Food Establishment Inspection Report

Score: 93.5

Establishment Name: SPEEDWAY 8200

Establishment ID: 3034020672

Location Address: 2026 S HAWTHORNE RD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27103 County: 34 Forsyth

State: NC

Date: 07/21/2021 Status Code: A
Time In:11:00 AM Time Out:12:50 PM

Permittee: SPEEDWAY, LLC

Total Time: 1 hrs 50 min

Telephone: (336) 794-2287

Category #: |l

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SPEEDWAY 8200 Establishment D: 3034020672

Location Address: 2026 S HAWTHORNE RD X]Inspection [ |Re-Inspection Date: 07/21/2021

City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A

County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No Category #: |l

T T e o Emal1:0008200@stores speoduay com

Permittee: SPEEDWAY, LLC Email 2:

Telephone: (336) 794-2287 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
Pepperoni Tornado roller grill 177.0
Hot Dog roller grill 175.0
Egg Roll roller grill 143.0
Polish Sausage  roller grill 171.0
Eiﬁﬂo Chicken roller grill 159.0
Pizza hot holding warmer 127.0
Rib Sandwich hot holding warmer 136.0
Chicken Sandwich hot holding warmer 135.0
Hot Dogs urpight cooler 41.0
Polish Sausage  urpight cooler 41.0
Egg Roll upright cooler 29.0
Hot Water 3-compartment sink 123.0
Quat Sani 3-compartment sink 300.0
First Last ( S ggl @ P
Person in Charge (Print & Sign): Jessica Sheppard
First Last % %/
Regulatory Authority (Print & Sign): Victoria Murphy
REHS ID: 2795 - Murphy, Victoria Verification Required Date:
REHS Contact Phone Number: (336) 703-3814
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SPEEDWAY 8200 Establishment ID: 3034020672

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.

19

45

47

52

53

2-102.11 Demonstration - C: There was no certified food protection manager on duty during the inspection. During inspections and upon request the
person in charge shall demonstrate to the regulatory authority knowledge of foodborne disease prevention, application of the hazard analysis and
critical control point principles, and the requirements of this code. The person in charge shall demonstrate this knowledge by being a certified food
protection manager who has shown proficiency of required information through passing a test that is part of an accredited program. the person in
charge is not required to be a certified food protection manager when the food establishment is not operating and food is not being prepared,
packaged, or served for immediate consumption.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: Pizza in the holding case
measured at 127. Potentially hazardous food shall be maintained at a temperature of 135 F and above. CDI: PIC discarded pizza.

4-501.11 Good Repair and Proper Adjustment-Equipment - C: The warmer for the pizza could not hold food at appropriate temperature. Maintain
equipment in good repair

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- C: Cleaning is needed to/on the
following: cabinets under dump sink, reach-in cooler, upright cooler and freezer, under the drink stations and under the roller grill. Nonfood-contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

5-501.113 Covering Receptacles-REPEAT - C: Door of the outside receptacle was observed open. Receptacles and wasted handling units for
refuse, recyclables, and returnables shall be kept covered.

6-501.12 Cleaning, Frequency and Restrictions-REPEAT - C: Floor cleaning is needed throughout the establishment. Physical facilities shall be
cleaned as often as necessary to keep them clean.



