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Enchiladas

SAMS CLUB DELI AREA

930 HANES MALL BLVD
WINSTON SALEM NC

34 Forsyth 27103
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IIIx

walk-in cooler 36.0

Brad Hutchens

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Street Tacos walk-in cooler 35.0

Manicotti walk-in cooler 34.0

Ribs hot holding 124.0

Ribs hot holding 145.0

Pasta Salad display case 41.0

Burrito Bowl display case 40.0

Chicken Wings display case 40.0

Chicken Alfredo display case 41.0

Hot Water 3-compartment sink 133.0

Quat Sani 3-compartment sink 200.0

Serv Safe Chet Naperkowski 11-17-26 000.0

brhutch.s08228.us@samsclub.com



 

Comment Addendum to Inspection Report
Establishment Name:  SAMS CLUB DELI AREA Establishment ID:  3034020435

Date:  05/12/2022  Time In:  12:09 PM  Time Out:  1:11 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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: A container of ribs measured at 124 F.
Potentially hazardous food shall be maintained at a temperature of 41 F and above. CDI: The item were discarded. *left at zero
points due to all other items being in compliance*

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-REPEAT - Storing-C: Single-
service items are being stored on soiled shelving in the prep area. Single-service and single-use items shall be stored in a clean,
dry location; where they are not exposed to splash, dust, or other contamination.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed on walls behind ovens, prep table in rotisserie area,
overhead shelving in rotisserie area, and shelving on prep table in deli prep area. Nonfood-contact surfaces of equipment shall
be cleaned at a frequency necessary to preclude accumulation of soil residues

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Bad floor scuffing is occurring in
the walk-in cooler./Floor damage around floor panels at the walk-in cooler./floor damage observed throughout the deli area.
Physical facilities shall be maintained in good repair.


