Food Establishment Inspection Report

Score: 96.5

Establishment Name: HARDEES #1500835

Establishment ID: 3034012652

Location Address: 3002 OLD HOLLOW RD

Inspection [_]Re-Inspection

City: WALKERTOWN
Zip: 27051 County: 34 Forsyth

State: NC

Date: 07/26/2021 Status Code: A
Time In:10:45 AM Time Out: 1:30 PM

Permittee: HARDEES RESTAURANTS LLC

Total Time: 2 hrs 45 min

Telephone: (336) 595-3679

Category #: IV

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

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type:
No. of Risk Factor/Intervention Violations: 1
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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Comment Addendum to Food Establishment Inspection Report

Establishment Name: HARDEES #1500835

Establishment ID; 3034012652

Location Address: 3002 OLD HOLLOW RD
County: 34 Forsyth Zip: 27051

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

X]Inspection

Email 1:sepperson@ckr.com

[ |Re-Inspection
Comment Addendum Attached?
Water sample taken? [_] Yes No

Date: 07/26/2021

Status Code: A

Category #: IV

Water Supply: [X] Municipal/Community [] On-Site System

Permittee: HARDEES RESTAURANTS LLC Email 2:

Telephone: (336) 595-3679 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
servsafe Jonathan Pearman 8/7/25 0.0
hot water 3 compartment sink 143.0
quat sanitizer bucket 1 200.0
quat sanitizer bucket 2 400.0
raw chicken walk in cooler 39.0
tomato walk in cooler 38.0
milk front cooler 40.0
buttermilk biscuit cooler 40.0
omelet mix worktop cooler 41.0
hot dogs upright cooler 40.0
burger patty hot holding 157.0
eggs hot holding 141.0
chicken cook temp 191.0
raw chicken chicken breading station 34.0
First Last C M
Person in Charge (Print & Sign): Jonathan Pearman
First Last

Regulatory Authority (Print & Sign): Amanda Taylor J%

REHS ID: 2543 - Taylor, Amanda

REHS Contact Phone Number: (336) 703-3136
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: HARDEES #1500835 Establishment ID: 3034012652

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.
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36

4

45

47

53

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P Raw country ham stored over tomato in walk in cooler. Food
shall be protected from cross contamination by separation during storage, preparation, holding, and display. CDI. Country ham moved to lowest
shelf.

6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest - C Repeat. Dead cockroaches observed inside cabinet in self service
area as well as near beverage storage area. Dead Flies observed on mens restroom floor and inside ight lens in mens restroom. Dead pests shall not
be allowed to accumulate on the premesis.

Note : outside storage building door was locked at time of inspection. This area was not inspected. Be sure this area is accessible next inspection.

3-304.12 In-Use Utensils, Between-Use Storage - C 0 points. Ice cream scoop stored in cup of cold water. Store in-use utensils in a clean, dry
place, in food with handles out, in 135F or greater water or in running water which quickly moves food particles to the drain.

4-501.11 Good Repair and Proper Adjustment-Equipment - C 0 points. All equipment violations from last inspection have been addressed. Repace
missing piece on dipper well so that it functions properly. Condenser units in walk in units recently replaced. Rewrap insulation on pipes of units.
Equipment shall be in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C 0 points. Drastic improvement in equipment
cleanliness since last inspection. Minor amount of crumbs in bottom of freezer below char broiler. Non-food contact surfaces and utensils shall be
clean to sight and touch. Repeat violation with dramatic improvement.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Reseal around ladies toilet where caulk has deteriorated. Note:
ladies room sinks have had majority of paint removed. O points.



