Food Establishment Inspection Report

Score: 98.5

Establishment Name: COSTCO #361 DELI/MEAT

Establishment |D: 3034020526

Location Address: 1085 HANES MALL BLVD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27103 County: 34 Forsyth

State: NC

Date:07/19/2021 Status Code: A
Time In:12:46 PM Time Out: 3:30 PM

Permittee: COST CO WHOLESALE

Total Time: 2 hrs 44 min

Telephone: (336) 970-2303

Category #: Ill

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

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

FDA Establishment Type: Deli Department
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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3| XU & egclusion porfing B0 00| "Food Temperature Control .2653, .2654
Good Hygienic Practices 2652, .2653 Proper cooling methods used; adequate .
AiE Proper ealing, tasting, drinking, or tobacco | o/ olo X |0 equipment for temperature control ITIH!I'U] Djud
Lise 32|0| 0| X || Plant food properly cooked for hot holding meE oD
51X No discharge from eyes, nose or mouth | E | o o ) | HoloxiOa it hod p ITlﬁil—l
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- ] Food Identification .2653
7| | 07| | o[Ne bare hand contact with RTE foods or pre-mimami | |0
approved alternate procedure properly followe: 35X ‘ D‘ ‘ ‘ Food properly labeled: original container ‘@H@I‘D‘D‘D
8| XU Handwashing sinks supplied & accessible |[Z{TI[0)|L1| L| L) "pravention of Food Contamination 2652, .2653, .2654, 2656, 2657
Approved Source .2653, .2655 Insects & rodents not present; no
v . 36| 0 unauthorized animals (200 L1 0
9|IX O Food obtained from approved source (0 0 { o | o -
37X (O Contamination prevented during food Al (][]
1000 X/|Food received at proper temperature o O O =10 preparation, storage & display
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"X O Food in good condition, safe & unadulterated2I[T]@]| | O1|CJ — i i
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13| X | O | || Food separated & protected EEO O 0O Proper Use of Utensils 2653, 2054
MX (O In-use utensils: properly stored MeEmo/on
14X 1|0 Food-contact surfaces: cleaned & sanitized |EI[HE[0| | 1|J - - - - —
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Potentially Hazardous Food Time/Temperature .2653 stored & used —
16| X | (I |0 | | Proper cooking time & temperatures I?H?‘Ilm O|O|d||44|X | O Gloves used properly m!lﬂ!lm O|0ia
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Consumer Advisory 2653 49X | O Plumbing installed; proper backflow devices |2 1|0|O
23‘ . ‘ O ‘ X ‘ ‘Eﬁggycrggﬂgg%soﬂsy provided for raw or H@‘D‘D‘D 501 ] Sewage & waste water properly disposed 2|0 OO\
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ofiere Garbage & refuse properly disposed; facilities
Chemical 2653, 2657 52X |00 maintained propery disp mEeo|oo
250|O[|X| |Food additives: approved & properly used |[[@E@|| || (53| | X Ehcﬁ'gg;ﬁl facilities installed, maintained lTl!lﬁ![Xl O|aja
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: COSTCO #361 DELI/MEAT
Location Address: 1085 HANES MALL BLVD

Establishment I1D; 3034020526

X]Inspection [ |Re-Inspection Date: 07/19/2021

City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No Category #: |lI
Wastewater System: X] Municipal/Community [] On-Site System

Water Supply:

Email 1:w361mgr@costco.com

X] Municipal/Community [] On-Site System
Permittee: COST CO WHOLESALE

Email 2:

Telephone: (336) 970-2303

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

Rotisserie final cook 180.0 Quat Sani Kim Reid 1-8-25 .

Chicken Wings  final cook 200.0 rsp Kim Reid 1-8-25 0.0

Ribs hot holding 153.0

Rotisserie hot holding 153.0

Chicken Wings hot holding 143.0

Chicken Wings display case 44.0

Ribs display case 40.0

Meatloaf display case 43.0

Stuffed Peppers  display case 39.0

Enchiladas display case 39.0

Ground Beef display case 41.0

Ribs display case 40.0

Sea Bass display case 41.0

Chicken Breast  display case 41.0

Flank Steak display case 41.0

Pork Chop walk-in cooler 41.0

Ribs walk-in cooler 40.0

Hot Water deli 3-compartment sink 137.0

Hot Water meat 3-compartment sink 138.0

Quat Sani deli 3-compartment sink 300.0
First Last W

Person in Charge (Print & Sign): Rindalys Vasquez Jr /7/2/
First Last %

Regulatory Authority (Print & Sign): Victoria Murphy %

REHS ID: 2795 - Murphy, Victoria

Verification Required Date:

REHS Contact Phone Number: (336) 703-3814
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: COSTCO #361 DELI/MEAT Establishment ID: 3034020526

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.

20

53

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- The following food items
measured above 41F in the retail display cases: several containers of meat loaf and mashed potatoes (42 F-43 F) and several containers of wings
(42 F-44 F). Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: It was suggested to the PIC to place items back
into the walk-in cooler after removing them from the blast chiller in order to cool items back down to 41 F or below before placing them into cold
holding and down stack the items to remain them at 41 F or below. PIC discarded items measuring at 44 F and opted to keep other items after
education.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Repairs needed to floors in walk-in cooler. Premises shall be
maintained in good repair. 0-point



