Food Establishment Inspection Report

Score: 99.5

Establishment Name: PUBLIX PRODUCE

Establishment |D: 3034020669

Location Address: 35 MILLER ST

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27104 County: 34 Forsyth

State: NC

Date: 07/22/2021 Status Code: A
Time In:9:20 AM Time Out:11:00 AM

Permittee: PUBLIXNC LP

Total Time: 1 hrs 40 min

Telephone: (336) 724-3707

Category #: |l Produce Department and Salad

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

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

FDA Establishment Type: Bar
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: PUBLIX PRODUCE Establishment |D: 3034020669
Location Address: 35 MILLER ST X]Inspection [ |Re-Inspection Date: 07/22/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27104 Water sample taken? [_] Yes No Category #: |l
et Sy (oo © s e Emai 1 rodsmim1307@grma o
Permittee: PUBLIX NC LP Email 2:
Telephone: (336) 724-3707 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
CFPM Daniel Mathias 03/17/26 0.0
quat sanitizer 3 comp sink (ppm) 200.0
soapy water 3 comp sink 116.0
hot water 3 comp sink 118.0
sliced melon walk in cooler 40.0
sliced melon retail cooler 41.0
First Last

Person in Charge (Print & Sign): Daniel Mathias @W%

First Last %‘
Regulatory Authority (Print & Sign): Doris Hogan ' %‘*

REHS ID: 1808 - Hogan, Doris Verification Required Date:
REHS Contact Phone Number:
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 PRODUCE Establishment ID: 3034020669

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.

40

43

47

53

7-204.12 Chemicals for Washing, Treatment, Storage and Processing Fruits and Vegetables, Criteria - P- No test strips available for fruit and veggie
wash available during inspection. Chemicals used to wash or peel raw, whole fruits and vegetables shall meet the requirements specified in 21 CFR
173.315. Obtain proper method to test concentration of chemical wash per manufacturers instructions. Do not wash fruit and vegetables in chemical
wash until solution can be tested. May use clean water to wash produce in the mean time.

4-502.13 Single-Service and Single-Use Articles-Use Limitations - C- One small stack of plastic containers used for sliced pineapples observed with
water droplets and stored on shelf with single-service/use articles which are used for selling fresh-cut produce. Single-service and single-use articles
may not be reused. CDI-PIC voluntarily discarded containers.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C-Bottom shelves throughout retail section of
produce need cleaning. One green tray had sticky residue and stored with clean trays. Nonfood-contact surfaces shall be clean to sight and touch.

6-201.11 Floors, Walls and Ceilings-Cleanability - C- Threshold at entry of walk in cooler is starting to become loose and water is seeping under.
Establishment must provide floors, floor coverings, walls, wall coverings, and ceilings that are designed, constructed and installed so they are
smooth and easily cleanable. Tighten threshold to floor.// 6-501.12 Cleaning, Frequency and Restrictions - C- Cleaning is needed around floor
perimeter of walk in cooler (under shelves). All physical facilities shall be cleaned as often as necessary to keep them clean and by methods that
prevent contamination of food products.



