Food Establishment Inspection Report

Establishment Name: ZAXBY'S 51901
Location Address: 3840 OXFORD STATION WAY

City: WINSTON SALEM
Zip: 27103

Permittee: WSNC-4,LLC
Telephone: (336) 659-1268

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

Score: 92

Establishment ID: 3034012394
Inspection [ ]Re-Inspection
Diate: 12/05/2019 Status Code: A
Time In:3:14 PM Time Out-5:15 PM
Total Time:2 hrs 1 min
Category #: 1|
FDA Establishment Type: Fast Food Restaurant

No. of Risk Factor/Intervention Viclations: 2
Mo. of Repeat Risk Factor/Intervention Violations: 2

State: NC

County: 34 Forsyth

Foodborne liness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Cordribuling faclons thal increase the chance of developing feodborne ilness Good Retail Practices: Preventalive measures o conlral the addition of pathogens, chemicals,
Public Health Interventions: Conirel measwres o prevent foodbarme dlness or injury and physical chjecls inlo foods
M Jour|wa [uo Compllance Status | our oo m[ve][ [ Jourfun o] Compliance Status | our Jeo| R [ve
Supervision 2652 Sale Food and Waler 2653 2655, 2658
R[0[0 e araerem e ™ @ |mo[oo|j=o|o Pasteurized eggs used where required i [ i [a)f =]
Ernplayes Health 252 = 21X 0 Water and ice from approved source EOEO O;
2 X Management, employees knowledge; A — - - -
D responsibilites & TEF.}G""I'IIJ : : A D D D a0 D D m l'ril'-l-itlﬁunllj:: obtained for specialized processing Fllﬁ D D I:I
1 X0 Proper use of reporting, restriction & exclusion mll_*ﬁ"—l Ogig Food Temperalure Gontrol SEBE DR
1 . h
Goaod Hygienic Practices M52, 2653 Proper cooling methods used; adequate
- X0 eq.ﬁpment for temperatura contral Hﬁ Ooon
4 X110 Proper eating, tasting, drinking, or tohecco use [2'||T'm OO 1
- } 32(X | OO |0 |Plant food property cooked for hot holding H"Iﬁ'd aigia
5 KO Mo discharge from eyes, nose or maouth mﬁﬁﬂ goigog = ITI'H_J
L roved thawing methods used
Frevenling Conlaminalion by Hands 2652, 2653, 2655, 2656 OO0 X Aee o . B3O od
fi O Hands chean & property washed memio ool (24 | O | Thermometers provided & accurate IT‘IF'"! oon
o bare hand coniact with R 1E joods or pre- Food Identification 2653
T O 0 0 apor . ; § Em OO O
approved et n.ar.e- procedure proparty ul:llcmed 35 O | |F:--:|-:I progerly labeled: original container E‘E‘m O |:|||:|
5|0 Handdwesing oinks euppliod & aocoanibile (M@ O O | [‘Frevention of Food Contaminalion 2652, 2653, 2654, 2656, 2657
Approved Source _M53, 2655 n Insects & rodents not present; no unauthorized
36X 0O animals ) EME O o)Ea
L ¢ I ¥
] O Food obtained from approved source EM@O OO 7} 0O Contamination prevented during food Ardeololo
10010 X | Food received at proper temperature EMOO 0. preparation. slorage & display
30O X Personal cleanlinass M1
1 X4 Food in good condition, safe & unadutterated EMm O O™ 11 mim.
p Required records avallable: sNelsiock [gs, A X O Wiping cinths: properly usad & slored |I||ﬂ|17_| oo
120|0/K 0 parasite destruction EMm OO 0O - Washing fruits & bl
Pratection from Contamination 2B53, 54 h ao ashing frults & vegetabies I:‘ﬂll"l |-
19 |0 0O/ 0 Food separated & protected IIIE{IEI oo Proper Lse of Utensils _2B53, 654
41X O In-use utensids: property stored II‘HE_'I O
14 0|X Food-contact surfaces: cleaned & sanitized XA X X O : -
_ _ _ 420 Utensils, equipment & Bnens: properly stored, F 0O xR0
158 x| O Proper disposition of retumed, previously served, im0 olo A dried & handled
~ reconditioned, & unsfe food 43| O Single-use & single-service aricles: properly
Potentially Hazardous Food TimelTemperalura 2653 stored & used L | |
16 X 0| 0O O | Proper cooking time & temperatures Edm OO ol+ X O Gloves used properly E‘ﬁ@ Ogex
170 |0 0O X | Proper reheating procadures for hot halding [3'||T1|'[!'| O Ol | | Lensils and Equigment 2653, 2654, 2663
} Equipment, food & non-food contact surfaces
18 0|0 O| R | Proper cooling time & temperatures ﬁ'IITiE'I Ololol e X | O ggﬁ;?&i?égl?ﬁgs' property designed, MM O, 0(d
190 | | Proper hot hotding temperatures ﬁ'll'1>4|ﬁ'| X|X|O| |46 K | O ii?.ﬁ::{"&g;:cim e Ingialiad, mainizined, & ﬁ_"al'[l oon;
200X |0 |00 | Proper cold halding temperatures ﬁ-"ﬂlm OO0O«o x Mon-food contact surfaces chean |X1ﬁ|'£| O X
M OO0 | Proper date marking & dispasition EEDm OO Ol | Pheeical Facilities (2654, 2655, 2656
2nololx o Time &z a public health control: procedures & mnoololo 46X O O Hot & cold water avallable; adequate pressure EAMOMOgic
- records
Consumer Advisory SREE 448/ X Plumbing installed; proper backflow devices EIEIX O OO
. < C d ded T
0 | O | |u.f'§§f£§{:d I'f:;l:g.j;g RrENIESEIon Taw ar IEHIII|E|| |:|||:| 50X O Sewage & waste water properly disposad Ao O O™
Highly Susceplible Populations 2653 - Todet facilies: properly constructed, supplied
2400 | 0O | X Pasteunzed foods used, prohioited Toods not EIII*IE|I:|| D| 0 a1 0o & cleanad II‘EIT_'I OO
offerad ; Garbage & refuse properly disposed; faciliies Ij
Chemical 2653, 2657 520 K maintained RO ORO
A 0O10XK Food additives: approved & properly used MEmO OO s 0O X Physical facilities installed, maintained & clean XIE@E O X(O
wX|O(0 Tewic substances propedy identified stored, & used FO@EOgiCf s+ O gf:;;s:&"::;ﬂislgg“”g requiremants; m@@ ool
Conformance with Approved Procedures 2653, 2654, 2658 s
- Compliance With vanance, Specialized DIocess, Total Deductions:
&g | g | X |re::|uged oxygen packing criteria or HACCP plan E"I‘|D| o

