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Hot Dogs
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hot holding 142.0

Deja Tolliver

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Rotisserie Chicken hot holding 152.0

Chicken Sandwich hot holding 148.0

Fried Chicken hot holding 101.0

Ranch Wings hot holding 100.0

Chicken Tenders hot holding 105.0

Gravy hot holding 178.0

Mashed Potatoes hot holding 178.0
Boneless BBQ
Wings hot holding 128.0
General Tso's
Wings hot holding 130.0

Turkey deli case 38.0

Chicken deli case 36.0

Ham deli case 34.0

Roasted Turkey deli case 36.0

Rotisserie Chicken walk-in cooler 40.0

Fried Chicken walk-in cooler 41.0

Hot Water 3-compartment sink 118.0

Quat Sani 3-comparment sink 200.0

FSP Carla 9-22-22 000



 

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

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.

10 5-202.12 Handwashing Sinks, Installation-REPEAT-C: The back hand washing sink measured at a temperature of 82 F and the
front hand washing sink measured at a temperature of 85 F. A handwashing sink shall be equipped to provide water at a
temperature of at least 100 F through a mixing valve or combination faucet.

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: (hot holding case) fried chicken (101 F-108 F), ranch wings (100 F), potatoe wedges (100 F), chicken
tenders (105 F), boneless bbq wings (128 F), and general tso's (130 F). Potentially hazardous food shall be maintained at a
temperature of 135 F and above. CDI: chicken tenders and potatoes wedges had been in the unit less than 2 hours and reheated
to temperatures of (185 F-192 F). All other items were discarded.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-REPEAT-C: Clean
dishes stored on soiled shelving above 3-compartment sink. Utensils shall be stored in a clean, dry location.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed on clean dish shelf and shelves in the walk-in cooler.
Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

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.

56 6-303.11 Intensity - Lighting-C: Lighting in the walk-in freezer measured at 4 ft candles due to a light being out. The light
intensity shall be: At least 108 lux (10 foot candles) at a distance of 75 cm (30 inches) above the floor, in walk-in refrigeration
units and dry FOOD storage areas and in other areas and rooms during periods of cleaning.

Additional Comments
One side of the hot holding case was incapable of holding temperature. The hot holding case measured at 167 F. A work order was
placed to repair the side of the unit that wasn't work during the inspection.


