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Cheese Sauce/Chili/In dispenser

SHEETZ #355
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136 Ambient/Walk In Cooler 36

April Buckner

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Tomato/Flip Top 39 Ambient/Coffee Reach In 1 28

D. TOmato/Flip Top 40 Ambient/Coffee Reach In 2 33

LEttuce/Flip Top 41 Milk/Coffee Bar 41

Lettuce/Flip Top reach in 40 Cream/Coffee Bar 41

Cheese/Flip Top 39 Hot Water/3 comp sink 121

Steak/Flip Top 36 Chlorine/Dish Machine 100

Chicken/Flip Top 29 Quaternary Ammonia/3 comp sink 500

Rice/Flip Top 39 Quat/Diluted 200

Pepperoni/Flip Top 36

Sausage/Flip Top 36

Egg/Flip Top 38

Ham/Flip Top 39

Chicken/Reach In 36

Pot Sticker/Reach In 37

Ambient/Grab N Go Cooler 37

AMbient/Grab N Go Cooler 38

Chicken/Walk In Cooler 33

Steak/Walk In Cooler 36

Hamburger/Walk In Cooler 34

khostetl@sheetz.com



 

Comment Addendum to Inspection Report
Establishment Name:  SHEETZ #355 Establishment ID:  3034012751

Date:  03/19/2024  Time In:  9:05 AM  Time Out:  10:55 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
April Buckner ServeSafe Food Service 05/06/2026

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.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) - Surfaces of UTENSILS and EQUIPMENT contacting
FOOD that is not TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be cleaned: (4) In EQUIPMENT such as ice bins
and BEVERAGE dispensing (b) Absent manufacturer specifications, at a frequency necessary to preclude accumulation of soil or
mold.
***The frothing wand at the espresso machine still had milk left in it. Be sure to follow manufacture's specification to use the
"clean" function after frothing to expel any left over milk. Wand was cleaned and sanitized.

28 7-204.11 Sanitizers, Criteria - Chemicals (P) - Chemical SANITIZERS, including chemical sanitizing solutions generated on-site,
and other chemical antimicrobials applied to FOOD-CONTACT SURFACEs shall: (A) Meet the requirements specified in 40 CFR
180.940 Tolerance exemptions for active and inert ingredients for use in antimicrobial formulations (Food-contact surface
sanitizing solutions.
***The quaternary ammonia sanitizer at 3 comp sink was dispensing at 500+ ppm. PIC stated they recently switched to a
different brand or label for this sanitizer. Solution was visibly pink. CDI discussed with PIC and she placed a work order. Showed
PIC how to dilute solution and mixed it to 200 ppm.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) - Cleaned
EQUIPMENTand UTENSILS, laundered LINENS, and SINGLE-SERVICE and SINGLEUSE ARTICLES shall be stored:(1) In a
clean, dry location.
***The utensil holder next to oven needs to be cleaned.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***Additional cleaning is needed at: -The fryer freezer drawers; -Inside cabinets at slushy and fountain area; -Fronts of cabinets
and equipment at the cook line and make line.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Floor cleaning needed throughout kitchen area in front and back.


