Food Establishment Inspection Report

Score: 94.5

Establishment Name: 3 STAR SUPERMARKET

Establishment 1D: 3034020861

Location Address: 515 PETERS CREEK PARKWAY

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC
Zip: 27101 County: 34 Forsyth

Date: 02/15/2021 Status Code: U
Time In:12:15 PM Time Out:3:45 PM

Permittee: 3 STAR SUPERMARKET, LLC

Total Time: 3 hrs 30 min

Telephone: (336) 724-6901

Category #: |l

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

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

FDA Establishment Type:

Mo. of Risk Factor/lntervention Violations: 3

No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: 3 STAR SUPERMARKET

Location Address: 515 PETERS CREEK PARKWAY

City: WINSTON SALEM

State:NC

County: 34 Forsyth Zip: 27101

Wastewater System: K MunicipaliCommunity [] On-Site System
Water Supply: X] MunicipalCommunity [] On-Site System
Permittee: 3 STAR SUPERMARKET, LLC

Telephone: (336) 724-6901

Establishment 1D: 3034020861

XInspection [JRe-Inspection Date: 02/15/2021
Comment Addendum Attached? [X]  Status Code: Y
Water sample taken? || Yes No Category #: |l

Email 1:threestarmarket@gmail.com
Email 2:
Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp [lam Location Temp  Item Location Temp
meats walk in
meats display cooler 38
meat display cooler 32
fish coolers 37
ambient front cooler with cheese-retail 32
First Last
Person in Charge (Print & Sign): Tito Lopez %
First Last
Regulatory Authority {Print & Sign): Nora Sykes W

REHS 10: 2664 - Sykes, Nora

Verification Required Date; 02/25/2021

REHS Contact Phone Mumber: (336) 703-3161
Morth Garolina Department of Health & Human Services
T
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: 3 STAR SUPERMARKET Establishment ID: 3034020861

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.
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52

53

2-102.11 Demonstration - C// 2-102.12 Certified Food Protection Manager - C- Person in charge is not a certified food protection manager. At least
one employee who has supervisory and management responsibility and the authority to direct and control food preparation and service shall be a
certified food protection manager. PIC shall demonstrate knowledge by being a certified food protection manager. 210 days from date of permit
issuance allowed to obtain certification.

6-301.12 Hand Drying Provision - PF- REPEAT- No paper towels available in restroom at hand sink. Provide paper towels or approved alternative for
hand drying at each handsink. CDI-Towels provided.

4-703.11 Hot Water and Chemical-Methods - P-No approved bleach on site to make chlorine sanitizer. After being cleaned equipment food contact
surfaces and utensils shall be sanitized in chemical or hot water manual or mechanical.//4-702.11 Before Use After Cleaning - P- Bottoms of display
cases that will come into contact with ice and fish were not sanitized after cleaning. Utensils and Food contact surfaces shall be sanitized before use
after cleaning. Verification that there is bleach on site for making sanitizer required by end of day. No dishes shall be washed until sanitizer can be
made.

4-302.12 Food Temperature Measuring Devices - PF- Thermometer on site is not working. Provide an accessible thermometer for use. Provide a
thin probe thermometer for accurate measure of thin foods. Obtain thermometer and contact Nora Sykes 336-703-3161 for verification within 10
days from inspection, by 2-25-21.

2-402.11 Effectiveness-Hair Restraints - C- Food employee without hair restraint. Use head coverings, beard guards and clothing to restrain body
hair from contacting exposed food, equipment, and utensils.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Food service equipment stored in
prep sink, prohibiting sink from being used. Store cleaned equipment, utensils, linens and packages in a clean, dry location and at least 6 inches off
the floor.

4-903.12 Prohibitions - C- Single service items stored in mechanical room on shelf. Do not store single-use and single-service articles in toilet
rooms, garbage rooms, mechanical rooms or under sewer lines.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Chipping on shelves and bottom inserts of meat cases. Loose screw on right side on
meat saw. Wheel broken on display cooler and being held up by car jack. Refer to transitional permit comment addendum for additional items. //4-
202.16 Nonfood-Contact Surfaces - C- Remove plastic coating from bottom of prep table beside fish sink, from splash guard between produce sink
and 3 comp, and from ice machine. //4-205.10 Food Equipment, Certification and Classification - C- Household blender in kitchen. Except for
toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the manufacturer’s intended use and
certified or classified for sanitation by an ANSI-accredited certification program. Remove from establishment.

5-403.12 Other Liquid Wastes and Rainwater - C- Condensation in side meat cooler is not draining to floor drain, as intended. Instead, it is draining
into retail floor and pan sittign under the drain port. Condensate drainage and other nonsewage liquids and rainwater shall be drained from point of
discharge to disposal. Repair.

5-501.113 Covering Receptacles - C- Both doors to dumpster open. Maintain closed.

6-201.11 Floors, Walls and Ceilings-Cleanability - C- REPEAT-Remove domestic storm door. Repair floor/wall area where small wall was removed
and there is no cove. Caulk new scaling box to floor, as it is not movable and there is no space to clean under. Refer to transitional addendum for
additional items. //6-501.114Maintaining Premises, Unnecessary ltems and Litter - C- REPEAT- Remove unused items from establishment,
including items on shelving in "office" and mechanical room, and dishes, etc stored in prep sink that are not necessary to the operation of the
establishment.

***Since transitional permit was issued: establishment has removed a half wall and prep table with chicken warmer on top and installed another meat
case where this was. Ice machine has been installed without approval. Additional meat case is pushed into retail space and permittee is not operating
within the footprint of plans.***

**Establishment advertising that "gallina de rancho solo bajo pedido" which translates to ranch hen only on request. Do not offer ranch hens unless
the ranch is an approved meat source through the department of agriculture and USDA.**



