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hot hold case (bottom) 109-
120 120

Sierra Shelley

Nora Sykes

02/06/20232664 - Sykes, Nora
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chicken sandwiches'' 116

ambient '' 86

deli meats cases 35-38 38

boneless wings work station 114-123 123

potatoes heat for hold 173

chicken reheat 189

wings hot case 146-154 154

meats walk in cooler 38

rotisserie chicken cook 186

final rinse dish machine 160.5
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Comment Addendum to Inspection Report
Establishment Name:  WALMART 1849 DELI Establishment ID:  3034020525

Date:  02/03/2023  Time In:  10:15 AM  Time Out:  1:25 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jerry Willard Food Service 01/09/2023

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.

10 6-301.12 Hand Drying Provision (Pf)- REPEAT-Towels absent at handsink by the deli 3 comp sink and at first handsink upon
entry. Provide paper towels or approved alternative for hand drying at each handsink. CDI-Towels provided 
6-301.11 Handwashing Cleanser, Availability (Pf)- No soap at first sink upon entry. Provide soap at hand sinks. CDI-Employee
obtained soap. 

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)- Majority of dishes on clean dish
storage rack with grease/residue. Food contact surfaces shal lbe clean to sight and touch. CDI-Moved to soiled area and all will
be washed when sanitizer is properly adjusted. 
4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P)- Sanitizers from both deli and bakery sink dispensers are not testing at the proper concentration(150ppm quat),
including sanitizer bucket. Slicers are in need of sanitizing due to frequency requirement of each 4 hours, so they are currently
out of use until cleaned. CDI-bleach obtained from shelf, test strips provided. facility will make chlorine sanitizer between 50-
200ppm. 

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT- Chicken sandwiches, popcorn
chicken, corndogs were below 135F in hot holding at service case and food island. Chicken tenders that were awaiting further
prep had dropped below 135F while sitting at prep area under hood. Time/temperature control for safety (TCS) foods held hot
shall be maintained at 135F or above. CDI - Tenders reheated to above 165F, all other items voluntarily discarded. 

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - REPEAT- Four meat portions were
expired, two meat portions were not labeled. Discard the food requiring date labels once time/temperature window has expired, if
it is not been labeled, or if the label is incorrect CDI - Items were placed on table to be weighed prior to disposal. 

28 7-201.11 Separation - Storage (P)- Degreaser dispenser situated over the 3 comp sink where cleaned utensils and equipment
can be contaminated. Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens,
and single-service and single-use articles. VERIFICATION of removal due to department by Monday 2/6/23. 

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Ice buildup on flooring in walk-in freezers. Bottom of hot
holding table at deli is not maintaining temperatures at 135F or greater. Equipment shall be maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT- Clean floors in side of walk in coolers and freezers. 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- Floor tiles in various places
throughout are cracked or breaking. Physical facilities shall be maintained in good repair.


