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3 comp sink 136

Tamara Price

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144
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quat sanitizer 3 comp sink 200

crispy chicken final cook 204

grilled chicken final cook 191

fries final cook 178

burger hot holding 146

spicy chicken hot holding 184

nuggets hot holding 145

chili hot holding 188

strawberry frosty dispenser 41

ambient air drive thru cooler 34

lettuce walk in cooler 41

prepared salad walk in cooler 41

raw burger burger cooler 39

ServSafe Tamara Price 4/6/24 0

akron@srgwendys.com



 

Comment Addendum to Inspection Report
Establishment Name:  WENDY'S 1145 Establishment ID:  3034012741

Date:  11/23/2022  Time In:  1:05 PM  Time Out:  2:40 PM

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.

8 2-301.14 When to Wash (P) - One food employee handled raw burgers then wiped his hands on a disposable towel without
washing them, then handled a burger spatula. Hands shall be washed when switching between working with raw food and ready-
to-eat food, after engaging in activities that contaminate the hands, and during food preparation as often as necessary to remove
soil and contamination and to prevent cross contamination when changing tasks. CDI- Food employee was educated about
when to wash hands and washed them. All other handwashing observed was using the correct procedure.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) - Ice bin lid at the drive thru was soiled on the
underside. Ice machines, bins, and beverage nozzles shall be cleaned at a frequency necessary to preclude the accumulation of
soil or mold. Increase ice bin cleaning frequency.

4-602.12 Cooking and Baking Equipment (C) - Microwave soiled inside. Microwave cavities and doors shall be cleaned using the
manufacturer's recommended cleaning procedure at least every 24 hours.

24 3-501.19 Time as a Public Health Control (Pf) - Cheese, lettuce, and tomatoes are held using TPHC but were not labeled with
the time they were removed from temperature control, or a discard time. If time without temperature control is used for ready-to-
eat TCS food that is displayed or held for sale or service, written procedures shall be prepared in advanced, maintained in the
food establishment, and made available to the regulatory authority upon request that specify the method of compliance. CDI-
Containers labeled with time.

40 2-402.11 Effectiveness - Hair Restraints-C: REPEAT - Two employees preparing food and were not wearing hair restraints. Food
employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair,
that are designed and worn to effectively keep their hair from contacting exposed food; clean equipment, utensils, and linens;
and unwrapped single-service and single-use articles.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Upright freezer has a damaged handle, ice buildup, and
bottom shelf is held up by cups- replace brackets. Top drawer is broken at the drawer cooler. Equipment shall be maintained in
good repair.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed under the drink machine in the dining room, inside the
cavity that houses the drive thru drawer cooler, inside the upright freezer, and on the floor in the walk in freezer. Nonfood contact
surfaces shall be free of dust, dirt, food residue, and debris.

51 5-205.15 (B) Maintain a plumbing system in good repair (C) - Repair leak in the handwashing sink at the employee entrance.
Repair leak at the prep sink faucet. Maintain plumbing in good repair.

54 5-501.115 Maintaining Refuse Areas and Enclosures-C: REPEAT- Cleaning is needed on the dumpster pads to remove grease
spill. Remove unused shelves and equipment in small enclosure. A storage area and enclosure for refuse, recyclables, or
returnables shall be maintained free of unnecessary items, as specified under § 6-501.114, and clean.

5-501.111 Area, Enclosures and Receptacles, Good Repair (C) - Cardboard dumpster is severely rusted and damaged. Storage
areas, enclosures, and waste receptacles shall be maintained in good repair. Contact waste management company to replace
the dumpster. 

5-501.113 Covering Receptacles (C) - Grease receptacle lid open. Cardboard dumpster lid open. Maintain waste receptacles
closed with tight-fitting lids and doors. 

5-501.116 Cleaning Receptacles (C) - Grease receptacle is heavily soiled. Soiled receptacles and waste handling units for
refuse, recyclables, and returnables shall be cleaned at a frequency necessary to prevent them from developing a buildup of soil
or becoming attractants for insects and rodents.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Ceiling vents need cleaning throughout. Wall cleaning needed in
warewashing area. Maintain physical facilities clean.


