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Lisa Baskin 8/23/24 0 ambient air walk in cooler 41

Linda Baskin

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 143 lettuce walk in cooler 41

quat sanitizer ppm 3 comp sink 200 muenster cheese walk in cooler 41

tomatoes cooling 46

tomatoes cooling 41

bacon final cook 187

burger final cook 180

fries final cook 191

burger hot holding 167

spicy nuggets hot holding 147

nuggets hot holding 152

beer cheese hot holding 181

chili reheating in process 151

frosty vanilla frosty machine 37

frosty chocolate frosty machine 33

pepper jack make unit 50

raw burger burger cooler 43

sour cream drive thru reach in 41

caesar salad upright cooler 41

southwest salad upright cooler 41



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: WENDY'S #1989 Establishment ID: 3034012736

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.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - Shredded pepper jack
in make line 50F. Raw burgers in burger cooler 43-47F. TCS foods shall be maintained cold at 41F or less. CDI- Pepper jack voluntarily discarded
and burgers cooked. 0 pts.

37 3-305.11 Food Storage-Preventing Contamination from the Premises - C - Ice bin lid left open at drive thru. Boxes of fries stored on the floor in walk
in freezer. Food shall be stored in a clean, dry location, at least 6 inches off the floor, and where it is not exposed to splash, dust, or other
contamination. Maintain ice bin lid closed and food 6 inches above the floor. 0 pts.

43 4-904.11 Kitchenware and Tableware-Preventing Contamination - C - Cups stacked high with lip-contact surfaces exposed. Single-service and
single-use articles shall be handled, displayed, and dispensed so that contamination of food- and lip-contact surfaces is prevented. Maintain cups in
sleeves and avoid overstacking. 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C - Replace torn gaskets on doors of upright freezer and fry freezer. Repair threshold
ramp in walk in cooler that leads to freezer to be flush to the floor. Repair rusted external base of walk in cooler. Replace broken rolling cart. Continue
working on items on transitional permit comment addendum. Equipment shall be maintained in good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Additional cleaning needed on door of
upright salad cooler, on lemonade dispensers and Freestyle drink machines, on drink rail in dining room, on tracks and windows of bun cabinet
above make line, and on floor in bun freezer. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.

49 5-205.15 (B) System maintained in good repair - C - Floor drain under 3 compartment sink is slow to drain and overflowed during inspection, but
eventually drained. PIC called a plumber to assess floor drain clog. All other drains working properly. Plumbing systems shall be maintained in good
repair.

51 6-501.18 Cleaning of Plumbing Fixtures - C - Toilet and urinal in men's restroom need more thorough cleaning. Maintain plumbing fixtures clean. 0
pts.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C - Repaint ceiling grid and ensure tiles are flush with grid.
Continue working on transitional permit comment addendum. Physical facilities shall be maintained in good repair. 

6-501.12 Cleaning, Frequency and Restrictions - C - Floor cleaning needed in drive thru area under all equipment. Floor drains need additional
cleaning especially under 3 compartment sink. Maintain physical facilities clean. 0 pts.

54 6-303.11 Intensity-Lighting - C - Lighting low in bun freezer and fixture needs to be repaired. Maintain lighting in walk in coolers at 10 foot candles or
above. Continue working on lighting repairs according to transitional permit comment addendum. 0 pts.


