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Comment Addendum to Inspection Report
Establishment Name:  WALMART NEIGHBORHOOD MARKET DELI 6828 Establishment ID:  3034028013

Date:  03/17/2023  Time In:  12:00 PM  Time Out:  2:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Debbie Troy 21866446 Food Service 09/14/2022 09/14/2022

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 (P) REPEAT. Four wire mesh racks
were being stored as clean, with food residue and grease present. Equipment food-contact surfaces and utensils shall be kept
clean to sight and touch. CDI: Cleaned and sanitized during inspection.

38 6-202.13 Insect Control Devices, Design and Installation (C) REPEAT in a different area. A insect control device that is used to
electrocute or stun flying insects was mounted on the wall above a prep table. A Insect control devices shall be installed so that
the devices are not located over a food preparation area; or exposed food; clean equipment, utensils, and linens.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Raw chicken for rotisserie chickens were being stored
on the floor in the walk-in cooler. Food shall be protected from contamination by storing the food at least 15 cm (6 inches) above
the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) The edge of the chub meat cooler is chipped and damaged. The
shelving in the walk-in cooler is beginning to rust. Equipment shall be maintained in good repair and condition.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning needed on tracks of the deli display cooler. Dust is building up on
the condensers of the walk-in cooler. Additional cleaning needed on the fan guards in the walk-in cooler. 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 (C) REPEAT with improvement. Repair floor
under the oven. Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Additional wall cleaning needed on the wall behind the three comp
sink. Additional cleaning needed on the ceiling in front of walk-in cooler especially around the air vent. Physical facilities shall be
cleaned as often as necessary to keep them clean.


