Food Establishment Inspection Report

Score: 97

Establishment Name: WENDY'S 6223

Establishment 1D: 3034012325

Location Address: 600 JONESTOWN RD

[X]Inspection [ JRe-Inspection

City: WINSTON SALEM NC

Zip: 27103 County: 34 Forsyth

State:

Date: 09/10/2020 Status Code: A
Time In:10:40 AM Time Qut:12:40 PM

Permittee: NPC QUALITY BURGERS INC.

Total Time:2 hrs 0 min

Telephone: (336) 774-0226

Category #: 11

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

Water Supply: [XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant

MNo. of Risk Factor/Intervention Viclations: 0
MNo. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: WENDY'S 6223 Establishment ID: 3034012325
Location Address: 600 JONESTOWN RD Inspection [ JRe-Inspection Date: 09/10/2020
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: [X] MunicipaliCommunity [] On-Site Syatem , . .
- store6223@npcinternational.com
Water Supply: MuricipaliCommunity [] On-Site System Email 1: @np
Permittee: NPC QUALITY BURGERS INC. Email 2:
Telephone: (336) 774-0226 Email 3

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less

Itermn Locatian Temp  [tem Location Temp  llem Location Temp
Spicy Chicken Fillet final cook 214 Ei.o.r,l]eswle Chicken | holding 165
Spicy Nuggets walk-in cooler 139 Chili hot holding 174
French Fries hot holding 152 Lettuce walk-in cooler 40
Original Burger final cook 187 Hot Water 3-compartment sink 140
Cheese Sauce hot holding 135 Quat Sani 3-compartment sink 400
Beer Cheese hot holding 148  servsafe Katrina Lewis 5-16-22 000.0
SjL'?d Chicken ot holding 169
Spicy Chicken Fillet hot holding 165
First Last
Person in Charge (Print & Sign): Katrina Lewis ,b"\
First Last
Regulatory Authority (Print & Sign): Victoria Murphy % ﬂ’—-
REHS 1D:2795 - Murphy, Victoria Verification Required Date:

REHS Contact Phone Number; (336) 703-3814

_ Morth Carolina Department of Health & Human Services = Division of Public Health # Emaronmental Health Section # Food Protection Program
pis OHHS is an equal opporiunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: WENDY'S 6223 Establishment ID: 3034012325

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.

31

45

47

53

3-501.15 Cooling Methods REPEAT-PF: Tomatoes and lettuce were place in the make-unit before being cooled to 41 F or below. When placed in
cooling or cold holding equipment, food containers in which food is being cooled shall be arranged in equipment to provide heat transfer through the
container walls and loosely covered or uncovered during cooling period to facilitate heat transfer from the surface of food.

4-501.11 Good Repair and Proper Adjustment-Equipment - C: The upright freezer and reach-in coolers are out of order. Equipment shall be
maintained in good repair. *The equipment is/was being repaired during the inspection and items were moved the walk-in cooler/freezer to maintain
temperature. ltems in the upright freezer were discarded*

4-602.13 Nonfood Contact Surfaces-REPEAT - C: Cleaning needed on shelves in the walk-in cooler. Nonfood-contact surfaces of equipment shall
be cleaned at a frequency necessary to preclude accumulation of soil residues.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -REPEAT- C: Reattach wall panel and cove tiles to wall beside POS
counter./Reattach base cove tile in walk-in cooler./Recaulk around right toilet in the women's restroom. The premises shall be maintained in good
repair.//6-501.12 Cleaning, Frequency and Restrictions-REPEAT -C: Cleaning is needed on floor behind drink machine in dining room. Physical
facilities shall be cleaned as often as necessary to keep them clean




