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final cook 181.0

Dillion Philips

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken Nuggets final cook 182.0

Eggs final cook 168.0

Blue Cheese make-unit 41.0

Lettuce reach-in cooler 39.0

Salad reach-in cooler 38.0
Swiss Cheese
Sauce hot holding 189.0

Breakfast Chicken hot holding 160.0

Sausage hot holding 149.0

Home Fries cooked for hot holding 211.0

Diced Tomatoes walk-in cooler 39.0

Lettuce walk-in cooler 37.0

Spring Mix walk-in cooler 40.0

Chili drive-trhu 176.0

Hot Water 3-compartment sink 137.0

Quat Sani 3-compartment sink 300.0

alan@superiorrestaurants.com

dlittle@srgwendys.com



 

Comment Addendum to Inspection Report
Establishment Name:  WENDY'S #1989 Establishment ID:  3034012736

Date:  03/22/2023  Time In:  9:40 AM  Time Out:  1:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Orlando Blyther Food Service 01/25/2022 01/25/2027

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-PF: A vegetable slicer was observed
soiled in the clean dish area. Food-contact surfaces shall be clean to sight and touch. CDI: The item was placed in the
warewashing area to be cleaned.//4-702.11 Before Use After Cleaning-P: An employee was observed sprinkling sanitizer on
utensils after washing them and before placing them to dry. Utensils and food-contact surfaces of equipment shall be sanitized
before use after cleaning. CDI: After education, the employee washed utensils and properly sanitized them.

17 3-701.11 Discarding or Reconditioning Unsafe, Adulterated, or Contaminated Food-P: Per conversation with PIC, the frosty mix
is ran through the machine and placed in the walk-in cooler to be held and used again. (A) A food that is unsafe, adulterated, or
not honestly presented as specified under § 3-101.11 shall be discarded or reconditioned according to an approved procedure.
CDI:
Education was given. No rerun was observed during the inspection.

19 3-403.11 Reheating for Hot Holding-P: Two containers of cheese sauce placed under the heat lamp to reheat at 6:00 a.m.
meaured at temperatures of 112 F and 120 F at 10:10 a.m. (A) Except as specified under (B) and (C) and in (E) of this section,
potentially hazardous food that is cooked, cooled, and reheated for hot holding shall be reheated so that all parts of the food
reach a temperature of at least 74 C (165 F) for 15 seconds(C) Potentially hazardous food that has been commercially
processed and packaged in a food processing plant that is inspected by the regulatory authority that has jurisdiction over the
plant, shall be to a temperature of at least 57 C (135 F) when being reheated for hot holding. (D) Reheating for hot holding as
specified under (A) - (C) of this section shall be done rapidly and the time the food is between 5C (41F) and the temperatures
specified under (A) - (C) of this section may not exceed 2 hours. CDI: The items were discarded.

24 3-501.19 Time as a Public Health Control-PF: Sliced cheese that had been in the make-unit for 4 hours per the PIC was without
a time stamp. (C) If time without temperature control is used as the public health control up to a maximum of 6 hours: (3) The
food shall be marked or otherwise identified to indicate: (a) The time when the food is removed from 5C (41F) or less cold
holding temperature control, and (b) The time that is 6 hours past the point in time when the food is removed from cold hold. 5)
The food in unmarked containers or packages, or marked with a time that exceeds the 6-hour limit shall be discarded. CDI: The
PIC discarded the items

40 2-303.11 Prohibition - Jewelry-C: An employee was observed preparing food with raised rings on her finger. Except for a plain
ring such as a wedding band, while preparing food, food employees may not wear jewelry including medical information jewelry
on their arms and hands.//2-402.11 Effectiveness - Hair Restraints-C: An employee was observed preparing food without a beard
guard. Food employees shall wear hair restraints such as hats, hair nets, hair coverings that are designed and worn effectively to
keep their hair from contacting exposed food, clean equipment and utensils, linens, and unwrapped single-service articles.

44 4-901.11 Equipment and Utensils, Air-Drying Required-C: Dishes were observed wet stacked in the clean dish area. After
cleaning and sanitizing, equipment and utensils:(A) Shall be air-dried

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Shelves beginning to rust in the walk-in
cooler/replace/repair microwave/replace torn gaskets in the cooler/replace knobs on oven. Equipment shall be maintained in
good repair.

48 4-501.18 Warewashing Equipment, Clean Solutions-C: An employee was observed washing and sanitizing dishes in heavily
soiled solutions. The wash, rinse, and sanitize solutions shall be maintained clean.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: shelves in walk-in cooler, inside hot holding units, and gaskets in reach-in coolers. Nonfood-contact
surfaces shall be free of dust, dirt, food residue, and debris.

51 5-205.15 System Maintained in Good Repair-C: A severe leak was observed at the 3-compartment sink/leaks were observed at
the the prep sinks and the middle handwashing sink . Plumbing systems shall be maintained in good repair.

52 5-402.13 Conveying Sewage-P: Sewage emerges from the floor drain in the women's restroom when the toilets are flushed.
Sewage shall be conveyed to the point of disposal through an approved sanitary sewage system or other system, including use
of sewage transport vehicles, waste retention tanks, pumps, pipes, hoses, and connections that are constructed, maintained, and
operated according to law. VR: A verification is required by 03/23/23. Contact Victoria Murphy at (336)703-3814 or



murphyvl@forsyth.cc *The women's restroom will remained closed and the men's restroom will be used as an unisex restroom
for the employees. Drive-thru only will be used*

53 5-203.12 Toilets and Urinals -C: Only 1 toilet and 1 urinal is available in the establishment currently. At least 1 toilet and not
fewer than the toilets required by law shall be provided. If authorized by law and urinals are substituted for toilets, the substitution
shall be done as specified in law

54 5-501.115 Maintaining Refuse Areas and Enclosures-REPEAT- C: Cleaning is needed on the bases of the dumpsters. A storage
area and enclosure for refuse, recyclables, or returnables shall be maintained free of unnecessary items, as specified under § 6-
501.114, and clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Recaulk around sink in women's restroom.
Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-C: Cleaning is needed
to/on the following: walls in warewashing area, indoor can washing area, floors of the women's restroom, and floor drains
throughout the facility . Physical facilities hall be cleaned as often as necessary to keep them clean.


