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Boneless Chicken/reheat for hot holding

SPEEDWAY 6936

2700 UNIVERSITY PARKWAY
WINSTON SALEM NC

34 Forsyth 27105
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SPEEDWAY LLC

(336) 748-0982

3034020741
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175.0

Jetz Ponton

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Cheese Pizza/hot holding 155.0

Meat Lover's Pizza/hot holding 147.0

Chicken Wings/hot holding 145.0

Potato Wedges/hot holding 125.0

Chicken Sandwich/hot holding 146.0

Hot Dog /roller grill 156.0

Taco Roller/roller grill 139.0

Pizza/cooler 38.0

Hot Water/3-compartment sink 147.0

Quat Sani/3-compartment sink 400.0

coop46851@7-11.com



 

Comment Addendum to Inspection Report
Establishment Name:  SPEEDWAY 6936 Establishment ID:  3034020741

Date:  05/09/2024  Time In:  10:25 AM  Time Out:  12:33 PM

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.

2 2-102.12 (A) Certified Food Protection Manager-C: There was no food protection manager on duty during the inspection. (A) The
person in charge shall be a certified food protection manager who has shown proficiency of required information through passing
a test that is part of an accredited program.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency-P: When inquired, the PIC stated that utensils were
cleaned every shift (8 hours). (A) equipment food-contact surfaces and utensils shall be cleaned: (C) Except as specified in (D)
of this section, if used with TCS food, equipment food-contact surfaces and utensils shall be cleaned throughout the day at least
every 4 hours. CDI: Education was given

34 3-401.13 Plant Food Cooking for Hot Holding-PF: Potato wedges cooked 30 minutes prior measured at a temperature of 125 F.
Plant foods that are cooked for hot holding shall be cooked to a temperature of 57 C (135 F). CDI: The PIC discarded the items.
*left at zero points due to all other items being in compliance*

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT- C:Remove rust from dish shelving above 3 compartment
sink. Remove rust from small chemical shelf next to 3 compartment sink, replace handles on make-unit lid and replace missing
leg cap. Equipment shall be maintained in good repair

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: underneath hand and dump sinks at coffee station of mold buildup and cabinets under the drink
station. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.

53 6-501.18 Cleaning of Plumbing Fixtures-C: Cleaning is needed on the handwashing sink and the first toilet in the men's restroom

54 5-501.113 Covering Receptacles-REPEAT-C: The door of the outside receptacle was open. Receptacles and waste handling
units for refuse, recyclables, and returnables shall be kept covered

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Method-REPEAT-C: Reattach cove behind
proofer/recaulk sink at coffee station. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and
Restrictions-C: Cleaning is needed to/on walls and floor drain in warewashing area/cleaning needed on floors throughout the
walk-in cooler units. Physical facilities shall be cleaned as often as necessary to keep them clean.


