Food Establishment Inspection Report Score: 955

Establishment Name: WENDY'S 6223 Establishment |D: 3034012325
Location Address: 600 JONESTOWN RD [X]Inspection [ JRe-Inspection
City: WINSTON SALEM State: NC Date: 01/21/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:11:19 AM Time Out:1:28 PM
Permittee: NPC QUALITY BURGERS INC. Total Time:2 hrs 9 min

Category #: Il

Telephone: (336) 774-0226
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Fast Food Restaurant
Mo. of Risk Factor/Intervention Viclations: 3

Water Supply: [X]Municipal/Community [ ]On-Site Supply No. of Repeat Risk Factor/Intervention Violations: 1
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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: 01/21/2020
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

Item Lecation Temp [tam Location Temp  Item Location Temp
Chicken Nuggets  final cook 206.0 Tomatoes sandwich make line 33.0

Burger final cook 195.0 Lettuce sandwich make line 48.0

Cheese Sauce hot holding 147.0 Spring Mix sandwich make line 48.0

Chili hot holding 157.0 salad walk-in cooler 33.0

Baked Potatoes __hot holding 181.0 Quat Sani 3-compartmnet sink 200.0

Chicken Fillet hot holding 148.0 Hot Water 3-compartment sink 138.0

Grilled Fillet hot holding 163.0 Serv Safe Christopher Church 10-16-23 000.0

Cole Slaw sandwich make line 50.0

First Last %\
Person in Charge (Print & Sign): Christopher Church %

First Last
Regulatory Authority (Print & Sign): Victoria Murphy ﬂ—s

REHS 1D:2795 - Murphy, Victoria Veerification 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
Edts 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.

14

18

20

31

45

52

53

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: The following items were stored: 3 pans and 1
tomato slicer. Food-contact surfaces shall be clean to sight and touch.

3-501.14 Cooaling - P: A container of chili that was cooled the night prior measured at temperatures of 44 F-47 F. Cooked potentially hazardous food
shall be cooled within 2 hours from 135 F to 70 F and within a total of 6 hours from 135 F to 41 F or less. CDI:PIC discarded item.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding -REPEAT- P: The following
items measured at temperatures above 41 F: (sandwich line) lettuce (48 F), spring mix (48 F), cole slaw (50 F). Potentially hazardous food shall be
maintained at a temperature of 41 F or below. CDI: Lettuce and spring mix were prepared 3 hours prior and were moved to the walk-in cooler and the
coleslaw was discarded.

3-501.15 Cooling Methods - PF: A container of chili prepared the night before measured at temperatures of 44 F-47 F./ Tomatoes and lettuce were
placed in the make-unit before being cooled to 41 F or below. Cooling shall be accomplished in accordance with the time and temperature by using
one or more of the following methods based on the type of food being cooled: placing the food in shallow pans, separating the food into smaller or
thinner portions, using the rapid cooling equipment, stirring the food in a container placed in an ice water bath, using containers that facilitate heat
transfer, adding ice as an ingredient, or other effective methods. CDI: The chili was discarded.

4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C:Replace door on fryer. Equipment shall be maintained in good repair.
4-602.13 Nonfood Contact Surfaces - C: Cleaning needed in cabinet in the dining room. Nonfood-contact surfaces of equipment shall be cleaned at
a frequency necessary to preclude accumulation of soil residues. 0-points

5-501.113 Covering Receptacles - C: The door of the receptacle was open. Receptacles and waste handling units for refuse, recyclable, and
returnables shall be covered.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - REPEAT-C: Reattach wall panel and cove tiles to wall beside POS
counter. The premises shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions - C:Cleaning is needed to/on the
following: walls and floors under and behind fryers and all walls throughout the facility. Physical facilities shall be cleaned as often as necessary to
keep them clean.



