Food Establishment Inspection Report Score: 99

Establishment Name: CHICK-FIL-A 00791 Establishment ID: 3034012643
Location Address: 924 HANES MALL BLVD Inspection [ JRe-Inspection
City: WINSTON SALEM State: NC Diate: 11/18/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:10:00 AM Time Out:11:40 AM
Permittee: PKI VENTURES Total Time: 1 hrs 40 min

Category #: 1|

Telephone: (336) 765-0713
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type:
Mo. of Risk Factor/Intervention Violations: 0

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:; CHICK-FIL-A 00791

Location Address: 924 HANES MALL BLVD
City: WINSTON SALEM

State:NC

County: 34 Forsyth

Zip: 27103

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

Water Supply:
Permittee: PKI VENTURES

Telephone: (336) 765-0713

Establishment 1D: 3034012643

Inspection [JRe-Inspection Date: 11/18/2020
Comment Addendum Attached? [X]  Status Code: A
Water sample taken? || Yes No Category #: I

Email 1:00791@CHICK-FIL-A.COM
Email 2:
Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
Egg Whites final cook 170 _(q::,i?nken Tortila hot holding 161 Hot Water dish machine 163
Breakfast Fillets final cook 192 Chicken salad station 38 Hot Water 3-compartment sink 155
Nuggets final cook 205 gg;: ?\,T,f’, Black salad station 34 Quat 3-compartment sink 400
Hash Browns cooked to 202 Kale Crunch Salad salad station 38
Breakfast Fillet breakfast station 140 Romaine Lettuce  salad station 35
Sausage breakfast station 172 Spring Mix salad station 38
Scrambled Eggs  breakfast station 152 Tomatoes walk-in cooler 40
Nuggets hot holding 145 Spicy Chicken walk-in cooler 40
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHICK-FIL-A 00791 Establishment ID: 3034012643

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.

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Dishes are being stored on soiled
shelving. Clean equipment and utensils shall be stored in a clean, dry location.

47  4-602.13 Nonfood Contact Surfaces - C: Cleaning is needed to/on the following: shelves in walk-in freezer, dunnage racks in walk-in freezer, shelves
in walk-in cooler, dunnage racks in walk-in cooler, fan covers in walk-in cooler, and dish shelves. Nonfood-contact surfaces of equipment shall be
cleaned at a frequency necessary to preclude accumulation of soil residues.

49  5-205.15 (B) System maintained in good repair - C: The toilet seat is broken in the first stall of the men's restroom. Plumbing fixtures shall be
maintained in good repair.

53

6-501.12 Cleaning, Frequency and Restrictions - C: Cleaning is needed on walls throughout the kitchen and warewashing areas. Physical facilities
shall be cleaned as often as necessary to keep them clean.