Morth Carolina Department of Health & Human Services # Division of Public Health + Environmental Health Section
5 is an equal opportunity employer.

Page 1of Food Establishment Inspection Report, 32013

+ Food Protection Program i




Comment Addendum to Food Establishment Inspection Report

Establishment Name: ZAXBY'S 51901 Establishment ID: 3034012394
Location Address: 3840 OXFORD STATION WAY Inspection [ JRe-Inspection Date: 12/05/2019
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 System: X1 Municipal/Community [] On-Site System Email 1- winstonsalem51901@zaxbys.com
Water Supply: MunicipaliCommunity [ On-Site System
Permittee: WSNC-4,LLC Email 2:
Telephone: (336) 659-1268 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
Char Chicken final cook 183.0 Tomatoes salad station 41.0
Boneless Chicken final cook 205.0 Boiled Eggs salad station 41 .0
Fillet final cook 211.0 salad 2-door upright cooler 38.0
C. Tenders hot holding 116.0 tomatoes 2-door upright cooler 38.0
C.Fillet hot holding 124.0 Lettuce walk-in cooler 39.0
Char Chicken hot holding 124.0 Hot Water 3-compartment sink 130.0
C. Wings hot holding 156.0 Quat Sani 3-compartment sink 300.0
Lettuce salad station 37 .0 Servsafe A. Pappasodiko 12-21-21 000.0
First Last
Person in Charge (Print & Sign): Armell Pappasodikos N @»./'\—
First Last
Regulatory Authority (Print & Sign ). Victoria Murphy Qé_ M
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 » Emvironmental Health Section # Food Protection Program
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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.
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4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils-REPEAT - P: The following items were stored soiled in
the clean dish area: 1 vegetable slicer, 1 wedger, 1 knife, and 18 pans of various sizes. Food-contact surfaces shall be clean to sight and touch.
CDI: PIC moved items to the clean dish area to be cleaned.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items measured
at temperatures below 135 F: a pan of chicken tenders (116 F-133 F), chicken fillet (124 F), and a pan of char chicken (124 F-133 F). Potentially
hazardous food shall be maintained at a temperature of 135 F or above. CDI: PIC discarded items.

2-402.11 Effectiveness-Hair Restraints - C: Employees preparing food without beard guards. 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. 0-points
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 in the clean dish areas./Slicers and wedgers are being stored on soiled , wet shelving under the prep table/salad plates are
being stored on wet, soiled, surface in reach-in cooler. Cleaned equipment and utensils shall be stored in a clean, dry location.

4-602.13 Nonfood Contact Surfaces -REPEAT- C: Thorough cleaning is needed to/on the following items: the shelf above the prep sink, the clean
dish shelves, tracks of storage cabinets behind point of sale counter and in the dining room, on all equipment in the cook and preparation areas,
inside the 2-door cooler, on the dry storage shelves, on shelves in 2-door upright cooler, shelves in the walk-in cooler, on speed racks in the walk-in
cooler, and fan covers in the walk-in cooler. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue,
and other debris
5-205.15 (B) System maintained in good repair - C: Leaking observed at the can wash. A plumbing system shall be maintained in good repair. 0-
points
5-501.113 Covering Receptacles -REPEAT- C: The lid on the outside recyclable was open. Receptacles and waste handling units for refuse,
recyclables and returnables shall be kept covered
6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Recaulk back hand sink to the wall. Physical facilities shall be
maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Thorough cleaning needed to all walls and floors
throughout the kitchen area. Physical facilities shall be cleaned as often as necessary to keep
them clean.



