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Homestyle Chicken

WENDY'S 1145

538 AKRON DRIVE
WINSTON SALEM NC

34 Forsyth 27105
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SUPERIOR RESTAURANT GROUP OF NC INC.

(336) 767-9154
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final cook 277.0

Tamara Price

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken Nuggets final cook 213.0

Small Chicken Fillet final cook 190.0

Burger final cook 202.0

Bacon Jam hot holding 155.0

Cheese Sauce hot holding 140.0

Grilled Chicken hot holding 144.0

Burger hot holding 191.0

Spicy Nuggets hot holding 148.0

Chili hot holding 152.0

Pimento Cheese make-unit 55.0

Blue Cheese make-unit 41.0

Lettuce walk-in in cooler 41.0

Tomatoes walk-in in cooler 41.0

Salad walk-in in cooler 41.0

Hot Water 3-compartment sink 146.0

Quat Sani 3-compartment sink 300.0

Serv Safe Tamara Price 4-8-24 000.0

alan@superiorrestaurants.com



 

Comment Addendum to Inspection Report
Establishment Name:  WENDY'S 1145 Establishment ID:  3034012741

Date:  06/20/2022  Time In:  12:04 PM  Time Out:  3:00 PM

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.

8 2-301.12 Cleaning Procedure-P: An employee was observed turning off handwashing sink with barehand after washing(C) To
avoid recontaminating their hands or surrogate prosthetic devices, food employees may use disposable paper towels or similar
clean barriers when touching surfaces such as manually operated faucet handles on a handwashing sink or the handle of a
restroom door. CDI: Education and demonstration was given to the employee and he rewashed hands correctly. *left a zero
points due to 2 out of 3 handwashing procedures being correct*

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-REPEAT-P: Pimento cheese
measured at 55 F. Potentially hazardous food shall be maintained at a temperature of 41 F. CDI: Item discarded. *left at zero
points due to all other items being in compliance*

28 7-201.11 Separation - Storage-P: A bottle of glass cleaner was stored above boxes of salt used for burgers and fries in the dry
storage area. Poisonous or toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens, and
single-service and single-use articles by:(A) Separating the poisonous or toxic materials by spacing or partitioning. CDI: PIC
rearranged items to prevent contamination

38 6-202.15 Outer Openings, Protected-C: The drive-thru window is not self closing and allows for insects to come into the
establishment in between customers. (A) Except as specified in (B), (C), and (E) and under (D) of this section, outer openings of
a FOOD ESTABLISHMENT shall be protected against the entry of insects and rodents by: (1) Filling or closing holes and other
gaps along floors, walls, and ceilings;(2) Closed, tight-fitting windows; and(3) Solid, self-closing, tight-fitting doors.//6-501.111
Controlling Pests-PF: Several flies and gnats were observed in the establishment. The premises shall be maintained free of
insects, rodents, and other pests. The presence of insects, rodents, and other pests shall be controlled to eliminate their
presence on the premises

40 2-402.11 Effectiveness - Hair Restraints-C: An employee was observed preparing food without a hairnet/An employee was
observed preparing food without a beard guard. (A) Except as provided in (B) of this section, food employees shall wear hair
restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are designed and worn to
effectively keep their hair from contacting exposed food; clean equipment, utensils, and linens; and unwrapped single-service
and single-use articles.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Reattach metal panel on the bun freezer/replace gasket
on the back door/repair shelf in upright freezer/repair handle on turbo unit/ice build-up in upright freezer. Equipment shall be
maintained in good repair.//4-205.10 Food Equipment, Certification and Classification-C: Shelf being held up by single-service
cupsExcept for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with
the manufacturer’s intended use and certified or classified for sanitation by an American National Standards Institute (ANSI)-
accredited certification program. If the equipment is not certified or classified for sanitation, the equipment shall comply with
Parts 4-1 and 4-2 of the Food Code as amended by this Rule. Nonabsorbent wooden shelves that are in good repair may be
used in dry storage areas.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: Fan cover, mold on ceiling, and cooler
drawer. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil
residues. *taken to zero points due to vast improvement from previous inspection*

54 5-501.115 Maintaining Refuse Areas and Enclosures-C: Cleaning is needed on the dumpster pads to remove grease spill. A
storage area and enclosure for refuse, recyclables, or returnables shall be maintained free of unnecessary items, as specified
under § 6-501.114, and clean.

55 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -REPEAT- C: Recaulk toilets in
restrooms/Replace tiles in front of walk-in cooler. Physical facilities shall be maintained in good repair.


