Food Establishment Inspection Report

Score: 100

Establishment Name: PUBLIX #1574 SEAFOOD

Establishment |D: 3034020823

Location Address: 3150 GAMMON LANE

Inspection [_]Re-Inspection

City: CLEMMONS
Zip: 27012 County: 34 Forsyth

State: NC

Date: 06/08/2021 Status Code: A
Time In:1:41 PM Time Out: 3:00 PM

Permittee: PUBLIX NORTH CAROLINA, LP

Total Time: 1 hrs 19 min

Telephone: (336) 766-2069

Category #: IV

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

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

FDA Establishment Type: Seafood Department
No. of Risk Factor/Intervention Violations: 1
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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7| | 07| | o[Ne bare hand contact with RTE foods or pre-mimami | |0
approved alternate procedure properly followe: 35X ‘ D‘ ‘ ‘ Food properly labeled: original container ‘@H@I‘D‘D‘D
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Morth Carolina Department of Health & Human Services

ROTAY

Page 1 of

o Division of Public Health
DHHS is an equal opportunity employer.
Food Establishment Inspection Report, 3/2013

o Environmental Health Section e Food Protection Program

A




Comment Addendum to Food Establishment Inspection Report

Establishment Name; PUBLIX #1574 SEAFOOD Establishment ID: 3034020823

Location Address: 3150 GAMMON LANE X]Inspection [ |Re-Inspection Date: 06/08/2021

City: CLEMMONS
County: 34 Forsyth

State:NC Comment Addendum Attached? Status Code: A
Zip: 27012 Water sample taken? [_] Yes No Category # IV

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

Email 1: publixlicensing@publix.com

Permittee: PUBLIX NORTH CAROLINA, LP Email 2:

Telephone: (336) 766-2069

Email 3:

Temperature Observations

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

Item Location Temp Item Location Temp Item Location Temp
sushi rice pH=3.73 .
cooked shrimp SF display case 39.0
fish filet SF display case 40.0
seafood salad self svc case 41.0
baby shrimp sushi prep cooler (top) 39.0
salmon sushi prep cooler (base) 41.0
quat sani (ss;a\bottle, 3 comp sink 200.0
hot water 3 comp sink 138.0
Food Safety Chad Knapp 7/27/2025 0.0
First Last
Person in Charge (Print & Sign): GL.} W
First Last
Regulatory Authority (Print & Sign): Aubrie Welch M \QJ:}« fLd s
REHS ID: 2519 - Welch, Aubrie Verification Required Date:
REHS Contact Phone Number: (336) 703-3131
Jk North Carolina Department of Health & Human Services @« Division of Public Health e Environmental Health Section # Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: PUBLIX #1574 SEAFOOD

Establishment ID: 3034020823

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.

21

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF opened package of cream
cheese used for sushi was not dated in the walk-in cooler. Ready to eat, potentially hazardous foods prepared/opened and held in an establishment
for >24 hours must be date marked. CDI - discussion with sushi chef; it usually takes about 2 days to use up the cream cheese; he had opened it

yesterday, it was dated appropriately.




