Food Establishment Inspection Report Score: 97

Establishment Name: SPEEDWAY 8200 Establishment ID: 3034020672
Location Address: 2026 S HAWTHORNE RD Inspection [ JRe-Inspection
City: WINSTON SALEM State: NC Diate: 10/23/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:11:03 AM Time Out:12:21 PM
Permittee: SPEEDWAY, LLC Total Time: 1 hrs 18 min

Category #: Il

Telephone: (336) 794-2287
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Fast Food Restaurant
Mo. of Risk Factor/Intervention Violations: 1

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; SPEEDWAY 8200 Establishment |D: 3034020672
Location Address: 2026 S HAWTHORNE RD Inspection [ JRe-Inspection Date: 10/23/2020
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: Xl Municipal/Community [] On-Site System Email 1:0008200@stores.speedway.com
Water Supply: Municipal/Community [] On-Site Systam
Permittee: SPEEDWAY, LLC Email 2:
Telephone: (336) 794-2287 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
Burger reheat 173 Hot Water 3-compartment sink 139
Chicken Roller Bite hot holding 138  Quat Sani 3-compartment sink 300
Tornado hot holding 138  servsafe Elizabeth Hairston 9-12-24  000.0
Hot Dog holding 151
Chili hot holding 142
Cheese Sauce hot holding 149
Hot Dogs reach-in cooler 41
Egg Rolls reach-in cooler 40

First Last
Person in Charge (Print & Sign): Elizabeth Hairston M %&D

First Last
Regulatory Authority (Print & Sign): Victoria Murphy M

REHS 1D:2795 - Murphy, Victoria Verification Required Date:
REHS Contact Phone Number: (336) 703-3814
ALOLS Morth Carolina Department of Health & Human Services B HE iI!I’i:i_I:Ln‘-‘r:J:T:::E;I:inu;:t:“prn.;:n:vimmemal Health Section # Food Protection Program A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SPEEDWAY 8200 Establishment ID: 3034020672

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.

47

49
52

53

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF: Front hand sink was blocked with food items. A handwashing sink shall be
maintained so that it is accessible at all times for employee use. CDI: PIC removed items from hand sink.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- C: Cleaning is needed to/on the
following: cabinets under dump sink, cabinets under coffee station and cabinets under the drink station. Nonfood-contact surfaces of equipment
shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

5-205.15 (B) System maintained in good repair - C: Repair faucet in men's restroom. Plumbing fixtures shall be maintained in good repair.
5-501.113 Covering Receptacles-REPEAT - C: Door of the outside receptacle was observed open. Receptacles and wasted handling units for
refuse, recyclables, and returnables shall be kept covered.

6-501.12 Cleaning, Frequency and Restrictions-REPEAT - C: Wall and floor cleaning is needed in the back warewashing area. Physical facilities
shall be cleaned as often as necessary to keep them clean.




