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hot hold 153

Ryan Miller

Nora Sykes

09/26/20222664 - Sykes, Nora

(336) 703-3161

X

pizza heat for holding 168

ham make unit 38

cheese cubes make unit 40

mozzarella make unit 40

pepperoni pizza hot hold 155

cheese pizza hot hold 142

water 3 comp 147

quat-ppm 3 comp 200

pizza walk in 40

clcroma.s04798.us@samsclub.com



 

Comment Addendum to Inspection Report
Establishment Name:  SAMS CLUB #4798 Establishment ID:  3034011494

Date:  09/26/2022  Time In:  1:50 PM  Time Out:  3:25 PM

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.

2 2-102.12 (A) Certified Food Protection Manager (C)- Certificate could not be provided during inspection. The PIC shall be a
certified food protection manager. 

8 2-301.14 When to Wash (P)- Employee went from register and donned gloves to work with food without washing hands first.
Food Employees must wash hands after handling soiled equipment or utensils and before food preparation, handling clean
equipment and utensils and unwrapped single-use/single-service articles. CDI- Hands washed/education. All further
handwashing was good. 

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf)- Gloves hanging on side of hand sink. Hand sinks are for
hand washing only and shall not be used for other purposes. CDI- Gloves moved. 
6-301.12 Hand Drying Provision (Pf)- Towels for drying hands were absent from back hand washing sink. Provide paper towels
or approved alternative for hand drying at each handsink. Towels were not provided during inspection. Maintenance was called to
bring more towels. Will verify upon completion of report review. 

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P)- Thermometer is being rinsed in sink before use. Food
contact surfaces shall be cleaned before using or storing a FOOD TEMPERATURE MEASURING DEVICE. CDI-Education, hot
dog discarded, alcohol wipe provided and manager educated to obtain probe wipes or other effective means to clean
thermometer before use. 

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C)- Box of cups and box
of lids on floor in back kitchen area near water heater/storage shelf. Store single service items at least 6 inches above floor. 

47 4-501.11 Good Repair and Proper Adjustment-Equipment - REPEAT-Repair leak in walk in freezer causing substantial ice build
up on ceiling, pipes and cooling equipment, shelving, and floor. Torn gasket on walk in cooler door. Drip on pipe in walk in cooler
causing floor to be wet. Cover pipe. Equipment shall be maintained in good repair. 

55 6-501.12 Cleaning, Frequency and Restrictions (C)- Clean floors under equipment, especially at pretzel station and in water
heater area. Clean floor in walk in freezer. Clean ceilings around vents and vents. 


