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3 comp 140

Victoria Pedley

John Dunigan

3072 - Dunigan, John

(336) 703-3128
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sanitizer Quat 3 comp 300

egg final cook 163

sausage final cook 160

sausage hot holding on line 155

egg hot holding on line 158

chicken hot holding on line 155

cheese sause hot holding on line 160

gravy hot holding on line 159

blue cheese make unit 40

potato wedge hot holding 160

salad reach in cooler 40

salad upright cooler 40

air make line drive 38

air make line dine 39

chili reheat 165

air meat cooler 38

cheese walk in cooler 40

diced tomato walk in cooler 40

egg meat cooler 68

wen0431@mghi.net



 

Comment Addendum to Inspection Report
Establishment Name:  WENDY'S #0431 Establishment ID:  3034012232

Date:  05/24/2023  Time In:  7:30 AM  Time Out:  10:00 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Victoria Pedley 22562748 Food Service 08/16/2022 08/16/2027

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.

8 2-301.14 When to Wash (P) A food employee went from handling their cell phone to putting on gloves to handle food without
washing their hands. A food employee went from handling their cell phone to putting on gloves without washing their hands and
handled bread. Food employees shall clean their hands and exposed portions of their arms immediately before engaging in food
preparation including working with exposed food, clean equipment and utensils, and unwrapped single service and single use
articles and before donning gloves to initiate a task that involves working with food. CDI: The food employee was asked to wash
their hands before donning gloves for food prep.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Raw eggs being held cold above
41F due to being stacked too high inside of cooler. Maintain TCS foods in cold holding at 41F or less. CDI: Person in charge
discarded eggs.

24 3-501.19 Time as a Public Health Control (Pf) The cheese in the make unit stated to use by 5/23. No other time was on the
container. Some of the cheese in the container looked dry as if it was saved from last night and some of the cheese looked fresh.
The time on the cut tomatoes stated use by 5/23. The time on the cut lettuce stated use by 5/23. If time without temperature
control is used as the public health control for a working supply of Time / Temperature Control for Safety Food before cooking, or
for ready to eat Time / Temperature Control for Safety Food that is displayed or held for sale or service. The food shall be
marked or otherwise identified to indicate the time that is 4 hours past the point in time when the food is removed from
temperature control. CDI: The person in charge voluntarily discarded the cheese, lettuce and tomato.//// The person in charge
was unable to find the written produces on the lettuce or the tomato. Written procedures shall be prepared in advance,
maintained in the food establishment and made available to the regulatory authority upon request that specify methods of
compliance. CDI: Educated the person in charge and provided written produces.

45 4-904.11 Kitchenware and Tableware - Preventing Contamination (C) To-go cup stacked too high exposing the lip contact
surface throughout the front server area. Single service and single use articles and cleaned and sanitized utensils shall be
handled, displayed, and dispensed so that contamination of food- and lip-contact surfaces is prevented.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning needed on the hot holding drawers on the drive side. Nonfood-
contact surfaces of equipment shall be free of dust, dirt, food residue, and other debris.

53 6-501.18 Cleaning of Plumbing Fixtures (C) Cleaning needed on the handwashing sink and all the toilets and urial in the men's
toilet room. Cleaning needed on the toilets in the women's toilet room. Plumbing Fixtures such as handwashing sinks, toilets,
and urinals shall be cleaned as often as necessary to keep them clean.

54 5-502.11 Frequency - Removal (C) The cardboard dumpster is overflowing. The next scheduled pick up is not for another 2 days.
Refuse, recyclables, and returnables shall be removed from the premises at a frequency that will minimize the development of
objectionable odors and other conditions that attract or harbor insects and rodents.

5-501.115 Maintaining Refuse Areas and Enclosures (C) The dumpster pad is heavily soiled with litter and debris. Refuse
storage areas shall be maintained clean.

4 54 5-501.113 Covering Receptacles (C) The top of the dumpster door was open. Receptacles and waste handling units for
refuse, recyclables, and returnables shall be kept covered with tight-fitting lids or doors if kept outside the food establishment.


