Food Establishment Inspection Report

Score: 94

Establishment Name: SPEEDWAY 6942

Establishment |D; 3034020744

Location Address: 826 SOUTH MAIN STREET

Inspection [ ]Re-Inspection

City: KERNERSVILLE
z|p 27284 CDUnt‘f: 34 Forsyth

State: NC

Date: 01/20/2021 Status Code: A
Time In:2:30 PM Time Out:4:45 PM

Permittee: SPEEDWAY, LLC

Total Time: 2hrs 15 min

Telephone: (336) 767-6280

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/Intervention Violations: 2

No. of Repeat Risk Factor/Intervention Violations: 2
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SPEEDWAY 6942 Establishment ID: 3034020744
Location Address: 826 SOUTH MAIN STREET XlInspection [JRe-Inspection Date: 01/20/2021
City: KERNERSVILLE State:NC Comment Addendum Attached? (X]  Status Code: A
County: 34 Forsyth Zip: 27284 Water sample taken? || Yes No Category #: |l
Wastewater System: K MunicipaliCommunity [] On-Site System i
Water Supply: XI MunicipaliCommunity [ On-Site System Email 1:0006942@stores speedway.com
Permittee: SPEEDWAY, LLC Email 2:
Telephone: (336) 767-6280 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
cheeseburger sandwich cooler 41
steak and cheese X
candwich sandwich cooler 41
ambient sandwich cooler 38
ambient Victory refrigerator 30
hot water 3 compartment sink 130
First Last
Person in Charge (Print & Sign): Cassandrs Zagurski c:”w W
First Last
Regulatory Authority (Print & Sign): Damon Thomas n_/t S et Yam
REHS ID: 2877 - Thomas, Damon Verification Required Date:
REHS Contact Phone Mumber: (336) 703-3135
Morth Garolina Department of Health & Human Services # Divizion of Public Health & Environmental Health Section # Food Protection Program
c“.g OHHE is an l.-qua! opportunity nrrgp-ln'ﬁl:;.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SPEEDWAY 6942 Establishment ID: 3034020744

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.

45

47

51

52

2-102.12 Certified Food Protection Manager - C- REPEAT- The establishment did not a have certified food protection manager on-site during the
inspection- 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 who has shown proficiency of required information through passing a test that is part of an
American National Standards Institute (ANSI) accredited program.

6-301.14 Handwashing Signage - C- REPEAT- There is no signage reminding staff of their responsibility to wash hands in the men's or women's
restrooms- A sign or poster that notifies food employees to wash their hands shall be provided at all handwashing sinks used by food employees and
shall be clearly visible.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Repair or replace the torn door gasket for the walk-in freezer, recondition
the undersides of the prep table and the drainboards for the three compartment sink to remove rusting. Recondition or replace the shelves inside of
the Victory refrigerator to remove rusting and chipping. Recondition the legs and shelfs of the dry storage shelving next to the Victory refrigerator to
remove rusting. Repair or replace the caulking along the back panel of the counter top next to the beverage machines- Equipment shall be
maintained in a state of good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Clean the door gaskets for the walk-in
freezer and the Victory refrigerator. Remove the excessive tape and glue residue from the door of the Victory refrigerator. Clean the legs and casters
of the doughnut prep cart and clean the interior of the cabinet beneath the front handwashing sink-

5-501.17 Toilet Room Receptacle, Covered - C- The women's restroom does not have a covered trash receptacle available for use- A toilet room
used by females shall be provided with a covered receptacle for sanitary napkins- O pts.

5-501.113 Covering Receptacles - C- The door to the dumpster was open- Receptacles and waste handling units for refuse, recyclables and
returnables shall be kept covered with tight-fitting lids or doors if kept outside of the food establishment- 0 pts.// 5-501.114 Using Drain Plugs - C-
Install an effective drain plug in the receptacle for recycling- Drains in receptacles and waste handling units for refuse, recyclables, and returnables
shall have drain plugs in place- O pts.



