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Eggs/final cook
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174.0

Darron Campbell

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Sausage/final cook 176.0

Breakfast Potatoes/cooked for hot holding 217.0

Asigo American Cheese/make-unit 45.0

Ghost Pepper Cheese/make-unit 44.0

Sausage/hot holding 150.0

Chicken Strips/hot holding 150.0

Cheese Sauce/hot holding 147.0

Tomatoes/walk-in cooler 41.0

Salad/ walk-in cooler 41.0

Blue Cheese/walk-in cooler 40.0

Chili Meat/walk-in cooler 40.0

Hot Water (corrected)/3-compartment sink 122.0

Quat Sani/3-compartment sink 400.0

slane@mhgi.net

licensing.permitting@mhgi.net



 

Comment Addendum to Inspection Report
Establishment Name:  WENDY'S #0423 Establishment ID:  3034011894

Date:  03/19/2024  Time In:  9:35 AM  Time Out:  12:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Darron Campbell Food Service 09/06/2023 09/06/2028

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: Ghost pepper sliced cheese and
asiago sliced cheese placed in the cold holding unit 4 hours prior per the PIC were only capable of measuring at temperatures of
44 F-45 F. TCS food shall be maintained at a temperature of 41 F or below. CDI: The PIC discarded the item. *left at zero points
due to all other items measuring at 41 F and below*

24 3-501.19 Time as a Public Health Control-P: A container of American cheese and lettuce held on a 6 hour time procedure and
placed in the make-unit 4 ours prior per the PIC were without date-marking. (A) Except as specified under (D) of this section, if
time without temperature control is used as the public health control for a working supply of TCS food before cooking, or for
ready-to-eat TCS food that is displayed or held for sale or service: a) Methods of compliance with Subparagraphs (B)(1)-(4) or
(C)(1)-(5) of this section; and (b) Methods of compliance with § 3-501.14 for food that is prepared, cooked, and refrigerated
before time is used as a public health control. (C) If time without temperature control is used as the public health control up to a
maximum of 6 hours: (4) The food shall be: (5) The food in unmarked containers or packages, or marked with a time that
exceeds the 6-hour limit shall be discarded. CDI: The PIC discarded the items.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Repair, replace, or remove the pressure cooker that is
no longer in use/repair damaged microwave/repair base of thermometer

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: freezer floor, shelving, gaskets, reach-in
cooler,walls of the walk-in cooler, and upright freezer. Nonfood-contact surfaces of equipment shall be cleaned at a frequency
necessary to preclude accumulation of soil residues.

50 5-103.11 Capacity - Quantity and Availability-PF: The hot water of the 3-compartment sink was only capable of reaching a
temperature of 94 F. When all faucets were turned on, the hot water at all faucets measured at 87 F. (A) The water source and
system shall be of sufficient capacity to meet the peak water demands of the food establishment. (B) Hot water generation and
distribution systems shall be sufficient to meet the peak hot water demands throughout the food establishment. CDI: After
several runs, the temperature measured at 122 F but a visit will be conducted on 03/20/24 to verify that the sink continues to
meet the requirement.

Additional Comments
If you have any questions, contact the number and/or email below:

Victoria Murphy
(336)703-3814 
murphyvl@forsyth.cc


