Food Establishment Inspection Report

Score: 99

Establishment Name: SHEETZ #633

Establishment 1D; 3034012490

Location Address: 2985 FAIRLAWN DR

Inspection [ ]Re-Inspection

City: WINSTON SALEM
Zip: 27106

State: NC

CDLIFIT.",I': 34 Forsyth

Date: 02/19/2021 Status Code: A
Time In:1:55 PM Time Out:3:30 PM

Permittee: SHEETZ, INC.

Total Time: 1hrs 35 min

Telephone: (336) 608-4630

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: 1

No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SHEETZ #633
Location Address: 2985 FAIRLAWN DR
Cit‘:,-': WINSTON SALEM

Establishment 1D: 3034012490

XlInspection [JRe-Inspection Date: 02/19/2021

State:NC

Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27106

Water sample taken? || Yes No Category #: |l

Wastewater System: K MunicipaliCommunity [] On-Site System
X] MunicipaltCommunity [] On-Site System

Water Supply:
Permittee:

Telephone: (336) 608-4630

SHEETZ, INC.

Email 1:khostetl@sheetz.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 Temp

ServSafe B. Tomlinson 7/5/23 0 mozzarella stick holding cooler

hot water 3 comp sink 133 hotdog holding cooler 40

hot water dish machine 127 meatball holding cooler 39

chlorine sanitizer  ppm dish machine 50 nuggets holding cooler 40

quat sanitizer ppm 3 comp sink 200 ice cream base SBC cooler 40

turkey make unit 40 egg wiC 29

steak make unit 40 cheddar brat wic 37

burger make unit 40 mac and cheese ~ WIC 36

egg make unit 40 ambient air self service island 29

egg patty reach in 37 half and half self service machine 41

chicken reach in 38

grilled onions reach in 38

guacamole make unit 2 40

tomatoes make unit 2 40

lettuce make unit 2 40

pico reach in 2 38

burrito reach in 2 38

cheese reach in 2 39

hotdogs hot holding 148

sliders hot holding 153
First Last

Person in Charge (Print & Sign): Brandon Tomlinson W IC\\_
First Last

Regulatory Authority (Print & Sign): Lauren Pleasants ﬂ{aﬂ'\lv Mﬂﬁﬁ

REHS ID: 2809 - Pleasants, Lauren

Verification Required Dats:

REHS Contact Phone Mumber: (336) 703-3144

Morth Garolina Department of Health & Human Services
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: SHEETZ #633 Establishment ID: 3034012490

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 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- Tea nozzles on urns in self-service area with light buildup inside.
Beverage nozzles and ice machines shall be cleaned at a frequency necessary to preclude the accumulation of soil or mold. Increase cleaning
frequency of tea nozzles. 0 pts.

37  3-305.11 Food Storage-Preventing Contamination from the Premises - C - Ice bin lid left open in drive thru. Food shall be stored where it is not
exposed to splash, dust, or other contamination. Maintain lid closed when not in use. O pts.

45  4-501.11 Good Repair and Proper Adjustment-Equipment - C - Remove rust from top part of dish machine and sanitized side drainboard. Equipment
shall be maintained in good repair. 0 pts.

47  4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - REPEAT- Additional cleaning needed
underneath and around left side Freez machine next to soda machines. Ensure more thorough and frequent cleaning of all cooler door handles.
Nonfood-contact surfaces shall be free of dust, dirt, food residue, and other debris.

52 5-501.115 Maintaining Refuse Areas and Enclosures - C - Litter accumulating on ground in dumpster area. Maintain areas for refuse, recyclables,
and returnables clean and free of unnecessary items.



