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Derek Hall 00 ground beef walk-in cooler (meat) 40

Derek Hall

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink (seafood prep) 137 shellstock tags MD-33-SS 00

hot water 3-comp sink (meat prep) 133 shellstpck tags VA-1517-SS 00
dish detergent
solution (after
correction)

3-comp sink (seafood prep) 135
dish detergent
solution 3-comp sink (meat prep) 136

qt sanitizer (ppm) 3-comp sink (seafood prep) 200

qt sanitizer (ppm) spray hose (seafood prep) 400

qt sanitizer (ppm) 3-comp sink (meat prep) 200

qt sanitizer (ppm) spray hose (meat prep) 200

turkey bacon meat display 40

ribeye meat display 39

t-bone meat display 39

stew beef meat display 38

pork chop meat display 39

Polish kielbasa meat display 40

tuna steak seafood display 38

crab cake seafood display 36

cooked shrimp seafood display 33

Chilean seabass walk-in cooler (seafood) 34

beef shoulder walk-in cooler (meat) 39

SMStore012@thefreshmarket.net



 

Comment Addendum to Inspection Report
Establishment Name:  FRESH MARKET, THE #12 MEAT & SEAFOOD Establishment ID:  3034020688

Date:  01/27/2023  Time In:  9:50 AM  Time Out:  11:50 AM

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.

10 6-301.12 Hand Drying Provision (Pf) REPEAT. Paper towels were not available at the handsink in meat prep room. Each
handwashing sink or group of adjacent handwashing sinks shall be provided with individual, disposable towels. CDI: Paper
towels were stocked by PIC. (1 pt)

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Condensation is present at right side of door and
evaporator box of seafood freezer - bottom right of door frame is damaged which may not allow door gasket to properly seal.
Suggest replacing worn/rigid door gasket in seafood walk-in cooler. Replace damaged/worn wrapping pad in the meat
department prep room. Replace oxidized shelving above 3-comp sink in seafood prep room. (1 pt)

48 4-501.19 Manual Warewashing Equipment, Wash Solution Temperature (Pf) Detergent solution in seafood 3-comp sink wash
basin was measured at 50F. Instructions for use of detergent solution on manufacturer's label suggests a solution temperature of
110F. The temperature of the wash solution in manual warewashing equipment shall be maintained at not less than 110F or the
temperature specified on the cleaning agent manufacturer's label instructions. CDI: REHS intervention, education provided.
Solution was drained; water from 3-comp faucet was measured at 137F. (0 pts)

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Additional cleaning is needed on door gaskets in seafood walk-in cooler and
walk-in freezer to remove accumulated residues. Clean sliding door tracks on display cases to remove accumulated residues.
Clean fan guards in ceiling units located in meat and seafood prep rooms. Clean shelving in seafood walk-in cooler to remove
accumulated residues. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to accumulation of soil
residues. (1 pt)

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Replace missing light shields on ceiling
light fixtures in seafood and meat prep rooms. Physical facilities shall be maintained in good repair. (0 pts)

56 6-303.11 Intensity - Lighting (C) REPEAT. Replace light bulb in the seafood walk-in cooler with a higher wattage, lighting
intensity was measured at ~5.5 foot candles (fc). The light intensity shall be at least 10 foot candles at a distance of 30 inches
above the floor, in walk-in refrigeration units. (0.5 pts)


