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ZAXBY'S 63101

3179 PETERS CREEK PARKWAY
WINSTON SALEM NC
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three compartment sink 130

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

quat sanitizer
three compartment sink and
buckets in ppm 200

egg roles final cook temp 170

cole slaw make line 37

boiled eggs " 39

shredded lettuce " 39

egg role hot holding 160

fried chicken " 160

boneless chicken " 158

tenders " 153

wings " 158

diced tomatoes salad make unit 39

diced cucumbers " 38

salad mix " 40

salad mix cooling @ 10:30 am 55

salad mix cooling @ 11:00 am 45

chicken breast breader make unit 39

marinated chicken 4 door low boy 38

winstonsalem63101@zaxbys.com



 

Comment Addendum to Inspection Report
Establishment Name:  ZAXBY'S 63101 Establishment ID:  3034012464

Date:  01/31/2023  Time In:  9:50 AM  Time Out:  1:20 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.

2 2-102.12 (A) Certified Food Protection Manager (C)
Manager on duty was not able to produce a CFPM certification. 
(A) The PERSON IN CHARGE shall be a certified FOOD protection manager who has shown proficiency of required information
through passing a test that is part of an ACCREDITED PROGRAM.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)(0pts). 
One box of unwashed cucumbers was being stored over ready to eat bagged lettuce. 
(A) FOOD shall be protected from cross contamination by:
(8) Separating fruits and vegetables, before they are washed as specified under § 3-302.15 from READY-TO-EAT FOOD.
CDI - Box of cucumbers was moved below ready to eat lettuce. 

41 3-304.14 Wiping Cloths, Use Limitations (C)
At least two wiping cloths being held in soapy water solution. Hold wet wiping cloths in effective sanitizer between uses. 

44 4-901.11 Equipment and Utensils, Air-Drying Required (C)
Excess water from a stack of trays after being washed. 
After cleaning and SANITIZING, EQUIPMENT and UTENSILS:
(A) Shall be air-dried or used after adequate draining as specified in the first paragraph of 40 CFR 180.940 Tolerance
exemptions for active and inert ingredients for use in 151antimicrobial formulations (food-contact surface SANITIZING
solutions), before contact with food
4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C)
Ice scoop not being properly protected. 
Cleaned EQUIPMENT and UTENSILS, laundered LINENS, and SINGLE-SERVICE and SINGLEUSE ARTICLES shall be stored:
(2) Where they are not exposed to splash, dust, or other contamination

45 4-502.13 Single-Service and Single-Use Articles - Use Limitations (C)(0pts)
Aluminum pans still wet from being washed. 
(A) SINGLE-SERVICE and SINGLE-USE ARTICLES may not be reused. 

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C)(Repeat)
Both lids on the cardboard dumpster are open. Because cardboard has reached the top of the dumpster. 
Garbage dumpster left side lid was open and can not be closed due to the lid is caught by the grease bin. 
Storage areas, enclosures, and receptacles for REFUSE, recyclables, and returnables shall be maintained in good repair

56 6-303.11 Intensity - Lighting (C)(0pts)
Low lighting measured 2-6 f/c in the walk-in freezer. 
The light intensity shall be:
(A) At least 108 lux (10 foot candles) at a distance of 75 cm (30 inches) above the floor, in walk-in refrigeration units and dry
FOOD storage areas and in other areas and rooms during 
periods of cleaning;


