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BOOM OF NORTH CAROLINA, INC
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burger/hot hold on grill

SONIC DRIVE-IN

2615 LEWISVILLE-CLEMMONS ROA
CLEMMONS NC
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(336) 712-9710
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II

159

Brittnei Ruppert

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

tater tot/hot hold 144

chicken tender/hot hold 160

corn dog /hot hold 157
strawberry topping /small prep cooler by soft
serve 37

soft serve mix/soft serve machine 39

soft serve mix/3 door Traulsen 38

hot dog/3 door Traulsen 38

hot dogs/small prep cooler at line 39

shredded cheese/small prep cooler at line 41

shredded lettuce/large prep cooler 40

sliced tomato/large prep cooler 40

chili/steam unit 150

hot dog/steam unit DISCARDED 120

hot water/3 comp sink 151

quat sanitizer/3 comp sink dispenser (ppm) 400

quat sanitizer/towel bucket (ppm) 300

store3216@sonicpartnernet.com



 

Comment Addendum to Inspection Report
Establishment Name:  SONIC DRIVE-IN Establishment ID:  3034014111

Date:  03/19/2024  Time In:  12:40 PM  Time Out:  2:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Chandler Peterson Food Service 05/11/2028

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.

10 6-301.12 Hand Drying Provision (Pf) Front hand sink and both restroom hand sinks without paper towels; REHS used last of
paper towels in back hand sink during inspection. Each handwashing sink shall be provided with individual, disposable towels.
CDI - REHS placed napkins at hand sinks in the kitchen; paper towels purchased during inspection and placed at hand sinks.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils REPEAT- (Pf) beige plastic pans with
what appears to be white lint, plastic and metal containers, knife with food debris. Food contact surfaces shall be clean to sight
and touch. CDI - placed at 3 comp sink for recleaning.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Hot dogs in steam unit 120-128F.
Maintain TCS foods in hot holding at 135F or above. CDI - hot dogs discarded.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Buildup on
magnetic knife rack, red tray used to store misc. utensils. Cleaned equipment and utensils shall be stored in a clean, dry location
where they are not exposed to splash, dust, or other contamination.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT - Replace pink stained white inset for burger freezer.
Replace damaged wheels on equipment, esp. burger freezer. Repair UHT cabinet. Repair metal strip in 3 door Traulsen cooler
next to ice machine. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces - REPEAT - cleaning is needed throughout, including but not limited to: sides and bases of
fryers due to grease buildup, floor in walk-in freezer, black bins holding condiments/flatware at drive-thru. Nonfood contact
surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues. 

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) REPEAT - Damaged fence at dumpster enclosure. Storage
areas, enclosures, and receptacles for refuse, recyclables, and returnables shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods - REPEAT - floor in poor condition, and
continuing to deteriorate, with cracked/missing/low tiles creating areas where water collects and pools such as by soft serve
machine. Loose floor tiles in several areas of kitchen. Ceiling grid sagging. Coving tiles missing in several areas such as behind
drink machine, under 3 comp sink, 1/2 wall behind tea urns, behind flat top grill. Tiles missing around floor drain for 3 comp sink.
Seal ceiling around hoses for bag-in-box. Physical facilities shall be maintained in good repair.

56 6-303.11 Intensity - Lighting (C) REPEAT - Lighting in walk-in freezer is 2-3 foot-candles, and should be a minimum of 10 foot-
candles. Lighting at cook line is 20-40 foot-candles, and should be a minimum of 50 foot-candles at a surface where a food
employee is working with food.

Additional Comments
Next inspection due July 1 - December 31


