Food Establishment Inspection Report

Score: 95.5

Establishment Name: SPEEDWAY 6932

Establishment |D: 3034020674

Location Address: 3600 SOUTH MAIN STREET

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27127 County: 34 Forsyth

State: NC

Date:07/15/2021 Status Code: A
Time In:2:50 PM Time Out:5:15 PM

Permittee: SPEEDWAY LLC

Total Time: 2 hrs 25 min

Telephone: (336) 784-8248

Category #: |l

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

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

FDA Establishment Type:
No. of Risk Factor/Intervention Violations: 4
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices

Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,

Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.

|IN_JouT|nia | Nid Compliance Status | out [cof RIVR|[ [mfoutnmalnd Compliance Status | out eof R

Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 ‘ O ‘ X ‘ O ‘ \gégrggﬁgg“g}ggﬁgg”;gr };g’;{gﬁ?n“' Ication by H ‘@‘D‘ D‘EI 28/1||[X| |Pasteurized eggs used where required 05 | o

Employee maltl'r\:‘lanagement empl(.)iﬁese%s Knowledge: 29X (O Water and ice from approved source 2 |
20X responsibilities & reporting ' XX OO 3000l \r;aerliﬁggg obtained for specialized processing| w3 /|7

Proper use of reporting, restriction 11
3| XU & egclusion porfing B0 00| "Food Temperature Control .2653, .2654
Good Hygienic Practices 2652, .2653 Proper cooling methods used; adequate .
AiE Proper ealing, tasting, drinking, or tobacco | o/ olo X |0 equipment for temperature control ITIH!I'U] Djud
use : 32|00 0| X || Plant food properly cooked for hot holding mm!m O|gg
51X No discharge from eyes, nose or mouth | E | o o ) | Holoolxa it hod p ITlﬁh—l
—_—— — X i g0
Preventing Contamination by Hands 2652, .2653, .2655, .2656 pproved thawing methods use It Do
6 = Hands clean & properly washed ool olml 34X | & Thermometers provided & accurate Wlllﬁillﬁl O|0a
- ] Food Identification .2653
7| | 07| | o[Ne bare hand contact with RTE foods or pre-mimami | |0
approved alternate procedure properly followe: 35X ‘ D‘ ‘ ‘ Food properly labeled: original container ‘@H@I‘D‘D‘D
8| XU Handwashing sinks supplied & accessible |[Z{TI[0)|L1| L| L) "pravention of Food Contamination 2652, .2653, .2654, 2656, 2657
Approved Source .2653, .2655 36X | [ Insects & rodents not present; no el o
9|IX O Food obtained from approved source (0 0 { o | unauthorized animals -
37X (O Conlam{nallor} prevegtead dlurmg food Al (][]
1000 X/|Food received at proper temperature o O O =10 preparalion, storage & display
38 Personal cleanliness [ |5 o
"X O Food in good condition, safe & unadulterated2I[T]@]| | O1|CJ — i i
2101 O | [ [Required records available: shellstock tags, im0 IX[ O Wiping cloths: properly used & stored lTlllﬂllﬁl O|aja
parasite destruction 20010lRl | Washing fruits & @bl o i [

Protection from Contamination 2653, .2654 ashing fruf's & vegetabies =
13| X | O | || Food separated & protected EEO O 0O Proper Use of Utensils 2653, 2054

MX (O In-use utensils: properly stored MeEmo/on

140X Food-contact surfaces: cleaned & sanitized |0 X| [1|] Utensiis, equipment & inens- properly stored i i
15} O Proper disposition of returned, previously 7 [10] [ 22X |0 dried & handled ) y mﬂﬁm B[}
: Served, reconditioned, & unsafe food 30 Single-use & single-service articles: properly [rlmim /OO

Potentially Hazardous Food Time/Temperature .2653 2 stored & used —
16| 0| I |XI | | Proper cooking time & temperatures I?H?‘Ilm O|g|O||j44|X | O Gloves used properly m!m!m OdO
17|10 (1| X|Proper reheating procedures for hot holding EiHm|O|O|o| [Utensils and Equipment 2653, .2654, .2663
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Consumer Advisory 2653 4910 | X Plumbing installed; proper backflow devices |2|[X|C1|0|O
23‘ . ‘ O ‘ X ‘ ‘Eﬁggycrggﬂgg%soﬂsy provided for raw or H@‘D‘D‘D 501 ] Sewage & waste water properly disposed 2|0 OO\
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offere - —

Chemical 2653 2657 52101 X %%ri%?a%ﬁe% refuse properly disposed; faCIlIlIeSm!m!m OIXI0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SPEEDWAY 6932 Establishment ID: 3034020674

Location Address: 3600 SOUTH MAIN STREET X]Inspection [ |Re-Inspection Date: 07/15/2021

