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ANSI - 10/22/2025

FRESH MARKET, THE #12 MEAT &
SEAFOOD

3275 ROBINHOOD ROAD
WINSTON SALEM NC

34 Forsyth 27106
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(336) 760-2519
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05/13/2022

IIIx

Andrew Anderson 00

Andrew Anderson

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink (seafood) 136

Qt sanitizer (ppm) 3-comp sink (seafood) 200

Qt sanitizer (ppm) 3-comp sink (meat dpt) 200

Qt sanitizer (ppm) hose dispenser (meat dpt) 200

raw shrimp seafood display 40

whole bronzini seafood display 37
oven-roasted
salmon seafood display 41

cooked shrimp seafood display 41

salmon filet seafood walk-in cooler 36

talapia filet seafood walk-in cooler 34

all beef hotdog meat display 39

NY strip meat display 40

pork loin meat walk-in cooler 39

SMStore012@thefreshmarket.net



 

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

Date:  05/13/2022  Time In:  10:55 AM  Time Out:  1:45 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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Repeat. 2 knives stored as clean
on magnetic strip had visible food residues on handle and blade. Food-contact surfaces of equipment shall be clean to sight and
touch. CDI: Both knives were placed at the 3-comp sink for rewashing. 

4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Qt sanitizer at hose dispenser in seafood department was measured at 0ppm. Repair through servicing company
and use hose dispenser from the meat department for sanitization purposes in this area until repair is complete. A quaternary
ammonium compound solution shall have a concentration as indicated by the manufacturer's use directions included in the
labeling. CDI: Establishment will use the sanitizer hose dispenser from the meat department for the purposes of sanitizing the
seafood department until repair is made.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat. Continue with efforts to enclose gaps/voids at back of
seafood case, replace missing screws in back panels of meat/seafood display case. Condensation 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.
Replace damaged/worn wrapping pad in the meat department.

49 4-602.13 Nonfood Contact Surfaces (C) Repeat. Additional cleaning is needed on diamond plate flooring in seafood walk-in
freezer. Clean/sanitize handsink basin in meat department. Nonfood-contact surfaces of equipment shall be cleaned at a
frequency necessary to accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Clean breakroom and bathroom floors to remove accumulated soil residue.
Physical facilities shall be cleaned as often as necessary to keep them clean. 

6-101.11 Surface Characteristics - Indoor Areas (C) Fill in holes in FRP to the right of 3-comp sink in the seafood department so
that it is smooth and cleanable. Materials for indoor floor, wall, and ceiling surfaces under conditions of normal use shall be:
smooth, durable, and easily cleanable for areas where food establishment operations are conducted.

56 6-303.11 Intensity - Lighting (C) Replace light bulb in the seafood walk-in cooler, lighting intensity was measured at 1.7 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.


