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Fruit Mix
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salad bar 41.0

Kimberly Baxley

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Seafood Salad salad bar 41.0

Tuna Salad salad bar 44.0

Imitiation Crab salad bar 39.0

Boiled Eggs salad bar 45.0

Chicken salad bar 39.0

Garden Salad salad bar 40.0

Spring Mix salad bar 39.0

Spinach salad bar 40.0

Watermelon salad bar 44.0

Hot Water 3-compartment sink 136.0

Quat Sani 3-compartment sink 200.0

FSP Marc Hendrix 9-1-25 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: HARRIS TEETER 216 PRODUCE Establishment ID: 3034011210

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.

31 3-501.15 Cooling Methods - PF: The following items prepared an hour prior were placed on the salad bar without being cooled to 41 F or below:
watermelon (44 F), boiled (45 F), chicken salad (44 F), and tuna salad (44 F). When placed in cooling or cold holding equipment, food containers in
which food is being cooled shall be arranged in the equipment to provided maximum heat transfer through container walls. CDI: PIC was informed of
the issue and determined their could be a circulation issue. Items were placed where they would be held at 41 F or below.

49 5-205.15 (B) System maintained in good repair - C: Pipe leaking at 3-compartment sink. Plumbing fixtures shall be maintained in good repair.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Base panel on wall chipping and eroding in large produce cooler.
Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-REPEAT - C: Thorough cleaning needed on
floors throughout produce prep and wash area. Physical facilities shall be cleaned as often as necessary to keep them clean.


