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Pepperoni Pizza
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cooked to 201.0

Joni Simmons

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Meat Pizza cooked to 206.0

Cheese Pizza cooked to 209.0

Hot Dog hot holding 176.0

Butter hot holding 160.0

Sausage make-unit 37.0

Ambient walk-in cooler 37.0

Turkey Wrap display case 41.0

Cobb Salad display case 41.0

Hot Water 3-compartment sink 120.0

Quat Sani 3-compartment sink 200.0

FSP Joni Simmons 12-7-21 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: SAMS CLUB CAFE #8228 Establishment ID: 3034011412

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.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: Black build-up observed on ice shields at drink
machine. Utensils and equipment contacting food that is not potentially hazardous shall be cleaned in equipment such as ice bins and beverage
dispensing nozzles and enclosed components of equipment such as ice makers, cooking oil storage tanks and distribution lines, beverage, and
syrup dispensing lines or tubes, coffee bean grinders, and water vending equipment at a frequency specified by the manufacturer. CDI: Employee
removed ice makers and cleaned them

36 6-501.111 Controlling Pests - C:Three flies were observed in the kitchen area. The premises shall be maintained free of insects, rodents, and other
pest. *advised PIC to increase frequency of pest control to prevent insect infestation* 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents
and other Pest - C: 20 plus flies filled the fly traps in the kitchen area of the premises. Dead or trapped birds, insects, rodents, and other pest shall
be removed from the control devices and the premises at a frequency that prevents their accumulation decomposition, or the attraction of pests.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils- C: Cleaning on shelves in walk-in cooler.
Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

53 6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed to walls throughout the kitchen area./Clean spill on cooler floor.
Physical facilities shall be cleaned as often as necessary to keep them clean.


