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Hot water

ARBY'S #7809

625 JONESTOWN ROAD
WINSTON SALEM NC

34 Forsyth 27103
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x

RTM OPERATING COMPANY, LLC

(336) 760-1553

3034014062

X
A

11/22/2022

IIx

3 comp sink 116 Chicken tenders Hot holding - drive thru 154

Christy Whitley

11/23/20222610 - Whitley, Christy

(336) 703-3157

X

Quat sanitizer 3 comp sink - ppm 200 Mozzarella sticks Hot holding - drive thru 160

Roast beef Hot holding oven 170 Jalapeno popper Hot holding - drive thru 158

Chub of brisket Walk-in cooler 39 Curly fries Hot holding - drive thru 144

Lettuce Walk-in cooler 39 Au jus Warmer 146

Sliced brisket Walk-in cooler 49

Turkey Walk-in cooler 48

Pork rib Large make unit 46

Gyro Large make unit 45

Sliced brisket Large make unit 50

American cheese Large make unit 47

Gyro meat
Reach-in cooler - large make
unit 40

Brisket
Reach-in cooler - large make
unit 41

Sliced tomatoes Small make unit 45

American cheese Small make unit 45

Swiss Small make unit 51

Lettuce Small make unit 41

Burger
Reach-in cooler - small make
unit 41

Chicken sandwich Hot holding - make line 154

Chicken tenders Hot holding - make line 170



 

Comment Addendum to Inspection Report
Establishment Name:  ARBY'S #7809 Establishment ID:  3034014062

Date:  11/22/2022  Time In:  2:15 PM  Time Out:  4:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Rami Alkhatib Food Service 10/28/2027

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.

15 3-304.15 (A) Gloves, Use Limitation (P) At beginning of inspection, employee with gloved hands observed eating and continue to
toast buns without changing gloves and washing hands. Employee observed discarding package with raw meat and continuing
to work with ready-to-eat food/clean utensils without changing gloves and washing hands. If used, single-use gloves shall be
used for only one task such as working with ready-to-eat food or with raw animal food, used for no other purpose, and discarded
when damaged or soiled, or when interruptions occur in the operation. CDI: Person-in-charge educated, employee instructed to
change gloves and wash hands.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Several foods being held on
make units above 41F: pork rib (46F), two containers of gyro meat (45-46F), two containers of sliced tomatoes (43-45F), corned
beef (43F), brisket (50F), turkey (46F), five stacks of different types of sliced cheeses (47-51F). Time/temperature control for
safety food shall be held at 41F and below. *Verification required for cold holding by 11-23-22. Contact Christy Whitley at 336-
703-3157 or Whitleca@Forsyth.cc*

33 3-501.15 Cooling Methods (Pf) Sliced turkey and sliced brisket (47-49F) had been sliced day of inspection were in stacked
containers with tight fitting lids. Cooling shall be accomplished in accordance with the time and temperature criteria - by using
one or more of the following methods based on the type of food being cooled: (1) Placing the food in shallow pans; (2)
Separating the food into smaller or thinner portions; (3)Using rapid cooling equipment; (4) Stirring the food in a container placed
in an ice water bath; (5) Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; or (7) Other effective
methods. (B) When placed in cooling or cold holding equipment, food containers in which food is being cooled shall be: (1)
Arranged to provide maximum heat transfer through the container walls; and (2) Loosely covered, or uncovered if protected from
overhead contamination during the cooling period to facilitate heat transfer from the surface of the food. CDI: Lids removed and
containers unstacked.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Repeat (different circumstances) Boxes of food stored
on floor in walk-in freezer. Maintain food at least 6 inches off the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) One shelving in walk-in cooler beginning to chip finish/expose
rust. Recaulk interior of hood where caulk is separating. Replace missing hood vents. Equipment shall be maintained cleanable
and in good repair.

51 5-203.14 Backflow Prevention Device, When Required (P) Splitter with shut offs attached at can wash, with one open ended side
and other side connected to a hose with a spray nozzle, with only atmospheric backflow installed. Prevent backflow or
backsiphonage at each point of use in a water supply system by installing an approved backflow device. CDI: Person-in-charge
unhooked splitter and hooked open ended hose directly to faucet.


