Food Establishment Inspection Report

Score: 97.5

Establishment Name: SAMS CLUB CAFE #3228

Establishment ID: 3034011412

Location Address: 930 HANES MALL BLVD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27103 County: 34 Forsyth

State: NC

Date:07/12/2021 Status Code: A
Time In:11:18 AM Time Out:12:30 PM

Permittee: WAL MART STORE/SAMS EAST INC

Total Time: 1 hrs 12 min

Telephone: (336) 765-3590

Category #: |l

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 1
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

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

Location Address: 930 HANES MALL BLVD X]Inspection [ |Re-Inspection Date: 07/12/2021

City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A

County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No Category #: |l

T T e o Emall 1:bmutch 08228 us@samscub o

Permittee: WAL MART STORE/SAMS EAST INC Email 2:

Telephone: (336) 765-3590 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
Pepperoni Pizza  cooked to 201.0
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
First Last
Person in Charge (Print & Sign): Joni Simmons )\
First Last 7/ /VL‘/\
Regulatory Authority (Print & Sign): Victoria Murphy /2,\/«
REHS ID: 2795 - Murphy, Victoria Verification Required Date:
REHS Contact Phone Number: (336) 703-3814
% North Carolina Department of Health & Hum‘;::::v:_es—DHH%;géig{ﬁ?iiggﬁ;ff&?gag& E;:ﬁ\j:n;:r:t:l Health Section # Food Protection Program A



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

36

47

53

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

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.

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.

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.



