Food Establishment Inspection Report Score: 93

Establishment Name: ARBY'S #137 Establishment ID: 3034011180
Location Address: 400 KNOLLWOOD Inspection [JRe-Inspection
Gity: WINSTON SALEM State: NC Date: 09/23/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:10:20 AM Time Qut:12:20 PM
Permittee: RTM OPERATING COMPANY, LLC Total Time:2 hrs 0 min

Category #: Il

Telephone: (336) 723-4854
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Fast Food Restaurant
Mo. of Risk Factor/Intervention Violations: 1

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: ARBY'S #137 Establishment |D: 3034011180
Location Address: 400 KNOLLWOOD Inspection [ JRe-Inspection Date: 09/23/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? [X]  Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? || Yes No  Category #: |l
Wastewater Sysiem: Xl MunicipaltCommunity [] On-Site Systemn Email 1:A00137@arbysstores.com
Water Supply: MunicipaliCommunity [ On-Site System
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 lam Location Temp  ltem Location Temp
Fishn Fillets hot holding 151 Deli Turkey walk-in cooler 38
Roast slicer warmer 136 Tomatoes walk-in cooler 38
Lettuce cold well 40 Hot Water 3-compartment sink 156
Turkey cold well 38 Quat Sani 3-compartment sink 200
Sauerkraut cold well 38 Serv Safe Wayne Hiatt 8/25/24 000.0
Ham cold well 38
Gyro Meat walk-in cooler 40
Turkey walk-in cooler 39
First Last R
Person in Charge (Print & Sign): Wayne Hiatt Uf""‘ L=
First Last
Regulatory Authority (Print & Sign): Victoria Murphy % %__
REHS 1D:2795 - Murphy, Victoria Verification Required Date:

REHS Contact Phone Number: (336) 703-3814

Morth Carolina Department of Health & Human Services & Division of Public Health ¢ Environmental Health Section # Food Protection Program
&lhg DHHS is an egual opportunity employer.
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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.

14

36

37

43

45

46

47

53

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils-REPEAT - P: The following items were soiled in the
clean dish area: 3 buckets, 10 pans of various sizes, 1 pair of tongs. Food-contact surfaces shall be cleaned to sight and touch. CDI: Employees
placed items in warewashing area to be cleaned.

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.//6-501.111 Controlling Pests -REPEAT- C: Several flies were
observed in the prep area. The premises shall be maintained free of insects, rodents, and other pest.

3-307.11 Miscellaneous Sources of Contamination - C: Items were uncovered in the walk-in freezer and in the upright freezer. Food shall be
protected from contamination.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing -REPEAT- C: Several stacks of drink lids and
cups overstacked at the front line. Single-service and single-use articles should be stored where they are not exposed to splash, dust, or other
contamination./Single-service and single-use articles shall be kept in original protective package or stored by using other means that afford protection
from contamination until used.

4-501.11 Good Repair and Proper Adjustment-Equipment - C: Shelves are beginning to rust in the dry storage area/a badly worn cutting board
observed on the serving line. Equipment shall be maintained in good repair.

4-302.14 Sanitizing Solutions, Testing Devices - PF: Test strips in the establishment were wet and unable to be used. No more test strips were
available for use in the establishment. A test kit or other device that accurately measures the concentration in MG/L or sanitizing solutions shall be
provided. CDI: An employee brought test strips to the establishment

4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following: shelves in walk-in cooler, knife holder, pans holding meat
in the walk-in cooler, shelves in dry storage area, transport cart, bin holding ice scoop, and reach-in cooler,. Nonfood-contact surfaces of equipment
shall be cleaned at a frequency necessary to preclude accumulation of sail residues.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods-REPEAT - C: Metal chase along side the wall on the cook line is
detaching from the wall on the cook line, cove tiles along side the walk-in cooler are missing, regrouting needed in between the floor tiles and on walls
throughout the facility, paint chipping on walls throughout the establishment. Physical facilities shall be maintained in good repair.//6-501.12
Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed on floors and walls throughout the establishment. Physical facilities shall be
cleaned as often as necessary to keep them clean.

6-303.11 Intensity-Lighting -REPEAT- C: The light in the walk-in freezer measured 3 ft candles. The lighting intensity shall be at least 10 ft candles
at a distance 30 inches above the floor in walk-in refrigeration units.//6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition -
C: Cleaning needed on vents in kitchen area. Intake and exhaust air ducts shall be cleaned and filters changed so they are not a source of
contamination by dust, dirt, and other materials



