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3 comp #1 133

Jaquelyn D Clark

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

sanitizer quat 3 comp #1 200

hot water 3 comp #2 133

sanitizer quat 3 comp #2 200

sanitizer quat spray hose #1 200

sanitizer quat spray hose #2 200

tuna walk in cooler #2 39

white fish walk in cooler #2 39

tuna large display cooler 39

crab cakes large display cooler 39

salmon large display cooler 39

crab legs large display cooler 39
Shell fish tag
Carver Eliot ME 03903/ ME-60-SP 0

shrimp large display cooler 39

crab meat self-service retail cooler 38

shrimp self-service retail cooler 38

s250mgr001@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER SEAFOOD 250 Establishment ID:  3034020451

Date:  11/28/2022  Time In:  11:11 AM  Time Out:  12:11 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jaquelyn D Clark 21781295 Food Service 10/19/2021 10/19/2026

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.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) REPEAT. Three containers of shrimp were stored in a
milk cart on the floo in the walk in freezer. Food shall be protected from contamination by storing the food at least 15 cm (6
inches) above the floor.

49 4-602.13 Nonfood Contact Surfaces (C) One handle at the front self service freezer need addtional cleaning. Additional cleaning
needed on the fan blade guards in the walk in coolers and walk in freezer. Nonfood Contact Surfaces of equipment shall be
cleaned at a frequency necessary to preclude accumulation of soil residues.

53 6-501.18 Cleaning of Plumbing Fixtures (C) Cleaning needed on the handwashing sinks for the employee women's toilet room.
Cleaning needed on the urinal in the men's employee toilet room. Plumbing Fixtures such as handwashing sinks, toilets, and
urinals shall be cleaned as often as necessary to keep them clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT. Repair peeling epoxy on floor
throughout. All floor drains are beginning to rust. Remove rust from the floor underneath the bag holding device near the walk in
cooler. Physical facilities shall be maintained in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C) Additional cleaning needed on the floors in the employees toilet rooms.
Physical facilities shall be cleaned as often as necessary to keep them clean.


