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prep cooler 39

Joseph Ward

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

diced tomatoes prep cooler 35

sliced turkey prep cooler 41

cooked onions prep cooler 40

hot dog hot holding cabinet 166

chicken breast hot holding cabinet 166

meatball hot holding cabinet 163

burger walk-in cooler 38

scrambled egg walk-in cooler 38

hot water 3 comp sink 142

Cl sanitizer dish machine (ppm) 50

quat sanitizer 3 comp sink dispenser (ppm) 200

jward@sheetz.com



 

Comment Addendum to Inspection Report
Establishment Name:  SHEETZ #385 Establishment ID:  3034014016

Date:  11/22/2022  Time In:  1:40 PM  Time Out:  3:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Joseph Ward Food Service 07/08/2022

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Sticker residue/food debris
present on plastic containers, scoop. Food contact surfaces shall be clean to sight and touch. CDI - placed at 3 comp sink for re-
cleaning.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) Opened container of cream cheese was
not dated. Time/temperature control for safety (TCS) foods prepared/opened and held in an establishment for >24 hours must be
date marked. CDI - open date was unknown; cream cheese was voluntarily discarded. Education.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Buildup/crumbs in
black containers used to store misc. utensils, lids. Cleaned equipment and utensils shall be stored in a clean, dry location where
they are not exposed to splash, dust, or other contamination.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- Repeat. Repair/ replace items which are in need of repair such as
nonworking coolers/refrigerated drawers. Ice buildup present in walk-in freezer on pipe under compressor. Equipment shall be
maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning is needed, especially for handles on equipment/commonly touched surfaces.
Clean bases of fryers (grease buildup). Clean freezer drawers. Clean chemical shelf. Nonfood contact surfaces of equipment
shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

54 5-501.13 Receptacles (C) Trash dumpster is rusted out and needs to be replaced. Waste handling units for refuse and materials
containing food residue shall be durable, cleanable, insect and rodent resistant, LEAKPROOF, and nonabsorbent. Please correct
prior to next inspection to avoid a point deduction.
5-501.115 Maintaining Refuse Areas and Enclosures (C) Clean up litter, leaves, and remove unused items such as black chest
freezer from dumpster area. A storage area and enclosure for refuse, recyclables, or returnables shall be maintained free of
unnecessary items, and clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Clean walls as needed, such as behind 3 comp sink. Clean floor and floor
drains, such as under fryers. Dust ceiling vents. Floors, walls, and ceilings shall be cleaned as often as necessary to keep them
clean.


