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Holly Tissue exam passed
3/9/23 0

Holly Tissue

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink (use Diversey) 105

quat sanitizer 3 comp sink 400

watermelon prep 41

honeydew prep 41

watermelon retail 39

canteloupe retail 44

melon mix retail 45

watermelon walk in cooler 41

s1044gm@delhaize.com



 

Comment Addendum to Inspection Report
Establishment Name:  FOOD LION #1044 PRODUCE Establishment ID:  3034020723

Date:  03/24/2023  Time In:  1:40 PM  Time Out:  3:30 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) -REPEAT- In retail self serve
cooler, sliced melon mix 41-45F, and cut cantaloupe 44F. TCS foods shall be maintained cold at 41F or below. Allow foods to
cool to 41F or less before placing in a holding cooler. CDI- Education provided about overstacking the shelves with containers as
the ones up front measured closer to 45F than the ones on the back of the shelves (39F). Containers placed in walk in cooler.

49 4-602.13 Nonfood Contact Surfaces (C)- REPEAT- Cleaning needed on retail shelves and vents. Cleaning needed on shelves in
the walk in cooler and on fans in the prep room. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.

51 5-205.15 (B) Maintain a plumbing system in good repair (C)- First toilet in the public men's restroom is leaking at the flusher onto
the floor and there is standing water. Repair the pipe and maintain in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures (C) - REPEAT- Cleaning needed on all surfaces of the urinals and toilets, and in
handwashing sinks in the men's public and employee restrooms. The handwashing sink and 2 compartment prep sink need
cleaning in the produce prep room. Plumbing fixtures such as handwashing sinks, toilets, and urinals shall be cleaned as often
as necessary to keep them clean.

54 5-501.113 Covering Receptacles (C) - Top lids on dumpster were open during inspection. Keep dumpster and other outside
waste handling containers for refuse, recyclables, and returnables covered with tight-fitting lids or doors.

55 6-501.12 Cleaning, Frequency and Restrictions (C)- REPEAT- Floor cleaning is needed in walk in cooler around floor perimeter
and under racks, and wall cleaning is needed under the fan box. Floor and wall cleaning needed under the prep and 3
compartment sinks. Floor drains need cleaning. Floor and wall cleaning needed in the men's employee restroom. Physical
facilities shall be cleaned as often as necessary to keep them clean.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Caulk along the coved based to the left of
the handwashing sink. Physical facilities shall be maintained in good repair.


