Food Establishment Inspection Report

Score: 98.5

Establishment Name: WENDY'S 6224

Establishment 1D: 3034012323

Location Address: 2218 CLOVERDALE AVENUE

[X]Inspection [ JRe-Inspection

City: WINSTON SALEM State: NC

Zip: 27103 County: 34 Forsyth

Date: 01/22/2020 Status Code: A
Time In:2:02 PM Time Qut:3:38 PM

Permittee: NPC QUALITY BURGERS INC.

Total Time: 1 hrs 36 min

Telephone: (336) 721-2040

Category #: 11

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

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

FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/Intervention Viclations: 3

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

Establishment Name; WENDY'S 6224
Location Address: 2218 CLOVERDALE AVENUE

State:NC

City: WINSTON SALEM

County: 34 Forsyth

Zip: 27103

Wastewater System: [X] MunicipaliCommunity [] On-Site Syatem

Municipal/Community [] On-Site System
Permittee: NPC QUALITY BURGERS INC.

Water Supply:

Telephone: (336) 721-2040

Establishment 1D; 3034012323

Inspection [ ]Re-Inspection Date: 01/22/2020
Comment Addendum Attached? [X]  Status Code: A
Water sample taken? || Yes No Category #: |l

Email 1:store6224@npcinternational.com
Email 2:
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
Homestyle Fillet  final cook 191.0 Spicy Fillets hot holding 153.0 Quat Sani 3-compartment sink 200.0
Burger final cook 195.0 Chicken Patties  hot holding 110.0 Hot Water 3-compartment sink 143.0
Nuggets hot holding 167.0 Cheese hot holding 146.0 servSafe Juanita Rucker 11-16-21 000.0
Chili hot holding 187.0 Tomatoes walk-in cooler 39.0
Tomatoes sandwich line 40.0 Spring Mix walk-in cooler 39.0
Spring Mix sandwich line 55.0 cole Slaw walk-in cooler 46.0
Grilled Chicken _hot holding 115.0 salad reach-in cooler 39.0
Homestyle Fillet  hot holding 116.0 salad upright cooler 40.0
First Last
Person in Charge (Print & Sign): Juanita Rucker
First Last
Regulatory Authority (Print & Sign): Victoria Murphy % W

i

REHS 1D:2795 - Murphy, Victoria
REHS Contact Phone Mumber: (336) 703-3814
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: WENDY'S 6224 Establishment ID: 3034012323

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 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: The following items were stored soiled in the clean
dish area: three metal lexan pans. Food-contact items shall be cleaned to sight and touch. CDI: PIC moved items to warewashing area to be cleaned.
0-points

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items measured at
temperatures below 135 F: homestyle chicken fillets (116 F), grilled chicken fillets (115 F), and small chicken patties (110 F). Potentially hazardous
food shall be maintained at a temperature of 135 and above. CDI: PIC discarded items.

20  3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items
measured at temperatures above 41 F: a half pan of spring mix (55 F) and a half pan of coleslaw (46 F). Potentially hazardous food shall be
maintained at a temperature of 41 F or below. CDI: PIC discarded items. *left at O points due to all other items being in compliance. 0-points




