Food Establishment Inspection Report

Score: 97-5

Establishment Name: ZAXBY'S 53401

Establishment |D; 3034012403

Location Address: 5211 WALKERTOWN COMMONS CIRCLE

Inspection [ ]Re-Inspection

City: WALKERTOWN State: NC
z|p 27051 CDUnt‘f: 34 Forsyth

Date:01/19/2021 Status Code: A
Time In:1:00 PM Time Out:3:30 PM

Permittee: NC CHICKS I LLC

Total Time: 2hrs 30 min

Telephone: (336) 595-4522

Category #: |l

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

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

FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/lntervention Violations: 1

No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: ZAXBY'S 53401 Establishment |D: 3034012403
Location Address: 5211 WALKERTOWN COMMONS CIRCLE XlInspection [JRe-Inspection Date: 01/19/2021
City: WALKERTOWN State:NC Comment Addendum Attached? (X]  Status Code: A
County: 34 Forsyth Zip: 27051 Water sample taken? || Yes No Category #: |l
Wastewater System: K MunicipaliCommunity [] On-Site System i
Water Supply: XI MunicipaliCommunity [ On-Site System Email 1:samepa_2000@yahoo.com
Permittee: NC CHICKS II LLC Email 2:
Telephone: (336) 595-4522 Email 3:

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

Item Location Temp [lam Location Temp  Item Location Temp
chicken cook temp 206
fries cook temp 199
buffalo sauce upright cooler 41
air temp drive thru cooler 35
lettuce prep 40
tomato prep 38
cheese prep 39
raw chicken cold drawer 36
raw chicken chicken prep 38
cheese walk in cooler 38
chicken walk in cooler 38
hot water 3 compartment sink 143
quat sanitizer 3 compartment sink 400
quat sanitizer bucket 300
grilled chicken hot holding 157

First Last
Ferson in Charge (Print & Sign): Leticia Jaramillo
First L ast
Regulatory Authority {Print & Sign): Amanda Taylor W‘

REHS 10 2543 - Taylor, Amanda Verification Required Date:
REHS Contact Phone Mumber: (336) 703-3136
Morth Garolina Department of Health & Human Services O HE Division I:l'lf Public Health 'I' Environmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: ZAXBY'S 53401 Establishment ID: 3034012403

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.

1 2-102.12 Certified Food Protection Manager - C At least one employee who has supervisory and management responsibility and the authority to
direct and control food preparation and service shall be a certified food protection manager. No certified food protection manager on duty.

42  4-901.11 Equipment and Utensils, Air-Drying Required - C One stack of pans on clean dish shelf stacked wet. Air dry equipment and utensils after
cleaning and sanitizing. O points.

45  4-501.11 Good Repair and Proper Adjustment-Equipment - C Replace/repair torn gaskets on upright freezer and upright cooler. Equipment shall be
in good repair.

52 5-501.113 Covering Receptacles - C Repeat. Both dumpster doors observed open. Keep dumpster and other outside waste handling containers for
refuse, recyclables, and returnables covered with tight-fitting lids or doors.



