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Fried chicken tenders /Final cook
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III

176 - 200

Adam Horowitz

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Grilled chicken /Final cook 180

Milkshake mix/Cooler at drivethru 40
Coleslaw/Cut tomato/Boiled egg /Makeline
cooler 40 - 41

Wings and tenders /Makeline, hot hold 138 - 140

Wings /Hot box 172

Raw chicken /Thawing, thaw unit 40

Bacon/Grill cooler drawer 41

Raw chicken /Grill cooler drawer 40

Raw chicken /Breading station cooler 38

Coleslaw/Cut lettuce/Walk-in 40

Wings /Walk-in 39

Cut tomato /Walk-in 40

69201@1standgoalhospitality.com



 

Comment Addendum to Inspection Report
Establishment Name:  ZAXBY'S #69201 Establishment ID:  4092018105

Date:  03/03/2025  Time In:  12:35 PM  Time Out:  2:15 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.

28 7-202.12(A); Priority; Observed cans of Raid household insecticide in the storage closet. When asked, PIC indicated Raid is
used outside the building, not in the kitchen. Label on can says for indoor household use only. Use poisonous or toxic materials
according to manufacturer's label. Use pesticides approved for use in commercial food service only. CDI- use will be
discontinued. Cans were removed from storage closet and brought home with an employee. No point taken today.

43 3-304.12 (A); Core; Observed dispensing utensil handles falling into containers of food like cut tomato and boiled egg on the
makeline. In-use utensils in TCS food must be stored with handles above the food and top of the food container. CDI- handles
were removed from food.

47 4-501.11; Core; Coated metal shelving was observed cracking, chipping and rusting in the makeline reach-in unit. Equipment
shall be kept in good repair so that it is easily cleanable. Replace shelving soon. Half point taken today.

49 4-601.11(B) and (C); Core; Cleaning needed on sides of equipment at the grill and fryer station where grease accumulation is
present. The exterior of the ice machine has a crusty residue along the top and sides. A loose screw was observed on the top of
the ice machine. This could get into the ice machine and contaminate ice. Screw was removed. Grease was observed dripping
from the top of the shelf above the makeline. This was wiped down during inspection. The nonfood-contact surfaces of
equipment shall be kept free of dust, dirt, food residue and other debris accumulation. Increase cleaning frequency.

55 6-501.12; Core; The wall along and near mop sink is soiled with crusty residue. The closet door adjacent to mop sink has a
crusty residue along the bottom. Physical facilities shall be cleaned as often as necessary to keep them clean. Increase cleaning
frequency. Full point may be taken for repeat violations in the future. All other areas observed clean.


