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Chicken Wings
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reheat for hot holding 198.0

Kimberly Smith

Victoria Murphy

03/20/20232795 - Murphy, Victoria

(336) 703-3814

X

Cheese Pizza cooked for hot holding 190.0

Chicken Tenders reheat for hot holding 176.0

Hot Dogs roller grill 157.0

Chicken Taquitos roller grill 157.0

Mini Tacos hot holding 147.0

Cheese Pizza hot holding 138.0

Fish Sandwich hot holding 140.0
Bacon Cheese
Burger hot holding 147.0

Hot Dogs upright cooler 40.0

Hot Water 3-compartment sink 131.0

Quat Sani 3-compartment sink 400.0

0006936@stores.speedway.com



 

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

Date:  03/17/2023  Time In:  11:00 AM  Time Out:  12:38 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Kimberly Smith Food Service 08/11/2022 08/11/2027

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF: There was no vomit or diarrhea clean-up plan establishment. A food
establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal events that involve
discharge onto surfaces in the food establishment. The procedures shall address the specific actions employees must take to
minimize the spread of contamination and the exposure of employees, consumers, food, and surfaces to vomitus or fecal matter.
CDI: A clean-up plan was given to the establishment.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-PF: Over 50% of the drink nozzles on
the drink stations were soiled/4 pans were stored soiled on the clean dish shelf. Food contact surfaces shall be clean to sight and
touch. The PIC stated that only maintenance could remove the nozzles. VR: A verification is required by 03/20/23. Contact
Victoria Murphy at (336)703-3814 or murphyvl@forsyth.cc

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. *taken to half credit due to vast
improvement from previous inspection*

51 5-205.15 System Maintained in Good Repair-C: Leaks were observed at the faucets of the 3-compartment sink. A plumbing
system shall be maintained in good repair.


