Food Establishment Inspection Report

Score: 97.5

Establishment Name: SPEEDWAY 6928

Establishment |D: 3034020554

Location Address: 605 AKRON DRIVE

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27105 County: 34 Forsyth

State: NC

Date:03/30/2021 Status Code: A
Time In:11:52 AM Time Out:1:10 PM

Permittee: SPEEDWAY, LLC

Total Time: 1 hrs 18 min

Telephone: (336) 744-0652

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: 0
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.
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AiE Proper ealing, tasting, drinking, or tobacco | o/ olo X |0 equipment for temperature control ITIH!I'U] Djud
Lise 32|0| 0| X || Plant food properly cooked for hot holding meE oD
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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 36X | [ Insects & rodents not present; no el o
9|IX O Food obtained from approved source (0 0 { o | unauthorized animals -
37X (O Contamination prevented during food Al (][]
1000 X/|Food received at proper temperature o O O =10 preparation, storage & display
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MO Food in good condition, safe & unadulterated|[Z][T][al| 1| C1{J — i i
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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 - - - - —
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Potentially Hazardous Food Time/Temperature .2653 stored & used —
16| 0| I |XI | | Proper cooking time & temperatures I?H?‘Ilm O|g|O||j44|X | O Gloves used properly m!m!m OdO
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I—ﬁi 45 0 Equmednt, Ifood &blnon—foodlc%nta.cl stérface ame o
ina ti . X approved, cleanable, properly designed,
18/ 0 | O |X | Q| Proper cooling time & temperatures Kl Ilm ogog cgﬁslructe& pnable, properly desig
19| X | 0| | | Proper hot holding temperatures mﬁ!lm O|0|0)|4s| X | OO gvﬁg%‘gﬁ%g? Jﬁ;;silities: installed, maintained, 7)m3@ |O|O
' ||
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SPEEDWAY 6928
Location Address: 605 AKRON DRIVE

Establishment I1D; 3034020554

XlInspection [ ]Re-Inspection

Date: 03/30/2021

State:NC

City: WINSTON SALEM
County: 34 Forsyth

Comment Addendum Attached?

Zip: 27105 Water sample taken? [_] Yes No

Category #: I

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

Water Supply:

Permittee: SPEEDWAY, LLC

Email 1: 0006928@stores.speedway.com

X] Municipal/Community [] On-Site System

Email 2:

Telephone: (336) 744-0652

Email 3:

Status Code: A

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp Item Location Temp Item Location Temp

Polish Sausage roller grill 160

Hot Dog roller grill 162

Tornado roller grill 178

Egg Roll roller grill 176

Burger reheat 207

Rib Sandwiches  reach-in cooler 41

iifﬁ?e andEIG o chin cooler 38

Polish Sausage reach-in cooler 40

Hot Dog reach-in cooler 40

Ambient upright cooler 39

Hot Water 3-compartment sink 127

Quat Sani 3-compartment sink 400

Serv Safe Tiffany Brown 9-12-24 000.0
First Last

Person in Charge (Print & Sign): Tiffany Brown % %\/\
First Last

Regulatory Authority (Print & Sign): Victoria Murphy w_e

REHS ID: 2795 - Murphy, Victoria

Verification Required Date:

REHS Contact Phone Number: (336) 703-3814
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SPEEDWAY 6928 Establishment ID: 3034020554

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.

47

52

53

4-602.13 Nonfood Contact Surfaces - C: Cleaning is needed to/on the following: Cleaning is needed to/on the following: fan covers in the beer
cooler, walls in the beer cooler, cabinets under the drink and shake station, and cabinets under drink stations. Nonfood-contact surfaces of
equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

5-501.113 Covering Receptacles - REPEAT-C: Lid of recyclable open. Receptacles and waste handling units for refuse, recyclables, and
returnables shall be kept covered. *taken to half credit due to lid and door of receptacle were closed and damaged dumpsters were replaced from
previous inspection.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - REPEAT-C: Replace cracked tiles in warewashing area. Physical
facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed to/on the following:
floors under equipment, the floor in the walk-in beer cooler, walls throughout the prep area, and ceilings in the establishment. Physical facilities shall
be cleaned as often as necessary to keep them clean.

6-303.11 Intensity-Lighting - C: The lighting in the women's restroom measured at 13 ft candles at the toilet and the hand sink. The lighting intensity
shall be 20 ft candles 30 inches above the ground in toilet rooms.




