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walk-in cooler 40.0

Theresa Mendieta

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814
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Mixed Fruit retail display 39.0

Watermelon retail display 46.0

Hot Water 3-compartment sink 126.0

Quat Sani 3-compartment sink 300.0
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Comment Addendum to Inspection Report
Establishment Name:  FOOD LION PRODUCE #1510 Establishment ID:  3034020821

Date:  03/21/2023  Time In:  12:46 PM  Time Out:  2:16 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Christopher Massey Food Service 05/07/2018 05/07/2023

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 5-202.12 Handwashing Sinks, Installation-REPEAT-C: The handwashing sink was only capable of reaching a temperature of 72
F. (A) A handwashing sink shall be equipped to provide water at a temperature of at least 38 C (100 F) through a mixing valve or
combination faucet.

20 3-501.14 Cooling-P: Several packages of watermelon cut the day prior measured at temperature ranges of 44 F-46 F. Potentially
hazardous food shall be cooled within 4 hours to 5oC (41oF) or less if prepared from ingredients at ambient temperature, such
as reconstituted foods and canned tuna. CDI: The PIC discarded the items.

33 3-501.15 Cooling Methods-PF: Several packages of watermelon cut the day prior measured at temperature ranges of 44 F-46
F./containers melon taken out of the cooler and placed back in the cooler 3 hours later measured at 44 F. (A) Cooling shall be
accomplished in accordance with the time and temperature criteria specified under § 3-501.14 by using one or more of the
following methods based on the type of food being cooled:( 1) Placing the food in shallow pans; (2) Separating the food into
smaller or thinner portions; (3) Using rapid cooling equipment; (4) Stirring thefood in a container placed in an ice water bath; (5)
Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; (7) Other effective methods. CDI: The PIC placed
all items in the walk-in freezer to rapidly cool. CDI: The items were discarded./the containers of melon were placed in the freezer
to cool, the items measured at 39 F after 20 minutes.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-C: The condenser is leaking walk-in cooler/rewrap pipes in the walk-
in cooler. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: \outer wall of cooler, walls on the inside
of the cooler, and inside produce display case Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary
to preclude accumulation of soil residues.

51 5-205.15 (B) System Maintained in Good Repair-REPEAT-C: A leak was observed at the following areas: sanitizer dispenser at
the 3-compartment sink and at the pipe under the prep sink/a leak was observed a the hose under the 3-compartment sink. A
plumbing fixtures shall be maintained in good repair.

52 5-403.12 Other Liquid Wastes and Rainwater-C: Water from the condenser is leaking on the floor of the walk-in cooler.
Condensate drainage and other nonsewage liquids and rainwater shall be drained from point of discharge to disposal according
to law.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair-C: Lids of dumpster are cracked/broken/the back of the orange
dumpster is damaged. Storage areas, enclosures, and receptacles for refuse, recyclables, and returnables shall be maintained in
good repair.//5-501.113 Covering Receptacles-C: The lid of the dumpster was open. Receptacles and waste handling units for
refuse, recyclables, and returnables shall be kept covered.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Recaulk around the toilet in the
men's restroom. Physical facilities shall be maintained in good repair.//
6-501.12 Cleaning, Frequency and Restrictions-C: Cleaning is needed on the floor throughout the prep area. Physical facilities
shall be maintained in good repair


