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Comment Addendum to Inspection Report
Establishment Name:  SAMS CLUB #4798 Establishment ID:  3034020560

Date:  02/01/2023  Time In:  11:45 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
David Gaymon Food Service 11/01/2023

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.

8 2-301.14 When to Wash (P)- Employee was sweeping and cleaning up; after touching broom and bottom part of dustpan,
employee did not wash hands prior to beginning to clean up food productions to put away. Food employees must wash hands
after engaging in activities that contaminate the hands. CDI-Education and hands were washed. 
2-301.12 Cleaning Procedure (P)- Employee dried hands on apron. Employees must dry hands as specified in 6-301.12. (an
appropriate hand drying provision-paper towels). CDI-Hands were re-washed and dried appropriately.

47 4-205.10 Food Equipment, Certification and Classification (C)-REPEAT- PVC pipes on legs of prep tables in meat room to make
tables taller. Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in
accordance with the manufacturer’s intended use and certified or classified for sanitation by an ANSI-accredited certification
program. Equipment should not be altered from manufacturers standard. 

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C)- Some cleaning needed on 3 compartment sink in wash vat and on
clean drain board. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)-REPEAT- Clean handles
of ovens. 

51 5-205.15 (B) Leak pipe etc. not imminent threat- Slow leak in wash vat drain of 3 comp sink in prep room. Hand sink at ovens is
slow to drain.

53 6-501.18 Cleaning of Plumbing Fixtures (C)- clean hand sink at ovens. 

54 5-501.16 Storage Areas, Rooms and Receptacles, Capacity and Availability (C)- No trash can present at hand sink near ovens. 


