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1429 LEWISVILLE CLEMMONS ROAD

CLEMMONS
27012 34 Forsyth

UNCOMMON HOSPITALITY LLC

Fast Food Restaurant
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burger/final cook

WENDY'S #0429

1429 LEWISVILLE CLEMMONS ROAD
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165

Kyra Bixler

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

lettuce/walk in cooler 40

tomato/cooling at 1:09 45

tomato/cooling at 1:30 41

raw hamburger/grill cooler 41

cheese/make top 41

lettuce/make top 41

tomato/make top 41

salad/cooling at 1:18 52

salad/cooling at 1:30 45

fries/cook for hot hold 172

chicken nugget/final cook 196

chicken patty/final cook 170

butter/drink cooler 41

grilled chicken/final cook 202

quaternary sanitizer/3 compartment sink 200 ppm

hot water/3 compartment sink 126

chicken patty/hot hold 162

wen0429@mhgi.net

lspillman@mhgi.net



 

Comment Addendum to Inspection Report
Establishment Name:  WENDY'S #0429 Establishment ID:  3034011898

Date:  05/17/2024  Time In:  12:55 PM  Time Out:  3:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Latarsha Spillman Food Service 06/21/2021 06/21/2026

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 3-501.14 Cooling (P) Salads in bottom part of make line were 52 F at 1:15 and had just been prepped. Cooked time/ temperature
control for safety food shall be cooled within 4 hours to 41 F or less if prepared from ingredients at ambient temperature. CDI:
Person In Charge (PIC) asked to move salads to walk in cooler and salads moved to walk in cooler and cooled to 45 F by 1:30.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Single service cups at
the drive thru have lip contact suface exposed. Single-serice and single-use articles shall be stored and shall be kept in the
original protective package or stored by using other means that afford protection from contamination until used.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Leak under make unit with work order in place. Equipment shall
be maintained in a state of good repair and condition. REPEAT with improvement.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Cleaning needed in
bottom portion of reach in freezer and cleaning needed under cabinet where tea urns are. Non food contact surfaces of
equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris. REPEAT.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Certain areas where tile for floor grout is
low and need to be replaced. Recaulk coved base to wall under water heater. Physical facilities shall be maintained in good
repair. REPEAT.


