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Filet Mignon/seafood/meat case

HARRIS TEETER #334 MEAT MARKET

5365 ROBINHOOD VILLAGE DRIVE
WINSTON SALEM NC

34 Forsyth 27106
X
x

HARRIS TEETER INC.

(336) 923-2441

3034020704

X
A

04/26/2024

III

39.0

Jerry Myers

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Ribeye/seafood/meat case 38.0

Porkchop/seafood/meat case 38.0

Mah Mahi/seafood/meat case 37.0

Salmon/seafood/meat case 38.0

Crab Cake/seafood/meat case 43.0

Shrimp/seafood/meat case 43.0

Mussels/seafood/meat case 45.0

Scallops/seafood/meat case 44.0

Ribeye/walk-in cooler 41.0

Yellow Fin Tuna Steak/walk-in cooler 39.0

Halibut/retail display case 41.0

Chicken Wings/retail display case 41.0

Bacon/retail display case 39.0

Hot Water/3-compartment sink 131.0

Quat Sani/3-compartment sink 300.0

S334MGR001@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER #334 MEAT MARKET Establishment ID:  3034020704

Date:  04/26/2024  Time In:  11:16 AM  Time Out:  12:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jerry Myers Food Service 06/26/2023 06/26/2028

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.

33 3-501.15 Cooling Methods-REPEAT-PF: Shrimp, scallops, and crab cake placed in the unit 2 hours prior per the PIC measured
at temperatures of 42 F-45 F. (A) Cooling shall be accomplished in accordance with the time and temperature criteria specified
under § 3-501.14 by using one or more of the following methods based on the type of food being cooled: (3) Using rapid cooling
equipment(5) Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; (7) Other effective methods. CDI: The
PIC placed the items in the walk-in cooler to cool back down to a temperature of 41 F or below. //4-301.11 Cooling, Heating, and
Holding Capacities - Equipment-REPEAT-PF: The left portion of the seafood cooler is only capable of reaching a temperature of
44 F. Equipment for cooling and heating food, and holding cold and hot food, shall be sufficient in number and capacity to
provide food temperatures as specified under Chapter 3. VR: A verification is required by 04/29/2. Contact Victoria Murphy at
(336)703-3813 or murphyvl@forsyth.cc. *use other areas of the case to store the product in which cross contamination won't
occur until a verification is conducted


