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sausage-egg burrito
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warmer 163.0

Ahkeim McKnight

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135
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pepperoni stuffer warmer 137.0

cheese pizza warmer 156.0

polish sausage roller grill 175.0

hot dog roller grill 177.0
sausage-egg
tornado roller grill 156.0

bacon-egg tornado roller grill 159.0

chicken burrito master-bilt refrigerator 40.0

egg-sausage wrap master-bilt refrigerator 41.0

cheese master-bilt refrigerator 41.0

hot dogs master-bilt refrigerator 41.0
sausage-egg-
cheese sandwich retail cooler 41.0

cheeseburger retail cooler 41.0

BBQ rib sandwich retail cooler 40.0

hot water 3 compartment sink 139.0

quat sani 3 comp sink 200ppm 0.0

servsafe A. McKnight 10/17/24 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: SPEEDWAY 8201 Establishment ID: 3034020596

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.

14 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency -C- Cleaning is needed for the nozzles of the Club Chill drink dispenser- The
surfaces of utensils and equipment contacting food that is not potentially hazardous such as ice bins and ice makers shall be cleaned at a frequency
specified by the manufacturer or at a frequency necessary to preclude the accumulation of soil and mold- 0 pts.

36 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest - C- Dead flies and spiders were found inside of the cabinet beneath
the Club Chill beverage dispenser and need to be removed- Dead insects and other pests shall be removed from control devices and the premises at
a frequency that prevents accumulation, decomposition or the attraction of pests.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Recondition the undersides of the drainboards for the 3 compartment sink and the
shelving for chemical storage next to the mop sink to remove rusting- Equipment shall be maintained in a state of good repair- 0 pts.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed on the door
gaskets for the Master-Bilt refrigerator at the POS counter and the beverage walk-in cooler. Clean the vent above the Merrychef oven and the interior
surfaces of the cabinets beneath the coffee station- Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue,
dust, dirt and other debris.

49 5-205.15 (B) System maintained in good repair - C- Repair the leak at the hot water handle of the mop sink faucet- A plumbing system shall be
maintained in good repair- 0 pts.

52 5-501.113 Covering Receptacles - C- REPEAT- The lid to the dumpster for recycling was left open- Receptacles and waste handling units for
refuse, recyclables and returnables shall be kept covered with tight-fitting lids or doors if kept outside of the food establishment.

53 6-501.12 Cleaning, Frequency and Restrictions - C- General floor cleaning is needed inside of the walk-in beverage cooler and around the 3
compartment sink. General cleaning is needed for the FRP covering the walls behind the 3 compartment sink- Physical facilities shall be cleaned as
often as necessary to keep them clean- 0 pts.

54 6-403.11 Designated Areas-Employee Accommodations for eating / drinking/smoking - C- Multiple employee drinks were stored in the Master-Bilt
refrigerator at the POS counter with retail food- Areas designated for employees to eat, drink and use tobacco shall be located in a designated room
or area where contamination of food, equipment and single- use articles can not occur- 0 pts.


