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Rotisserie
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hot holding 154.0

Chet Naperkowski

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814
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Chicken Wings display case 39.0
Twiced Baked
Potatoes display case 41.0

Manicotti display case 38.0

Alfredo display case 39.0

Quat Sani 3-compartment sink 200.0

Quat Sani demo room 200.0

Hot Water 3-compartment sink 128.0

Hot Water demo room 132.0

FSP Chet Naperkowski 11-17-26 000

brhutch.s08228.us@samsclub.com



 

Comment Addendum to Inspection Report
Establishment Name:  SAMS CLUB DELI AREA Establishment ID:  3034020435

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF: There was no vomit and diarrheal event plan in the establishment. A
food establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal events that
involve the discharge of vomitus or fecal matter onto surfaces in the food . The procedures shall address the specific actions
employees must take to minimize the spread of contamination and the exposure of employees, consumers, food, and surfaces to
vomitus or fecal matter. CDI: A plan was given to the establishment.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness-P: An employee was observed briefly dipping the dishes into the sanitizer before removing them to be placed on the
clean dish shelf. A chemical SANITIZER used in a SANITIZING solution for a manual or mechanical operation at contact times
specified under ¶4-703.11(C) shall meet the criteria specified under §7-204.11 Sanitizers, Criteria, shall be used in accordance
with the EPA-registered label use instructions. CDI: PIC was educated on the appropriate way to sanitize utensils and other food
equipment surfaces. The dishes were sanitized correctly.//4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact
Surfaces, and Utensils-P: The following items were stored soiled in the clean dish area: 6 rib trays, 1 chicken skewer, and 3
bowls. Food-contact surfaces shall be clean to sight and touch. CDI: All items were removed and rewashed correctly

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing-C: Single-service items
are being stored on soiled shelving in the prep area. Single-service and single-use items shall be stored in a clean, dry location;
where they are not exposed to splash, dust, or other contamination.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-C: Walls beginning to rust in walk-in cooler/replace broken window
panels on walk-in cooler doors. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces-C: Cleaning is needed on walls behind ovens, prep table in rotisserie area, overhead
shelving in rotisserie area, and shelving on prep table in deli prep area. 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: Bad floor scuffing is occurring in the walk-in
cooler. Physical facilities shall be maintained in good repair.

Additional Comments
Demo room is being used to make fresh squeezed orange juice.