City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A

County: 34 Forsyth Zip: 27127 Water sample taken? [_] Yes No Category #: |

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

Water Supply: [x] Municipal/Community [] On-Site System Email 1:306932@stores.speedway.com

Permittee: SPEEDWAY LLC Email 2:

Telephone: (336) 784-8248 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
hot water 3 comp sink 120.0
quat sanitizer 3 comp sink (ppm) 200.0
tS:nu.t.meSt chicken hot hold 135.0
:2:ﬁirt1nchicken hot hold 135.0
hot dog hot hold 137.0
pizza hot hold 143.0
chicken sandwich hot hold 142.0
american cheese reach in cooler 40.0
hot dog upright cooler 40.0
First Last
Person in Charge (Print & Sign): Stacey T. %A \W\/\
First Last ] V\%{ 0/%
Regulatory Authority (Print & Sign): Nora Sykes /W
REHS ID: 2664 - Sykes, Nora Verification Required Date:
REHS Contact Phone Number: (336) 703-3161
Jk North Carolina Department of Health & Human Services DHH?; II:)i\rlsion c{ Public Heialth I. Environmental Health Section # Food Protection Program
e page tor__ PRSPty ampleyer. e A



Comment Addendum to Food Establishment Inspection Report

Establishment Name: SPEEDWAY 6932 Establishment ID: 3034020674

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

21

43

45

49

51

52

53

2-102.12 Certified Food Protection Manager - C- PIC stated they have a food protection manager certification, documentation could not be provided.
Verification of certificate during inspection could not be completed. At least one employee who has supervisory and management responsibility and
the authority to direct and control food preparation and service shall be a certified food protection manager.

2-201.11 (A), (B), (C), & (E) Responsibility of Permit Holder, Person in Charge, and Conditional Employees - P- Upon questioning PIC was only able
to recall 2 of the 5 main food borne iliness symptoms. Employee health policy was not readily accessible. Ensure food employees understand when
to report illnesses, symptoms and exposure. CDI- Establishment provided with approved copy of employee health policy. Train employees on
employee health policy.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- 4 plastic containers stored as clean had some
sticker residue and greasy residue. Equipment food contact surfaces and utensils shall be clean to sight and touch.// 4-602.11 Equipment Food-
Contact Surfaces and Utensils-Frequency - P- Tongs used for self-service areas are cleaned only once a day according to PIC. Equipment food-
contact surfaces and utensils in use shall be washed, rinsed, and sanitized throughout the day at least every 4 hours. CDI-Educated management.
Wash, rinse, and sanitize tongs and their containers every four hours.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF- Two containers of cheese
slices had a time window frame of 8 days (7/14-7/21). All potentially hazardous foods shall be datemarked for no more then 7 days. Date of prep or
date package is opened shall count as day 1. CDI- PIC changed discard date to 7/20.

4-904.11 Kitchenware and Tableware-Preventing Contamination - C-Several sideway stacks of to-go cups overstacked under beverage dispensers
with mouth-contact portion of cup exposed to potential contamination. Display and handle single-use and single-service articles to prevent
contamination. Do not over stack cups.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Rusty shelf being used as drainboard at clean side of three comp sink. Maintain
equipment and good repair. Discard rusty shelf.

5-205.15 (B) System maintained in good repair - C- Right side faucet of three comp sink does not fully turnoff without use of secondary valve.
Maintain plumbing systems in good repair. Repair faucet.

6-501.18 Cleaning of Plumbing Fixtures - C- Tailet in restroom needs additional cleaning. Maintain clean handwashing sinks, toilets and urinals in
the facility.

5-501.113 Covering Receptacles - C-REPEAT- Two side doors of waste receptacles were open at time of inspection. Keep dumpster and other
outside waste handling containers for refuse, recyclables, and returnables covered with tight-fitting lids or doors.

6-201.11 Floors, Walls and Ceilings-Cleanability - C-REPEAT- Splashguard at back hand sink caulked to floor with caulk that is not smooth and
floor is not easily cleanable in this area. Recaulk back side of mop sink to the wall. Establishment must provide floors, floor coverings, walls, wall
coverings, and ceilings that are designed, constructed and installed so they are smooth and easily cleanable.//6-501.11 Repairing-Premises,
Structures, Attachments, and Fixtures-Methods - C- Protective panel for light fixture in ceiling near three-comp sink is broken. Floors, walls, and
ceilings including the attachments such as soap and towel dispensers; light fixtures; and heat/ac vents shall be maintained in good repair.//6-501.12
Cleaning, Frequency and Restrictions - C-Clean floor under three comp sink. Clean physical facilities as often as necessary to maintain clean.
Wall/damage holes at area near 3 comp sink where water purification system was installed.



