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Chicken Wings
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winstonsalem51901@zaxbys.com
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final cook 178.0

Khaliyah Ingram

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Boneless Wings final cook 166.0

Chicken Fingers final cook 204.0

Chicken Breast hot holding 152.0

Grilled Chicken hot holding 149.0

Fried Pickles hot holding 136.0

Bleu Cheese serving line 41.0

Boiled Eggs serving line 41.0

Tomatoes serving line 40.0

Lettuce serving line 40.0

Ambient walk-in 39.0

Hot Water 3-compartment sink 140.0

Quat Sani 3-compartment sink 150.0

Serv Safe Khaliyah Ingram 9-19-23 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: ZAXBY'S 51901 Establishment ID: 3034012394

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 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -P: The following items were stored soiled in the clean
dish area: 8 pans of various sizs, 1 cutting board, and 1 pair of tongs. Food-contact surfaces shall be clean to sight and touch. CDI: PIC placed all
items in warewashing area to be cleaned.

18 3-501.14 Cooling - P: Several pans of lettuce prepared at 9:55 a.m. and placed in the walk-in cooler at 10:20 a.m. measured at temperatures of 48 F-
52 F at 2:10 p.m./ containers of coleslaw prepared at 8 a.m. measured at 43 F at 1:38 p.m. Potentially hazardous food shall be cooled with 4 hours to
41 F or less. CDI: Lettuce was placed in walk-in freezer and brought to a temperature of 41 F before the 4 hour marker. PIC opted to keep the
coleslaw and placed coleslaw on ice.

31 3-501.15 Cooling Methods-PF: Several pans of lettuce prepared at 9:55 a.m. and placed in the walk-in cooler at 10:20 a.m. measured at
temperatures of 48 F-52 F at 2:10 p.m./ containers of coleslaw prepared at 8 a.m. measured at 43 F at 1:38 p.m.. Cooling shall be accomplished
with time and temperature by using one or more of the following methods: Placing food in shallow pans, separating food into smaller or thinner
portions, using rapid cooling equipment, stirring food in a container placed in an ice water bath, using containers that facilitate heat transfer, adding
ice as an ingredient or other effective methods . CDI: Lettuce was placed in walk-in freezer and brought to a temperature of 41 F before the 4 hour
marker. PIC opted to keep the coleslaw and placed coleslaw on ice.

37 3-305.11 Food Storage-Preventing Contamination from the Premises - C: Crates of bread stored beside hand washing sink exposed to splash of
handwashing. Food shall be protected from contamination by storing the food where it is not exposed to splash, dust, or other contamination.

38 2-402.11 Effectiveness-Hair Restraints - C: Employees preparing food without hair restraint. 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.

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing -REPEAT- C: Clean dishes are being
stored on soiled shelving. Cleaned equipment and utensils shall be stored in a clean, dry location.

43 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing -REPEAT- C: Single-service items are being
stored on soiled shelving on the cook line and in the pos area. Single-service and single-use articles shall be stored in a clean, dry location.

45 4-501.11 Good Repair and Proper Adjustment-Equipment -RPEAT- C: A crack observed on bridge of wash vat of the 4-compartment sink.
Equipment shall be maintained in good repair.

47 4-602.13 Nonfood Contact Surfaces-REPEAT - C: Cleaning needed to/on the following: overhead shelving, single-service shelves, speed racks,
shelves in walk-in cooler, produce rack in walk-in cooler, on/in equipment, and in cabinets throughout the pos area. Nonfood-contact surfaces of
equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

52 5-501.113 Covering Receptacles - C: Upon arrival of the establishment, the door on the outside receptacle was open. Receptacles and waste
handling units for refuse, recyclables and returnables shall be kept covered//5-501.115 Maintaining Refuse Areas and Enclosures - C: Trash was
observed around the dumpster upon arrival. A storage area and enclosure for refuse, recyclables, or returnables shall be maintained free of
unnecessary items and clean

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Repair large crack on floor of walk-in freezer.. Physical facilities
shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed to/on the following: walls
throughout the establishment, floor throughout the establishment and floor in walk-in freezer. Physical facilities shall be kept free of an accumulation
of dust, dirt, food residue, and other debris. 


