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Krishna Dawadi 12/9/24 0

Michael Fahym

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144
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hot water 3 comp sink 125

chlorine sanitizer 3 comp sink 200

chili hot holding 153

hotdogs make unit 40

slaw make unit 40

tomatoes make unit 40

lettuce small 2 door cooler 41

steak final cook temp 159

lettuce WIC 41

ahmad@momaniinc.com



 

Comment Addendum to Inspection Report
Establishment Name:  WAKE MART Establishment ID:  3034020736

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) - Establishment does not have a written procedure for the clean up of
vomiting or diarrheal events. A food establishment shall have a written procedure for employees to follow when responding to
vomiting or diarrheal events that involve surfaces of the food establishment. The procedures shall address the specific actions
employees must take to minimize the spread of contamination and the exposure of employees, consumers, food, and surfaces to
vomitus or fecal matter. CDI- Copy of written procedures provided by REHS. 0 pts.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - REPEAT- Raw burger and raw
chicken stored on shelves over raw fish inside the upright cooler. Raw eggs stored over lettuce in front glass door cooler. Store
foods according to final cooking temperatures to avoid cross contamination, with ready-to-eat foods stored over raw seafood and
whole cuts of meat, with ground beef and raw chicken underneath, respectively. CDI- Foods rearranged in both coolers.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) - Food thermometer and scoop
stored soiled in utensil drawer. Food-contact surfaces shall be clean to sight and touch. CDI- Utensils taken to 3 compartment
sink to be rewashed. 0 pts.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) - Containers of fish and chicken breading were not
labeled in dry storage. Except for containers holding food that can be readily identified like dry pasta, working containers holding
food or food ingredients that are removed from their original packaging, such as cooking oils, flour, herbs, potato flakes, salt,
spices, and sugar shall be identified with the common name of the food. CDI- Containers labeled by PIC. 0 pts.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) - In utensil drawer, four metal spatulas and knives were cracked and
damaged. Multiuse food-contact surfaces shall be smooth and free of open seams, cracks, or similar imperfections that affect
cleanability. CDI- Damaged utensils voluntarily discarded by PIC.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - REPEAT with
improvement - Additional cleaning needed on handles and door hinges of all coolers. Cleaning needed in the bases of the upright
coolers. Cleaning needed on cabinets at self-service drink station. Nonfood-contact surfaces shall be free of dust, dirt, food
residue, and debris.

53 5-501.17 Toilet Room Receptacle, Covered (C) - Lid is needed on trash receptacle in unisex bathroom. In any toilet room used
by females, a covered receptacle shall be provided for the disposal of sanitary napkins. Replace lid or obtain covered receptacle.
0 pts.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Repair or replace any cracked floor tiles in
kitchen, especially in warewashing area. Physical facilities shall be maintained in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C) - Floor cleaning needed under prep table where oven is located. Wall
cleaning needed around handwashing sinks. Physical facilities shall be maintained clean. 0 pts.


