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final cook 208

Mikkea Stancell

Nora Sykes

03/23/20232664 - Sykes, Nora

(336) 703-3161

X

salami walk in cooler 38

deli meats case 32-33 33

hot dogs hot case 113-116 113

chicken sandwich hot case 152

popcorn chicken hot case 140

water 3 comp 133

quat-ppm
from dispenser into sink vat
>150 0

quat-ppm in bottle 200

jdwilla.s06263.us@wal-mart.com



 

Comment Addendum to Inspection Report
Establishment Name:  WALMART NEIGHBORHOOD MARKET DELI 6263 Establishment ID:  3034022807

Date:  03/22/2023  Time In:  10:10 AM  Time Out:  12:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Mikkea Stancell Food Service 12/26/2027

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 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P)- Sanitizer being dispensed and used at 3 comp sink is not maintining at least 150ppm quat. It is testing at about
200ppm in the bottle because of a large burst of chemical when first turning the dispensing valve. A larger quantity does not
contain enough chemical to be maintained and test at 150-400ppm. Maintain sanitizer at correct concentrations when being used
to sanitize. VERIFICATION required within 24 hours of repair/adjustment. Until repaired, dishes may be washed, but they need
to be set aside for sanitizing and may not be used until sanitized properly. The slicer is cleaned at least each 4 hours and the
spray bottle may be used for sanitizing. 

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-P Hot dogs in hot case were belwo 135F.
Maintain TCS foods in hot holding at 135F or above. CDI- Items voluntarily discarded. 

28 7-201.11 Separation - Storage (P)- REPEAT- Bottle of sanitizer on prep table. Poisonous or toxic materials shall be stored so
they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI-Moved to below slicer.
Find another convenient location for this bottle that does not violate code. 

48 4-603.16 Rinsing Procedures (C)- Employee did not rinse away soap prior to placing pans into sanitizer solution. Washed
utensils and equipment shall be rinsed so that abrasives and cleaning chemicals are removed or diluted by using separate water
rinse after washing and before sanitizing.

49 4-602.13 Nonfood Contact Surfaces-C- Clean speed rack. 

51 5-205.15 (B) Maintain a plumbing system in good repair. REPEAT- Stopper leaking at 3 comp sink. Rubber stoppers are being
used. Repair. 

55 6-501.12 Cleaning, Frequency and Restrictions-C-REPEAT- Clean ceiling vents and tiles in deli prep area and restroom. Clean
walls around and behind 3 comp sink. Clean floor around oven. All physical facilities shall be maintained in good repair and shall
be cleaned as often as necessary to keep them clean.
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- REPEAT- Large floor tiles are starting to
separate- fill the seams. Floor damage around oven. 


