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Chicken Taquitos/Upright Cooler

SPEEDWAY 8202

4301 STYERS FERRY ROAD
WINSTON SALEM NC

34 Forsyth 27104
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SPEEDWAY, LLC

(336) 945-0507

3034020660
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II

41

Andre Taylor

Johnesha Williams

3406 - Williams, Johnesha

(336) 703-3128

X

Hardboiled Eggs/Upright Cooler 41

Upright Cooler/Ambient Air 33.8

Snack Cooler/Ambient Air 35.6

Hot Water/3 Compartment 125

Quat Sanitizer/3 Compartment 300 ppm

coop46994@7-11.com

ashley.hoover@7-11.com



 

Comment Addendum to Inspection Report
Establishment Name:  SPEEDWAY 8202 Establishment ID:  3034020660

Date:  06/09/2025  Time In:  1:20 PM  Time Out:  2:30 PM

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.

2 2-102.12 (A) Certified Food Protection Manager (C) - PIC CFPM certification is expired. (A) The person in charge shall be a
certified food protection manager who has shown proficiency of required information through passing a test that is part of an
accredited program. *PIC stated that exam will be taken this week*

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) - REPEAT: Vomit and diarrhea clean up procedure not available in food
establishment. A food establishment shall have written procedures for employees to follow when responding to vomiting or
diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment. The procedures
shall address the specific actions employees must take to minimize the spread of contamination and the exposure of employees,
consumers, food, and surfaces to vomitus or fecal matter. CDI: RESHI provided printed copy to PIC. 

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - REPEAT: Crate of prepacked foods in walk in
freezer on floor and in dry storage area. Food shall be protected from contamination by storing the food: (3) At least 15 cm (6
inches) above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Water present at the bottom of upright cooler. (A) Equipment
shall be maintained in good repair. *PIC will place work order*

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) - Minor cleaning to left side of cardboard dumpster. A storage area and
enclosure for refuse, recyclables, or returnables shall be maintained free of unnecessary items, as specified under § 6-501.114,
and clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - REPEAT: Wall and ceiling cleaning throughout dry storage area. Dusty vent
in women's restroom. (A) Physical facilities shall be cleaned as often as necessary to keep them clean.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - REPEAT: Small hole in wall between toilet
at hand sink in women's restroom. Physical facilities shall be maintained in good repair.


