Food Establishment Inspection Report Score: 95

Establishment Name: SPEEDWAY 6936 Establishment |D: 3034020741
Location Address: 2700 UNIVERSITY PARKWAY Inspection [ JRe-Inspection
City: WINSTON SALEM Stata: NC Date: 09/14/2020 Status Code: A
Zip: 27105 County: 34 Forsyth Time In:3:05 PM Time Out:-4:40 PM
Permittee: SPEEDWAY LLC Total Time: 1 hrs 35 min

Category #: Il

Telephone: (336) 748-0982
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Fast Food Restaurant
MNo. of Risk Factor/Intervention Viclations: 2

Water Supply: [X]Municipal/Community [ ]On-Site Supply No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SPEEDWAY 6936 Establishment ID: 3034020741
Location Address: 2700 UNIVERSITY PARKWAY Inspection [ JRe-Inspection Date: 09/14/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? [X]  Status Code: A
County: 34 Forsyth Zip: 27105 Water sample taken? [_] Yes No Category #: |l
Wastewater System: [X] MunicipaliCommunity [] On-Site Syatem ,
-0006936@stores.speedway.com
Water Supply: MuricipaliCommunity [] On-Site System Email 1: @ p y
Permittee: SPEEDWAY LLC Email 2:
Telephone: (336) 748-0982 Email 3:

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

[tem Location Tamp  [tem Location Temp ltem Location Temp
ServeSafe A. Brindle 8/29/21 0 creamer self service station 37
active wash water 3 comp sink 120  chickentornado  hot holding 148
quat sanitizer ppm 3 comp sink 200 hotdog hot holding 164
lunch burrito mix  reach in cooler 52 buffalo chicken hot holding 179
E:iakfast burrito reach in cooler 51 steak tornado hot holding 181
ﬁi‘ffd rkeyand — ch in cooler 52
ambient air temp  reach in cooler 53
hotdog upright cooler 41
First Last
Person in Charge (Print & Sign): Angela Brindle
First Last ﬂl !
Regulatory Authority (Print & Sign): Lauren Pleasants ﬁ"‘”’ wlﬁl
REHS 1D:2809 - Pleasants, Lauren Verification Required Date: 09/24/2020

REHS Contact Phone Number; (336) 703-3144

_ Morth Carolina Department of Health & Human Services = Division of Public Health # Emaronmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SPEEDWAY 6936 Establishment ID: 3034020741

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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3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - In reach in cooler,
lunch burrito mix 52F, breakfast burrito mix 51F, turkey and ham 52F. Ambient temperature read 53F. TCS foods shall be maintained at 41F or
below. CDI- All foods voluntarily discarded and work order put in on reach in cooler. Foods are to be stored in upright cooler until reach in cooler is
repaired. Verification required by 9/24/20. Contact Lauren Pleasants at pleasaml@forsyth.cc or (336)703-3144.

3-501.19 Time as a Public Health Control - PF- Pizza held on time without time marked on display case. If TPHC is used for ready-to-eat potentially
hazardous food that is displayed and held for sale or service: written procedures shall be prepared in advance and maintained in the food
establishment and made available to the regulatory authority upon requests that specify methods of compliance. CDI- Pizza voluntarily discarded by
PIC.

3-307.11 Miscellaneous Sources of Contamination - C - Unopened packages of turkey and ham stored in plastic container with water in the bottom.
Store foods to protect from miscellaneous sources of contamination. CDI- Turkey and ham voluntarily discarded and PIC stated they will use a
Cambro tray during thawing to prevent water buildup touching food.

2-402.11 Effectiveness-Hair Restraints - C - Food employee was not wearing hair restraint. Food employees shall wear hair restraints such as hair
nets, hair coverings, hats, beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep hair from contacting
exposed food, clean equipment, utensils, and linens, and unwrapped single-service and single-use articles. Don hat or hair net when working with
food.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - REPEAT- Dish shelving above 3 compartment sink needs rust removed and to be
repainted with food grade paint. Replace torn gaskets on 2 reach in freezers at make line. Repair walk in freezer to prevent ice buildup. Repair reach
in cooler at make line to hold foods at 41F. Equipment shall be maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - REPEAT- Additional cleaning needed in
the following areas: outside of ice chute at soda machine, outer surfaces of creamer machines, outer surface of premium coffee machine, cabinets
under dump sink and handwashing sink on coffee island, inside cabinets under soda machine and cheese sauce, in cabinets containing trash cans,
the shelf under the backside of the Freeze machine, and the hood vent above the pizza oven. Nonfood-contact surfaces shall be free of dust, dirt,
food residue, and other debris.

6-501.18 Cleaning of Plumbing Fixtures - C - REPEAT- Urine buildup on underside of urinal. Clean more frequently. Plumbing fixtures shall be
maintained clean.

5-501.113 Covering Receptacles - C - REPEAT- One dumpster door open. Maintain receptacles for refuse, recyclables, and returnables closed with
tight-fitting lids and doors.

5-501.115 Maintaining Refuse Areas and Enclosures - C - Accumulation of litter in dumpster area. 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.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C - REPEAT- Seal holes in FRP at can wash with caulk to make
smooth and easily cleanable. Physical facilities shall be maintained in good repair.



