Food Establishment Inspection Report

Score: 97

Establishment Name: ZAXBY'S 50501

Establishment |D; 3034012337

Location Address: 110 PINEVIEW COURT

Inspection [ ]Re-Inspection

City: KERNERSVILLE
z|p 27284 CDUnt‘f: 34 Forsyth

State: NC

Date: 02/19/2021 Status Code: A
Time In:10:00 AM Time Qut: 12:30 PM

Permittee: JJM OPERATIONS EAST MOUNTAIN, LLC

Total Time: 2hrs 30 min

Telephone: (336) 497-4222

Category #: |l

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

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

FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/lntervention Violations: 1

No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: ZAXBY'S 50501
Location Address: 110 PINEVIEW COURT
City: KERNERSVILLE

Establishment 1D: 3034012337

XlInspection [JRe-Inspection Date: 02/19/2021

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27284

Water sample taken? || Yes No Category #: |l

Wastewater System: K MunicipaliCommunity [] On-Site System

Water Supply:

Permittee: JJM OPERATIONS EAST MOUNTAIN, LLC

Email 1:jpage@jjm-ops.com

X] MunicipaltCommunity [] On-Site System

Email 2:

Telephone: (336) 497-4222

Email 3:

Temperature Observations

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

Item Location Temp [ltam Location Temp  Item Location Temp
servsafe Michael Rast 5/31/21 0
hot water 3 compartment sink 137
quat sanitizer 3 compartment sink 300
wings hot holding 157
nuggets hot holding 163
raw chicken walk in cooler 40
slaw walk in cooler 41
tomato upright cooler 41
shredded cheese  prep 41
tomato prep 40
chicken cook temp 209
blue cheese prep 46
eggs prep 46
sliced cheese prep 45
First Last
Person in Charge (Print & Sign): Michael Rast 4 d O
First Last
Regulatory Authority {Print & Sign): Amanda Taylor W

REHS 10 2543 - Taylor, Amanda

Verification Required Dats:

REHS Contact Phone Mumber: (336) 703-3136

Morth Garolina Department of Health & Human Services
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: ZAXBY'S 50501 Establishment ID: 3034012337

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  3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P Blue cheese, sliced
cheese and boiled eggs on main prep 45-46F. Maintain TCS foods in cold holding at 41F or less. CDI. All foods discarded. Note: air temp of unit

38F. Other foods on unit 40-41F.

37  3-305.11 Food Storage-Preventing Contamination from the Premises - C 0 points. Magnesol (food additive) stored in chemical storage room. Store
food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor. CDI. Magnesol relocated.



