Food Establishment Inspection Report

Score: 96

Establishment Name: FOOD LION PRODUCE #1510

Establishment |D: 3034020821

Location Address: 3800 REYNOLDA RD.

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27106 County: 34 Forsyth

State: NC

Date:09/15/2021 Status Code: A
Time In:8:40 AM Time Out:10:10 AM

Permittee; FOODLION, LLC

Total Time: 1 hrs 30 min

Telephone: (336) 922-6261

Category #: |l Produce Department and Salad

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Bar
No. of Risk Factor/Intervention Violations: 1
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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37X (O Contamination prevented during food Al (][]
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38 Personal cleanliness [ |5 o
"X O Food in good condition, safe & unadulterated2I[T]@]| | O1|CJ — i i
2101 O | [ [Required records available: shellstock tags, im0 IX[ O Wiping cloths: properly used & stored lTlllﬂllﬁl O|aja
parasite destruction 20| 0lal [ washing fruits & @bl o i [
Protection from Contamination 2653, .2654 ashing fruf's & vegetabies =
13| X | O | || Food separated & protected EEO O 0O Pr%perDUSue of Utensils 2653, 2054 nEn oo
41 In-use utensils: properly stored -
14X 1|0 Food-contact surfaces: cleaned & sanitized |EI[HE[0| | 1|J - - - - —
i _ ) 20X Utensils, equipment & linens: properly storedmhg—_sdm ololo
BEIO Proper disposition of returned, previously || O[O0 dried & handled [
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: FOOD LION PRODUCE #1510 Establishment ID: 3034020821
Location Address: 3800 REYNOLDA RD. X]Inspection [ |Re-Inspection Date: 09/15/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27106 Water sample taken? [_] Yes No Category #: |l
Wastewater System: X] Municipal/Community [] On-Site System _— o )
Water Supply: 5 Municipal/Community [] On-Site System Email 1:laura.tubbs@retailbusinessservices.com
Permittee: FOOD LION, LLC Email 2:
Telephone: (336) 922-6261 Email 3:
| Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
CFPM Kip Wiley 2/22/24 -
hot water 3 comp sink 119.0
quat sanitizer ppm 3 comp sink 400.0
watermelon retail cooler 41.0
ambient air walk in cooler 41.0

First Last i /MA
Person in Charge (Print & Sign): Karl Walker W

First Last
Regulatory Authority (Print & Sign): Lauren Pleasants %’V‘“" WM ’2’

REHS ID: 2809 - Pleasants, Lauren Verification Required Date:
REHS Contact Phone Number: (336) 703-3144
Jk North Carolina Department of Health & Human Services @« Division of Public Health e Environmental Health Section # Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: FOOD LION PRODUCE #1510 Establishment ID: 3034020821

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.
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5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF - Handsink blocked by two produce carts. All handwashing sinks shall be
accessible for employees at all times. Do not store carts and receptacles in front of hand sinks. CDI - ltems moved from in front of the sink. O pts.

6-501.111 Controlling Pests - C - Large amount of flies outside at dumpsters. The premises shall be maintained free of insects, rodents, and other
pests. The presence of pests shall be controlled to eliminate their presence on the premises. Eliminate harborage conditions by having more frequent
waste pickup.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C - Clean bus tubs and utensils stored
on soiled drainboard of 3 compartment sink. Cleaned equipment and utensils shall be stored in a clean, dry location. Increase cleaning frequency of
3 compartment sink drainboard. O pts.

4-101.19 Nonfood-Contact Surfaces - C - REPEAT- Tape around condenser box line in walk in cooler is no longer smooth and easily cleanable, and
it is leaking and dripping. Mold is accumulating within the tape wrapping. Wrap line in PVC sleeve to prevent drippage. Nonfood-contact surfaces of
equipment that are exposed to splash, spillage, or other food soiling or that require frequent cleaning shall be constructed of a corrosion-resistant,
nonabsorbent, and smooth material.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - Recaulk handwashing sink to the wall. Remove rust from 3 compartment sink
drainboards. Equipment shall be maintained in good repair.

4-501.14 Warewashing Equipment, Cleaning Frequency - C - Sanitize-side drainboard of 3 compartment sink soiled with clean utensils stored there.
Compartments of sinks, basins, or receptacles for washing and rinsing equipment and utensils shall be cleaned before use; throughout the day at a
frequency to prevent recontamination of equipment and utensils; and at least every 24 hours. Increase cleaning frequency. 0 pts.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - REPEAT- Cleaning needed on wall and
door gasket of walk in cooler. Cleaning needed on shelves and grates of retail coolers. Nonfood-contact surfaces shall be free of dust, dirt, food
residue, and debris.

5-205.15 (B) System maintained in good repair - C - Repair small drip in handwashing sink faucet. Continue repairs on employee restrooms. Work
order placed on toilet in men's public restroom. Plumbing systems shall be maintained in good repair. O pts.

6-501.18 Cleaning of Plumbing Fixtures - C - Cleaning needed on underside of urinal and diaper changing station in men's public restroom. Maintain
fixtures clean. O pts.

5-501.113 Covering Receptacles - C - Dumpster with lids open. Maintain waste receptacles closed with tight-fitting lids and doors.

5-501.115 Maintaining Refuse Areas and Enclosures - C- Large accumulation of bags of garbage and litter around dumpster area, which attracts
flies. A storage area for refuse shall be maintained free of unnecessary items and clean. Increase garbage pickup so it does not accumulate.



