Food Establishment Inspection Report

Score: 94.5

Establishment Name: ARBY'S #137

Establishment |D: 3034011180

Location Address: 400 KNOLLWOOD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27103 County: 34 Forsyth

State: NC

Date: 03/29/2021 Status Code: A
Time In:11:30 AM Time Out:2:20 PM

Permittee: RTM OPERATING COMPANY, LLC

Total Time: 2 hrs 50 min

Telephone: (336) 723-4854

Category #: |l

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 1
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
|IN_JouT|nia | Nid Compliance Status | out [cof RIVR|[ [mfoutnmalnd Compliance Status | out eof R
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 ‘ X ‘ O ‘ O ‘ \gégrggﬁgg“g}ggﬁgg”;gr };g’;{gﬁ?n“' Ication by ‘E‘ ‘@‘D‘ D‘EI 28/1||[X| |Pasteurized eggs used where required 05 | o
Employee maltl'r\:‘lana — Iézﬁese%s e 29|[X | ] Water and ice from approved source 2 o o
2|X O respoﬁsibnme‘s 3 rpep%rtinq 9e; o0 | 000/ \r;’.'aerliﬁggg obtained for specialized processing|lsa] 3|
Proper use of reporting, restriction 11
3| XU & egclusion porfing B0 00| "Food Temperature Control .2653, .2654
Good Hygienic Practices 2652, .2653 Proper cooling methods used; adequate .
4 @O Proper eating, tasting, drinking, or tobacco nmlololo X0 equipment for temperature control mmim B[}
use :
32|00 0| O |X]| Plant food properly cooked for hot holding  [T|E&|@| 1|[J|]
51X No discharge from eyes, nose or mouth | E | o o ) | Holoolxa it hod p ITlﬁil—l
T = —— X i I
Preventing Contamination by Hands 2652, .2653, .2655, .2656 pproved thawing methods use It Do
6 = Hands clean & properly washed ool olml 34X | & Thermometers provided & accurate Wlllﬁillﬁl O|0a
- ] Food Identification .2653
7| | 07| | o[Ne bare hand contact with RTE foods or pre-mimami | |0
approved alternate procedure properly followe: 35X ‘ D‘ ‘ ‘ Food properly labeled: original container ‘@H@I‘D‘D‘D
8| XU Handwashing sinks supplied & accessible |[Z{TI[0)|L1| L| L) "pravention of Food Contamination 2652, .2653, .2654, 2656, 2657
Approved Source .2653, .2655 Insects & rodents not present; no
v . 36| | X unauthorized animals (X [T L1 X
9|IX O Food obtained from approved source (0 0 { o | o -
37X (O Contamination prevented during food Al (][]
1000 X/|Food received at proper temperature o O O =10 preparation, storage & display
38 Personal cleanliness [ |5 o
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Protection from Contamination 2653, .2654 ashing fruf's & vegetabies =
13| X | O | || Food separated & protected EEO O 0O Proper Use of Utensils 2653, 2054
MX (O In-use utensils: properly stored MeEmo/on
14X 1|0 Food-contact surfaces: cleaned & sanitized |EI[HE[0| | 1|J - - - - —
i _ ) 20X Utensils, equipment & linens: properly storedmhg—_sdm ololo
BEIO Proper disposition of returned, previously || O[O0 dried & handled [
Served, reconditioned, & unsafe food Single-use & single-service articles: properly [-r |
Potentially Hazardous Food Time/Temperature .2653 43| O storged & used g ' Y mﬂu—'ﬁﬁm )]
16| X | (I |0 | | Proper cooking time & temperatures I?H?‘Ilm O|O|d||44|X | O Gloves used properly m!lﬂ!lm O|0ia
17|[X | O | || Proper reheating procedures for hot holding [EiE@| 0| ||| Utensils and Equipment .2653, 2654, .2663
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20| X | [ |1 | CJ| Proper cold holding temperatures mlﬁlllm OO0 4710 | X Non-food contact surfaces clean m!lﬂ!lﬁl X|X|O
21|X | O ||| Proper date marking & disposition ElEm|C| 0 ||| Physical Facilities 2654, .2655, .2656
: : : X Hot & cold water available;
200X (O gl?‘é?:grsdg public health control:procedures |zirmo|O |0l 148[% |2 L] | adequate pressure [N |
Consumer Advisory 2653 4910 | X Plumbing installed; proper backflow devices |21 X| |
23‘ . ‘ O ‘ X ‘ ‘Eﬁggycrggﬂgg%soﬂsy provided for raw or H@‘D‘D‘D 501 ] Sewage & waste water properly disposed 2|0 OO\
Highly Susceptible Populations 2653 Toilet facilities: properly constructed, supplied
24‘ 0 ‘ 0 ‘ IXI‘ Pasteurized foods used; prohibited foods notHE‘@‘D‘ D‘D SIM|H|D] |3 cleaned y ITlllﬁlllﬁl | |m)
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250|O[|X| |Food additives: approved & properly used |[[@E@|| || (53| | X Ehcﬁ'gg;ﬁl facilities installed, maintained [X]!Iﬁ!lﬁl O X
26| X 010 goxic substances properly identified stored, [z |07| |54 X|O ygs%%g?en[}ig_lé%g%sﬁeggting requirements; |1_|||ﬂ|lﬁl ololo
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Conformance with Approved Procedures .2653, .2654, .2658 55
Compliance with variance, specialized Total Deductions: [°-
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: ARBY'S #137 Establishment ID: 3034011180

