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rollers 157

Samantha Bryan

Shannon Craver

02/11/20232848 - Craver, Shannon

(336) 703-3137

X

tornado rollers 150

slaw flip top 38

chili hot hold 108
turkey + cheese
sandwich display 39

chili reach in cooler 33

sauerkraut reach in cooler 32

hot dog reach in cooler 33

hot water 3 comp sink 148

quat sanitizer 3 comp sink (ppm) 200

chili
commercial reheat for hot
holding 188

customerservice@qocnc.com



 

Comment Addendum to Inspection Report
Establishment Name:  QUALITY MART 41 Establishment ID:  3034011268

Date:  02/01/2023  Time In:  2:00 PM  Time Out:  3:20 PM

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.

1 2-101.11 Assignment PF: No manager or person in charge on duty at the time when the inspection occurred. The permit holder
shall designate a person in charge and shall ensure that a person in charge is present at the food establishment during all hours
of operation. CDI: Education.

2 2-102.12 (A) Certified Food Protection Manager (C): REPEAT: No one with food safety certification present during inspection.
**The Person In Charge (PIC) shall be a certified food protection manager who has shown proficiency of required information
through passing a test that is part of an accredited program.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Chili was in the warmer at 108F for an
unknown amount of time. 
**(A)(1) Time/temperature control for safety food shall be maintained at 135F or above. k
CDI: The chili was discarded upon request and new chili waws made.

36 4-302.12 Food Temperature Measuring Devices (Pf). There is no thermometer at the facility. 
**(B) A temperature measure device with a suitable small diameter probe that is designed to measure the temperature of this
masses shall be provided and provided and readily available to accurately measure the temperature in thin food. 
-There will be a verification on 2/11 however please contact inspector at (743) 236-0012 if a thermometer is obtained before 2/11

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C): REPEAT: Shelving in double door refrigeration chipping paint
and brackets rusted. 
**(A) Equipment shall be maintained in a state of repair and condition.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). The cabinets under the
sugar and creamer area has a build up of sugar that needs to be cleaned. The bun drawers under the rollers need to be cleaned
of the hot water deposits. 
**(C) Nonfood contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C): REPEAT: Floor tiles missing in kitchen
under equipment. Some floor tiles with large gaps between them. Doors to kitchen with dents/bangs. 
**Physical facilities shall be maintained in good repair.


