVE

[X]Inspection []Re-Inspection Date: 01/13/2020

City: WINSTON SALEM

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth Zip: 27105 Water sample taken? [_] Yes No  Category #: |l
Wastewater System: [ Municpal/Community [7] On-Site Systam Email 1- store6221@npcinternational.com

Water Supply: MunicipaliCommunity [ On-Site System

Permittee: NPC QUALITY BURGERS INC. Email 2:

Telephone: (336) 767-9154 Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
Chicken Nuggets  final cook 193.0 Lettuce DT sandwich board 41.0  Hot Water 3-compartment sink 122.0
Single Burger Patty final cook 200.0 cheese Sauce DT sandwich board 117.0 Serv Safe Deltra Little 3-3-23 000.0
Original Chicken  final cook 197.0 Cheese Sauce reheat 171.0
Grilled Chicken hot holding 137.0 Cheese Sauce FL sandwich board 147.0
Baked Potato hot holding 198.0 salad FL sandwich board 38.0
Chili hot holding 171.0  Spring Mix FL sandwich board 36.0
Spring Mix DT sandwich board 41.0  Spring Mix walk-in cooler 000.0
Tomatoes DT sandwich board 41.0  Quat sani 3-compartment sink 150.0

First Last ;
Person in Charge (Print & Sign): Deltra Little O@M

First Last s
Regulatory Authority (Print & Sign): Victoria Murphy % W

REHS 1D:2795 - Murphy, Victoria Verification Required Date:

REHS Contact Phone Number: (336) 703-3814

J, . Morth Carolina Depariment of Health & Human Services e Division of Public Health » Emvironmental Health Section » Food Protection Program
Lt

OHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: WENDY'S 6221 Establishment ID: 3034012366

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.
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47

49

53

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: The following items were stored soiled in the clean
dish area: 1 lids, 1 metal pan, and 1 tomato slicer. Food-contact items shall be maintained clean to sight and touch. CDI:PIC moved items to the
warewashing area to be cleaned. 0-points

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: A container of cheese sauce
measured at 117 F at the drive-thru sandwich board. Potentially hazardous food shall be maintained at a temperature of 135 F and above. CDI: The
person in charge indicated that the item was just placed into hot holding about 15 minutes prior. Employee reheated cheese sauce to a temperature
of 171 F. *Left at O points due to being the only item out of compliance*

4-501.19 Manual Warewashing Equipment, Wash Solution Temperature - PF: Employee actively washing dishes in wash water measuring at a
temperature of 103 F. The temperature of the wash solution in manual warewashing equipment shall be maintained at not less than 110 F or the
temperature specified on the cleaning agent manufacturer's label instructions. CDI: PIC produced a wash solution of 122 F.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- C: Cleaning is need to/on the
following items: shelves in the walk-in cooler and on the front surfaces of equipment at pos counter. Nonfood-contact surfaces shall be kept free of
an accumulation of dust, dirt, food residue, and other debris.

5-205.15 (B) System maintained in good repair -REPEAT- C: A leak observed at the back hand washing sink/leaking and crack observed on faucet
head at the 3-compartment sink. A plumbing system shall be maintained in good repair.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods-REPEAT - C: Regrout in between floor tiles in the kitchen
area/replace missing tiles in the kitchen area, replace cracked floor tiles at freezer entrance. Physical facilities shall be maintained in good repair.



