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Sauerkraut
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cold well 36

Sherri Walker

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814
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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



 
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 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.

36 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.

42 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

45 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*

47 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.

49 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 solid, 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.

53 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.


