Food Establishment Inspection Report

Score: 96

Establishment Name: WALDO'S WINGS

Establishment |D; 3034012405

Location Address: 2855 REYNOLDA RD

Inspection [ ]Re-Inspection

City: WINSTON SALEM
z|p 27106 CDUnt‘f: 34 Forsyth

State: NC

Date: 02/19/2021 Status Code: A
Time In:11:00 AM Time Qut: 12:50 PM

Permittee: WALDO'S WINGS INC.

Total Time: 1hrs 50 min

Telephone: (336) 703-0230

Category #: |l

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

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

FDA. Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: WALDO'S WINGS
Location Address: 2855 REYNOLDA RD

City: WINSTON SALEM

State:NC

County: 34 Forsyth

Zip: 27106

Wastewater System: K MunicipaliCommunity [] On-Site System
X] MunicipaltCommunity [] On-Site System
Permittee: WALDO'S WINGS INC.

Water Supply:

Telephone: (336) 703-0230

Establishment 1D: 3034012405

[ JRe-Inspection Date: 02/19/2021
Comment Addendum Attached? [X]  Status Code: A
Water sample taken? || Yes No Category #: |l

X] Inspection

Email 1: christakism@aol.com

Email 2:
Email 3:

Temperature Observations

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

Item Location Temp [ltam Location Temp  Item Location

ServeSafe R. Trinidad 8/24/25 tomatoes make unit

hot water 3 comp sink 147 lettuce make unit 40

hot water dish machine 180 burger drawer cooler 40

quat sanitizer ppm bucket 150 sausage drawer cooler 40

hardboiled egg make unit 43 hotdogs drawer cooler 40

shredded cheese  make unit 43 potato salad upright cooler 40

blue cheese make unit 45 boiled eggs upright cooler 40

applesauce pizza cooler 43 turkey burger upright cooler 38

chili cooling 11:30 122 egg roll drawer cooler 41

chili cooling 11:50 110 corndog pizza cooler 40

wings final cook 207 mozzarella pizza cooler 40

potato wedges final cook 160 pepperoni pizza cooler 40

burger final cook 187 tomatoes pizza cooler 40

fried chicken final cook 210 ambient air sauce cooler 39

grilled chicken final cook 172 chicken wic 38

fried zucchini final cook 187 tuna salad wic 35

chili reheat 183  turkey wiC 36

burger hot holding 187

nacho cheese hot holding 143

slaw make unit 38
First Last

Person in Charge (Print & Sign): Mary Gentry i Oiady
First Last

Regulatory Authority {Print & Sign): Lauren Pleasants %? teka

Morth Garolina Department of Health & Human Services
T

REHS ID: 2809 - Pleasants, Lauren
REHS Contact Phone Mumber: (336) 703-3144

Pape 1 of

& Diwvizion of Public Health

DHHS is an egual opportunity nmp-ln'ﬁl:;.
Food Establishment Inspection Report, 32013
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: WALDO'S WINGS Establishment ID: 3034012405

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

21

42

45

47

49

51

53

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - REPEAT- In top
drawer of make unit, hardboiled egg 43F, shredded cheese 43F, and portioned blue cheese 45F. In pizza make unit reach in cooler, applesauce 43F.
TCS foods shall be maintained cold at 41F or below. CDI- Egg and cheeses placed in upright cooler. Applesauce voluntarily discarded.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P - Metal pan of applesauce 43F and
dated 2/12, exceeding date marking disposition time and temperature requirement for 7 days at 41F. A food specified in 3-501.17 (A) or (B) shall be
discarded if it exceeds time and temperature combination specified, or does not bear a date. CDI- Applesauce voluntarily discarded. O pts.

4-901.11 Equipment and Utensils, Air-Drying Required - C - Metal pans stacked wet on clean dish shelving. Utensils and equipment shall be allowed
to air-dry after cleaning. O pts.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - Replace torn gasket on left side drawer cooler. Recaulk hood at seams where old
caulk is coming off. Remove old caulk and recaulk 3 compartment sink to wall. Repaint dings on inner surface of make unit lids and doors of pizza
cooler with food grade paint, remove rust at hinges of lid, and caulk holes in ledge for cutting board. Equipment shall be maintained in good repair. 0
pts.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - REPEAT- Additional cleaning needed on
shelves above expo, paper towel dispenser at cook line area, wing sauce shelves, clean dish shelving, most cooler handles, mixer splash zone, bus
tub shelf, and top of warewashing machine. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and other debris.

5-205.15 (B) System maintained in good repair - C - Repair leak at can wash faucet. Plumbing systems shall be maintained in good repair. O pts.

6-501.18 Cleaning of Plumbing Fixtures - C - REPEAT with improvement- Urinal with significant buildup on underside. Maintain plumbing fixtures
clean.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C - Repair broken basetile under 3 compartment sink. Repair
broken cornerguard on wall between prep sink and cook line. Physical facilities shall be maintained in good repair. 0 pts.



