Food Establishment Inspection Report

Establishment Name: COSTCO #361 DELI/MEAT
Location Address: 1085 HANES MALL BLVD

City: WINSTON SALEM

Zip: 27103 County: 34 Forsyth
Permittee: COST CO WHOLESALE
Telephone: (336) 970-2303

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

Score: 100

Establishment ID: 3034020526
Inspection [ ]Re-Inspection
Date: 12/05/2019 Status Code: A
Time In:11:45 AM Time Qut: 1:54 PM
Total Time:2 hrs 9 min
Category #: 1|

State: NC

FDA Establishment Type: Deli Department

Mo. of Risk Factor/Iintervention Violations: 0
MNo. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: COSTCO #361 DELI/MEAT Establishment ID: 3034020526
Location Address: 1085 HANES MALL BLVD Inspection [ JRe-Inspection Date: 12/05/2019
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No  Category #: |l
Wastewater System: X1 Municipal/Community [] On-Site System Email 1:jbrooks@bffoodsnc.com
Water Supply: MunicipaliCommunity [ On-Site System
Permittee: COST CO WHOLESALE Email 2:
Telephone: (336) 970-2303 Email 3:

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
Rotesserie final cook 173.0 Rotesserie hot holding 150.0 catfish retail display 40.0
Ribs final cook 191.0 Ribs hold holding 163.0 Hot Water 3-compartment sink/deli 143.0
Wings final cook 183.0 salmon walk-in cooler 38 .0 QuatSani 3-compartment sink/del 200.0
Ribs retail display 41 .0 Ground Beef walk-in cooler 40 .0 Fsp Kim Reed 5-5-22 000.0
Wings retail display 41 .0 Beef Ribeye walk-in cooler 40 .0
Stuffed Bellpepper retail display 40.0  Pporkchop retail display 40 .0
Meatloaf retail display 38.0 Ribs retail display 40 .0
Ravioli retail display 38 .0 BeefLoin retail display 41.0

First Last
Person in Charge (Print & Sign): Kim Reed K @ . O

First Last
Regulatory Authority (Print & Sign): Victoria Murphy 2 < %/

REHS ID:2795 - Murphy, Victoria Verification Required Date:

REHS Contact Phone Number: (336) 703-3814

_ Morth Carolina Department of Health & Human Services = Division of Public Health » Emvironmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: COSTCO #361 DELI/MEAT Establishment ID: 3034020526

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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4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Single-service containers in the deli
department are being stored on shelving with minor food debris without original sleeve. 0-points

4-501.11 Good Repair and Proper Adjustment-Equipment-REPEAT- C: Rusting is occurring a long the wall under the chicken prep sink. Equipment
shall be maintained in good repair. *A work order has been placed to replace rusting wall*

4-602.13 Nonfood Contact Surfaces - C: Minor cleaning needed on single-service shelf in deli department. Non-food contact surfaces of equipment
shall be cleaned at a frequency necessary to preclude accumulation of sail residues. 0-points



