Food Establishment Inspection Report

Score: 98.5

Establishment Name: HARRIS TEETER 216 SEAFOOD

Establishment |D: 3034020454

Location Address: 2281 CLOVERDALE AVE

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27103 County: 34 Forsyth

State: NC

Date: 07/13/2021 Status Code: A
Time In:1:01 PM Time Out:2:15 PM

Permittee: HARRIS TEETER INC

Total Time: 1 hrs 14 min

Telephone: (336) 777-1075

Category #: Ill

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: 0
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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Comment Addendum to Food Establishment Inspection Report

Establishment Name: HARRIS TEETER 216 SEAFOOD Establishment ID: 3034020454
Location Address: 2281 CLOVERDALE AVE X]Inspection [ |Re-Inspection Date: 07/13/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No Category #: |lI
o T e O e Emai 15216001 @harstetr.com
Permittee: HARRIS TEETER INC Email 2:
Telephone: (336) 777-1075 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
Crab Cakes display case 37.0
Imitation Crab display case 39.0
Cooked Shrimp ~ display case 41.0
Crab Legs display case 38.0
Monk Fish display case 32.0
Salmon display case 36.0
Tuna Steak display case 35.0
Flounder display case 37.0
Catfish Nuggets  display case 39.0

Cherry State Aqua Farms VA-
Clam Shell Stock  g4a.ap A/98/91 0.0

Atlantic Aqua Farms W243
Mussel Shell Stock aar#- PE23208] 0.0

Hot Water 3-compartment sink 128.0
Quat Sani 3-compartment sink 200.0
FSP Justin Pollie 7-30-24 0.0

First Last
Person in Charge (Print & Sign): Wes Holocomb

First Last % /%/_\
Regulatory Authority (Print & Sign): Victoria Murphy

REHS ID: 2795 - Murphy, Victoria Verification Required Date:
REHS Contact Phone Number: (336) 703-3814
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: HARRIS TEETER 216 SEAFOOD Establishment ID: 3034020454

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.

43

45

47

53

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Atrticles-Storing - C: Plastics bags stored in soiled cabinets.
Single-service and single-use articles shall be stored in a clean, dry location

4-501.11 Good Repair and Proper Adjustment-Equipment-REPEAT - C: Shelves are rusting in the walk-in cooler. Equipment shall be maintained in
good repair.

4-602.13 Nonfood Contact Surfaces-REPEAT - C: Cleaning is needed to/on the following: outside display case, inside display cases, inside tracks
of display cases, fan covers in walk-in cooler and inside lower shelves of display cases, and inside lower shelves of display case. Nonfood-contact
surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of sail residues.

6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed on walls and floors in the warewashing area. Physical facilities
shall be cleaned as often as necessary to keep them clean.




