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Macaroni
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hot holding 162.0

Deja Tolliver

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Baked Beans hot holding 164.0

Jalepeno Poppers hot holding 172.0
General Tso's
Chicken hot holding 142.0
BBQ Boneless
Wings hot holding 157.0

Ranch Wings hot holding 161.0

Hot Wings hot holding 168.0

Hot Dogs stand alone hot holding case 125.0

Corn Dogs stand alone hot holding case 128.0

Egg Rolls stand alone hot holding case 125.0

Roast Turkey deli case 37.0

Ham deli case 39.0

Buffalo Chicken deli case 39.0

Roast Beef deli case 39.0

All American Sub walk-in cooler 40.0

Ambient walk-in cooler 38.6

Hot Water 3-compartment sink 128.0

Quat Sani 3-compartment sink 300.0

Serv Safe Carla 9-22-22 000.0



 

Comment Addendum to Inspection Report
Establishment Name:  WALMART DELI Establishment ID:  3034020391

Date:  06/21/2022  Time In:  2:15 PM  Time Out:  5:00 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 2-103.11 Person in Charge-PF: The following items measured below 135 F: hotdogs (125 F-128 F), corndogs (128 F), eggroll
(125 F). (I) Employees are properly maintaining the temperatures of potentially hazardous food during hot and cold holding
through daily oversight of the employees’ routine monitoring of food temperatures. CDI: Per PIC the corndogs and egg rolls had
not be in hot holding for an hour. The egg rolls and corndogs were reheated to a temperature above 165 F. PIC discarded hot
dogs

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-REPEAT-P: The following items measured a
temperatures below 135 F: (stand alone hot holding case) hot dogs (125 F-128 F), corndogs (128 F), eggroll (125 F). Potentially
hazardous food shall be maintained at a temperature of 135 F and above. CDI: Per PIC the corndogs and egg rolls had not be in
hot holding for an hour. The egg rolls and corndogs were reheated to a temperature above 165 F. PIC discarded hot dogs. *taken
to half credit due to an improvement from previous inspection*

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: A quarter piece of bologna in the
deli case measured at 47 F. Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: Item was
discarded. *left at zero points due to all other items being in compliance*

51 5-205.15 (B) System Maintained in Good Repair-C: There was a leak observed at the prep sink. A plumbing fixture shall be
maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Replace base panel on wall beside walk-in
freezer./replace floor panel beside deli case/recaulk around toilets in women's restroom. Physical facilities shall be maintained in
good repair.//6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning is needed on walls in preparation area and
floors under and around equipment. Physical facilities shall be cleaned as often as necessary to keep them clean.


