Food Establishment Inspection Report Score: 90.5

Establishment Name: ZAXBY'S 51901
Location Address: 3840 OXFORD STATION WAY

City: WINSTON SALEM
Zip: 27103

Permittee: WSNCA4,LLC
Telephone: (336) 659-1268

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

Establishment ID: 3034012394
Inspection [ ]Re-Inspection
Diate: 10/21/2020 Status Code: A
Time In:10:40 AM Time Out;12:50 PM
Total Time:2 hrs 10 min
Category #: 1|
FDA Establishment Type: Fast Food Restaurant

No. of Risk Factor/Intervention Viclations: 2
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: ZAXBY'S 51901 Establishment ID: 3034012394
Location Address: 3840 OXFORD STATION WAY Inspection [ JRe-Inspection Date: 10/21/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? || Yes No  Category #: |l
Wastewater System: X1 Municipal/Community [] On-Site System Email 1- winstonsalem51901@zaxbys.com
Water Supply: MunicipaliCommunity [ On-Site System
Permittee: WSNC-4,LLC Email 2:
Telephone: (336) 659-1268 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 Fingers  final cook 212 Boneless Wings  hot holding 166

Lettuce serving line 40 Wings hot holding 164

Tomatoes serving line 40 Tomatoes upright cooler 36

Chicken Fillets serving line 143 Lettuce walk-in cooler 39

Fries serving line 160 Hot Water 4-compartment sink 131

Lettuce serving line 41 Quat Sani 4-compartment sink 300

Tomatoes serving line 39 Serv Safe Khaliyah Ingram 9-19-23 000.0

Grilled Fillets serving line 165

First Last l
Person in Charge (Print & Sign): Khaliyah Ingram ii

First Last
Regulatory Authority (Print & Sign): Victoria Murphy
REHS 1D:2795 - Murphy, Victoria Verification Required Date:
REHS Contact Phone Number: (336) 703-3814
Morth Carolina Department of Health & Human Services B HE Division |:r|f Public Health 'I' Environmental Health Section # Food Protection Program
£ agu 1 of__ PV s e ey el o Sabts A



Comment Addendum to Food Establishment Inspection Report

Establishment Name: ZAXBY'S 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.

14

36

42

43

47

53

2-301.14 When to Wash - P: An employee was observed touching the trash can and proceeded to touching cleaning lids to places on prepped
items/An employee was observed touching mask without changing gloves and washing hands. Food employees shall clean their hands and exposed
portions of their arms immediately before engaging in food preparation including working with exposed food, clean equipment, and utensils and
unwrapped single service and single-use articles and engaging in activities that contaminate hands. CDI: Employees placed soiled equipment in
warewashing area, changed gloves, and washed hands before returning to task/Employee was educated on the importance of changing gloves and
washing hands after touching mask. Employee discarded gloves and washed hands before donning new gloves and washing hands.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils-REPEAT - P: Twelve pans were stored soiled in the
clean dish area. Food-contact surfaces shall be clean to sight and touch. CDI: All items were placed in the warewashing area to be cleaned.
6-501.111 Controlling Pests - C: A fly was observed in the kitchen area./Roaches were observed throughout the establishment. The premises shall
be maintained free of insects, rodents, and other pest. The presence of insects, rodents, and other pests shall be controlled to eliminate their
presence of the premises.

4-901.11 Equipment and Utensils, Air-Drying Required -REPEAT- C: Several pans were stacked wet in the clean dish area. After cleaning and
sanitizing, equipment and utensils shall be air-dried.//4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use
Articles-Storing-REPEAT - C: Clean dishes are being stored on soiled shelving. Cleaned equipment and utensils shall be stored in a clean, dry
location.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing -REPEAT- C: Single-service items are being
stored on soiled trays on the dry storage shelf. Single-service items and single-use articles shall be stored in a clean, dry location.

4-602.13 Nonfood Contact Surfaces -REPEAT- C: Thorough cleaning is needed to/on the following: dry storage shelves, inside upright cooler, walls
behind fryers, inside upright freezer, inside hot holding cabinet, fan covers and ceilings in walk-in cooler, speed rack in walk-in cooler, outside of
walk-in cooler and freezer, and overhead shelving. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food
residue, and other debris.

6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Thorough cleaning is needed on floors under equipment, floors in the walk-in cooler,
floors in the walk-in freezer, and walls throughout the facility. Physical facilities shall be cleaned as often as necessary to keep them clean.
6-303.11 Intensity-Lighting - C: Light measured low in the following areas: (men's restroom) sink (19 ft candles), stall (15 ft candles), urinal (12 ft
candles) and (women's restroom) stall 1 (19 ft candles) and stall 2 (17 ft candles). Lighting shall be 20 ft candles at hand washing sinks and
plumbing fixtures. *lights were replaced but still didn't meet the correct range*