Location Address: 400 KNOLLWOOD X]Inspection [ |Re-Inspection Date: 03/29/2021

City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A

County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No Category #: |l

Frpsiual Pt =Pt Emall 1:A00137@stoystore com

Permittee: RTM OPERATING COMPANY, LLC Email 2:

Telephone: (336) 723-4854 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
Sauerkraut cold well 36
Lettuce cold well 36
Turkey cold well 38
Corned Beef cold well 40
Chicken Bites hot holding 183
Chicken Tenders  hot holding 150
Chicken Patty hot holding 193
Fish hot holding 86
Fish reheat 201
Tomatoes walk-in cooler 38
Lettuce walk-in cooler 37
Turkey walk-in cooler 40
Roast Beef walk-in cooler 40
Hot Water 3-compartment sink 144
Quat Sani 3-comparment sink 200
Serv Safe Sheri Walker *10-6-23 000
First Last
Person in Charge (Print & Sign): Sherri Walker
First Last :
Regulatory Authority (Print & Sign): Victoria Murphy M"—*
REHS ID: 2795 - Murphy, Victoria Verification Required Date:
REHS Contact Phone Number: (336) 703-3814
% North Carolina Department of Health & Hum.;: S::vti;es DHH%;géig{ﬁ?ﬁiggﬁ;ff;?gsg& Ee;:::n;‘lz:r:tzl Health Section # Food Protection Program A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: ARBY'S #137 Establishment ID: 3034011180

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.

19

36

42

45

47

49

53

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: Three fish fillets measured at 86
F. Potentially hazardous food shall be maintained at a temperature of 135 F or above. CDI: The employee indicated that the fish were not in the hot
holding unit for more than an hour and the fish was reheated to 201.

6-202.15 Outer Openings, Protected -REPEAT- C: The drive-thru window nor the back door entrance are self-closing and are not equipped with air
curtains. Doors and drive-thru windows shall be self-closing or have air curtains.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Cleaned dishes are being stored on
soiled shelving. Equipment and utensils shall be stored in clean, dry location

4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C: Shelves in the dry storage area are rusting. Panel detaching from wall at the
kitchen entrance. Equipment shall be maintained at in good repair. *left at zero due to some shelves being replaced*

4-602.13 Nonfood Contact Surfaces-REPEAT - C: Cleaning is needed to/on the following: upright freezer, clean dish shelf, shelves in walk-in cooler,
shelves in the dry storage area, old oven unit being used as dry storage, lower shelves on serving line, and ice scoop bin. Nonfood-contact surfaces
of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

5-203.14 Backflow Prevention Device, When Required - P: The spray gun was connected to a hose not in-use. A plumbing system shall be installed
to preclude backflow of a salid, liquid, or gas contaminant into the water supply system at each point of use at the food establishment, including on a
hose bibb if a hose is attached or on a hose bibb if a host is not attached and backflow prevention is required by law. CDI: The spray gun was
removed. //5-205.15 (B) System maintained in good repair - C:Leaks observed at the pipes of the 3-compartment sink. Plumbing fixtures shall be
maintained in good repair.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods-REPEAT - C: Replace missing tiles along side the outside of the
walk-in cooler and inside the walk-in cooler/ reattach wall panel at the kitchen entrance/paint chipping on walls throughout the establishment/holes
observed along the floor in the prep areas/regrout in between tiles throughout food prep and serving areas. Physical facilities shall be maintained in
good repair.//6-501.12 Cleaning, Frequency and Restrictions -REPEAT C: Cleaning needed on walls throughout the back of the house area/cleaning
needed on floors under equipment. Physical facilities shall be cleaned as often as necessary to keep them clean.



