Food Establishment Inspection Report Score: 9.5

Establishment Name: SHEETZ #633
Location Address: 2985 FAIRLAWN DR

City: WINSTON SALEM

Zip: 27106

Permittee: SHEETZ, INC.
Telephone: (336) 608-4630

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

Establishment ID: 3034012490
Inspection [ ]Re-Inspection
Diate: 10/20/2020 Status Code: A
Time In:2:05 PM Time Out:3:50 PM
Total Time: 1 hrs 45 min
Category #: Il
FDA Establishment Type: Fast Food Restaurant

No. of Risk Factor/Intervention Viclations: 1
Mo. of Repeat Risk Factor/Intervention Violations: 1

State: NC

County: 34 Forsyth
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SHEETZ #633
Location Address: 2985 FAIRLAWN DR

Establishment 1D: 3034012490

[X]Inspection []Re-Inspection Date: 10/20/2020

City: WINSTON SALEM State:NC Comment Addendum Attached? [X]  Status Code: A
County: 34 Forsyth Zip: 27106 Water sample taken? [_] Yes No  Category #: |l
Wagtewaterﬁysiem: X MunicipaliCommunity [] On-Site System Email 1: khostetl@sheetz.com

Water Supply: MunicipaliCommunity [ On-Site System

Permittee: SHEETZ, INC. Email 2:

Telephone: (336) 608-4630 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
ServeSafe B. Tomlinson 7/5/23 0 turkey make unit 43 sliced tomato make unit 2 41
hot water 3 comp sink 137 skim milk SBC cooler 46 diced tomato make unit 2 39
hot water dish machine 138 ice cream base SBC cooler 42 romaine reach in 41
chlorine sanitizer  dish machine 100 slider make unit 41 lettuce make unit 41
chicken make unit 44 rice make unit 41 hotdogs holding cooler 41
burger make unit 45 ham make unit 41 pepperoni pizza holding cooler 40
sausage make unit 43 steak reach in cooler 39 milk creamer machine 36
egg patty make unit 43 salami reach in cooler 41 egg walk in cooler 33
First Last [/\_/
Person in Charge (Print & Sign): Brandon Tomlinson W
First Last
Regulatory Authority (Print & Sign): Lauren Pleasants M Lets

REHS 1D:2809 - Pleasants, Lauren
REHS Contact Phone Mumber:

Morth Carolina Department of Health & Human Services

Verification Required Date:
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SHEETZ #633 Establishment ID: 3034012490

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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3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - REPEAT- In make unit,
chicken 42-44F, burger 45F, sausage 43F, egg patty 43F, and carved turkey 43F. In SBC cooler, skim milk 46F and ice cream base 42F. TCS foods
shall be maintained at 41F or less. CDI- Make unit lid closed and temperatures dropped within cooling parameters. Skim milk voluntarily discarded.
4-501.11 Good Repair and Proper Adjustment-Equipment - C - Replace foam gasket in coffee ice bin. Remove rust from 3 compartment sink and
warewashing drainboardsEquipment shall be maintained in good repair.

4-501.14 Warewashing Equipment, Cleaning Frequency - C - Inside of dish machine needs cleaning of lime and food residue. Sanitized utensils
drainboard of warewashing machine needs cleaning, as well as entire 3 compartment sink and sanitized utensils drainboard. A warewashing
machine, the compartments of sinks, basins, or other receptacles used for washing and rinsing equipment, utensils, or raw foods, and drainboards
shall be cleaned before use; throughout the day at a frequency necessary to prevent recontamination of equipment and utensils and to ensure that
equipment performs its intended function; and at least every 24 hours if used. Increase cleaning frequency of warewashing equipment.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - REPEAT- Cleaning needed on the
following equipment: both rolling carts, cabinet handles in self serve area, espresso machine splash zone, coffee lid storage drawer, and drive thru
soda machine and ice bin lid. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.

6-501.18 Cleaning of Plumbing Fixtures - C - Cleaning needed in last stall in women's restroom. Toilet and diaper changing station soiled. Plumbing
fixtures shall be kept clean.

5-501.114 Using Drain Plugs - C - Cardboard dumpster missing a drain plug. Drains in receptacles and waste handling units for refuse, recyclables,
and returnables shall have drain plugs in place. Contact waste management company to replace drain plug.

6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition - C - Cleaning needed on vent above espresso machine as it is very
dusty. Intake and exhaust air ducts shall be cleaned and filters changed so they are not a source of contamination by dust, dirt, and other materials.



