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WALMART #3626 DELI

3475 PARKWAY VILLAGE CIRCLE
WINSTON SALEM NC

34 Forsyth 27127

x
x

WAL MART STORES INC

(336) 771-1011

3034020648

X
A

03/14/2023

IIIx

Retail Cooler 33

Ebonie Wilborn

03/24/20233122 - Wilborn, Ebonie

X

Chicken Hot Bar 137

Mac and Cheese Hot Bar 146

Beans Hot Bar 136

Hot Water Prep sink 129

Wedges Reheat 184

Fried Chicken Retail Case 136

Ambient Walkin 36

Popcorn Chicken Retail Case 148

Rotisserie Retail Case 154

Chicken Final 195

Ambient Deli Case 33

Turkey Deli Case 34

Ham Deli Case 34

Quat Sanitizer Bucket 200

Chicken Cooling 111

Chicken Cooling 78

Chicken Flautas Reheat 165

J0n00vm.s03626.us@wal-mart.com

s0m03iu.s03626.us@wal-mart.com



 

Comment Addendum to Inspection Report
Establishment Name:  WALMART #3626 DELI Establishment ID:  3034020648

Date:  03/14/2023  Time In:  12:30 PM  Time Out:  3:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jessica Nguyen 21543749 Food Service 01/30/2019 01/30/2024

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.

16 4-703.11 Hot Water and Chemical - Methods (P) REPEAT Dish machine ran several times and measured 130F, 153F and 148F.
Dish machine also ran with thermo strips and did not turn black. After being cleaned equipment food contact surfaces and
utensils shall be sanitized in chemical or hot water (160F minimum) manual or mechanical. Inspector will return by March 24th
the verify dish machine is able to reach minimum required temperature for sanitizing.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT with improvement- Heavy buildup of ice in the walk-in
freezer. Person in charge stated a work order has been placed and cardboard is being used to prevent ice from contaminating
food inside freezer. Equipment shall be maintained in a state of good repair. Equipment components such as doors, seals,
hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT The fans and vents in the walk-in have a buildup of dust. Clean shelves in dish
area. Nonfood Contact Surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil
residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT Wall cleaning needed under the three-compartment sink. Physical
facilities shall be cleaned as often as necessary to keep them clean.
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT Plug holes in wall by three-
compartment sink and hand sink in dish area. Recalk hand sink and prep counter to wall. Physical facilities shall be maintained
in good repair.


