Food Establishment Inspection Report

Score: 95

Establishment Name: SPEEDWAY 6941

Establishment |D: 3034020598

Location Address: 401 N MAIN ST

Inspection [ ]Re-Inspection

City: KERNERSVILLE
z|p 27284 CDUnt‘f: 34 Forsyth

State: NC

Date: 01/22/2021 Status Code: A
Time In:2:00 PM Time Out:4:05 PM

Permittee: SPEEDWAY, LLC

Total Time: 2 hrs 5 min

Telephone: (336) 996-3134

Category #: |l

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

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

FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/lntervention Violations: 3

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

Establishment Name: SPEEDWAY 6941
Location Address: 401 N MAIN ST

Establishment 1D: 3034020598

City: KERNERSVILLE

County: 34 Forsyth

XlInspection [JRe-Inspection Date: 01/22/2021
State:NC Comment Addendum Attached? [X]  Status Code: A
Zip: 27284 Water sample taken? || Yes Ne Category #: |

Wastewater System: K MunicipaliCommunity [] On-Site System

Water Supply:

Permittee: SPEEDWAY, LLC

Email 1:0006941@stores.speedway.com

X] MunicipaltCommunity [] On-Site System

Email 2:

Telephone: (336) 996-3134

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp [lam Location Temp  Item Location Temp
hot dog roller grill 180
sausage roller grill 190
cheese tornado roller grill 176
steak tornado roller grill 178
egg roll roller grill 176
hamburger sandwich cooler 41
iﬁﬁiigii:gwinh sandwich cooler 41
ambient air sandwich cooler 39
hot dog Delfield refrigerator 30
sausage Delfield refrigerator 30
egg roll Delfield refrigerator 25
hot water 3 compartment sink 130
quat sani 3 comp sink 200ppm 00
First Last
Person in Charge (Print & Sign): Suzanne Pratt M
First Last
Regulatory Autherity (Print & Sign): Damon Thomas [/, Al

REHS ID: 2877 - Thomas, Damon

Verification Required Dats:

REHS Contact Phone Mumber: (336) 703-3135
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SPEEDWAY 6941 Establishment ID: 3034020598

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

45

47

51

52

53

2-102.12 Certified Food Protection Manager - C- REPEAT- The establishment did not a have certified food protection manager on-site during the
inspection- At least one employee who has supervisory and management responsibility and the authority to direct and control food preparation and
service shall be a certified food protection manager who has shown proficiency of required information through passing a test that is part of an
American National Standards Institute (ANSI) accredited program.

6-301.11 Handwashing Cleanser, Availability - PF- The handwash sink in the men's bathroom did not have hand cleanser available for use- Each
handwashing sink shall be provided with a supply of hand cleaning liquid, powder or bar soap- Hand cleanser was provided by the person-in-charge-
0 pts.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- 8 plastic food storage containers were stored as
clean with visible stickers and glue residue on their surfaces. Ensure stickers and residue are removed completely during the cleaning process-
Equipment food contact surfaces and utensils shall be clean to the sight and touch- CDI: All items were sent to be cleaned- 0 pts.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- The following items need to be reconditioned to remove rusting or
replaced: The underside of the drainboards and legs of the three compartment sink, the lower shelfs of the drain racks above the three compartment
sink, the legs of the prep table and the legs of the storage shelf in the prep room. Repair or replace the torn door gaskets for the beverage coolers-
Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is need for the following
pieces of equipment: The floor inside of the walk-in freezer, the interior surfaces and the door of the Delfield refrigerator, the interior surfaces of the
cabinets below the beverage station and roller grill where the trash cans are stored and beneath the Speedy Premium machine- Nonfood contact
surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris- Deductions at half for improvement.

5-501.17 Toilet Room Receptacle, Covered - C- Provide a fully covered trash can for use inside of the women's restroom- A toilet room used by
females shall be provided with a covered receptacle for sanitary napkins- O pts.

5-501.113 Covering Receptacles - C- The door to the dumpsters for trash and recycling were open- Receptacles and waste handling units for
refuse, recyclables and returnables shall be kept covered with tight-fitting lids or doors if kept outside of the food establishment
-0 pts

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- REPEAT- Repairs need to made to the ceiling tile in the dry
storage area. Physical facilities shall be
maintained in good repair.



