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Cole Slaw
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B.C. Potato Salad

T. M. Salad

Fancy Salad

H.D. Melon

Canteloupe

S.F. Salad

Chicken
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salad bar
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salad bar
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Greek Pasta

Imi. Crab

Ham

Boiled Egg

Hot Water

Quat Sani

FSP

salad bar
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salad bar

3-compartment sink

3-compartment sink

Regina Mitchell 10-3-24
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Regina Mitchell

Regina Mitchell

2795 - Murphy, Victoria

(336) 703-3814
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: HARRIS TEETER 216 PRODUCE Establishment ID: 3034011210

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.

47 4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning needed to/on the following items: outside the ice machine, inside compartments under
the salad bar, caulking around prep sink, and shelves in produce cooler. Nonfood-contact surfaces of equipment shall be cleaned at a frequency
necessary to preclude accumulation of soil residues.

49 5-205.15 (B) System maintained in good repair - C: Faucet handle leaking at prep sink. Plumbing fixtures shall be maintained in good repair. 0-points
53 6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning needed to/on the following: Walls throughout the ware washing and produce

vegetable wash areas and floors in the produce cooler. Physical facilities shall be cleaned as often as necessary to keep them clean.


