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Comment Addendum to Food Establishment Inspection Report

Establishment Name: ZAXBY'S 63101 Establishment ID: 3034012464

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.

4 2-401.11 Eating, Drinking, or Using Tobacco - C- Employee eating and drinking on make line. Employees shall eat, drink, or use any form of tobacco
only in designated area to prevent cross contamination. Do not allow employees to eat and drink in this area. 

6 2-301.12 Cleaning Procedure//2-301.14 When to Wash - P- Employee entered kitchen from dining room and began to handle food containers
without washing hands first and then did not lather for a sufficient amount of time before rinsing. Food Employees must wash hands before food
preparation, handling clean equipment and utensils and unwrapped single-use/single-service articles. Food employees shall use the following
handwashing procedure: rinse under clean, running water; apply soap; rub hands together vigorously for 10 to 15 seconds, paying special attention
to fingernails, and creating friction on surfaces of hands and arms, fingertips, and areas between fingers; thoroughly rinse under clean, running
warm water; dry with approved hand drying device (paper towels). CDI- Hands washed appropriately. Education. 

8 6-301.11 Handwashing Cleanser, Availability - PF- Soap dispenser not functioning at hand sink on cook line. Soap shall be available at all hand
sinks/group of hand sinks. CDI-Dispenser changed out. 

13 3-304.15 (A) Gloves, Use Limitation - P- Employee pulled glove down, adjusted mask, pulled glove back up to use. Gloves shall be changed when
there is a change in task, or interruption in operation. CDI-Employee corrected by another employee, gloves changed. 

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT- A few food containers with food
residue/sticker residue/powder residue. Food contact surfaces shall be clean to sight and touch. CDI-Sent to be washed. 

18 3-501.14 Cooling - P- Lettuce and tomatoes in walk in cooler prepped earlier in the day were not cooling fast enough. Temperatures noted in
temperature log. When working with ingredients that measure 70For less, cooling to 41F shall be complete within a total of 4 hours. CDI-
Management is actively working with foods to get them to 41F or less within 4 hours from prep. Time stamp on label. If foods do not cool within the 4
hour window, foods will be discarded by person in charge. 

31 3-501.15 Cooling Methods - PF- REPEAT- Five pans of lettuce and four pans of tomatoes in walk in cooler cooling in large portions with lids, or
tightly wrapped. Cooling shall be accomplished in accordance with the time/temperature criteria specified in 3-501.4 by using the following methods:
placing food in shallow pans, separating food into smaller or thinner portions, using rapid cooling equipment, stirring the food in a container placed in
an ice water bath, using containers that facilitate heat transfer, using ice as an ingredient, other effective methods. CDI- Management is actively
addressing this issue and there will be a change in procedure for lettuce to include ice water, thinner portions, and foods to be uncovered during
cooling. Food are being placed in thinner portions and placed into the freezer to cool, as the walk in cooler is in defrost mode at this time.

38 2-303.11 Prohibition-Jewelry - C- REPEAT- Food employee on fryer station with bracelet. Jewelry may not be worn on hands and arms by food
employees, except for a plain band ring. 

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Torn gasket on make unit door. Repair upright freezer. Broken dunnage rack. Four
compartment sink with vats that are separating and need to be welded by an equipment welder. Recaulk hood. Fan grate rusting on cold drawer unit. 

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Clean door housing of make unit. Clean
handles on two door reach in cooler. Clean walk in cooler shelving. 

49 5-205.15 (B) System maintained in good repair - C- Faucet at 4 compartment sink will not turn off without use of secondary valve. 

54 6-403.11 Designated Areas-Employee Accommodations for eating / drinking/smoking - C- REPEAT- Employee food in walk in cooler on top shelf;
employee drink on top shelf above make unit. Areas designated for employees to eat, drink, and use tobacco shall be located so that food,
equipment, linens, and single-service and single-use articles are protected from contamination. 


