
 

X

X

X

HARRIS TEETER PRODUCE MKT
150 GRANT HILL DRIVE

WINSTON SALEM
27104 34 Forsyth

HARRIS TEETER INC
Produce Department and Salad
Bar

II

08/01/2022
1:41 PM 3:45 PM

96.5

3034020604

X

A

1
2

(336) 245-0467

3.5

X
X

X
X

X
X
X

X

X

X

X

X

X

X

X

X

X
X

X

X

X

X

X

X

X

X

X

X XX

X

X

X

X

X

X
X
X
X

X
X

X
X

X

X
X

X
X
X

X

X

X

X
X

X

X

X
X

X
X

X

X

X

X

X

X



 
 

Lettuce

HARRIS TEETER PRODUCE MKT

150 GRANT HILL DRIVE
WINSTON SALEM NC

34 Forsyth 27104

x
x

HARRIS TEETER INC

(336) 245-0467

3034020604

X
A

08/01/2022

IIx

walk in 38

Regina Mitchell

Elizabeth Manning Aubrie Welch

08/04/20222519 - Welch, Aubrie

(336) 703-3131

X

Quarter cut
watermelon ice display 41

Hot water 3 comp sink 127



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER PRODUCE MKT Establishment ID:  3034020604

Date:  08/01/2022  Time In:  1:41 PM  Time Out:  3:45 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 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness-P(REPEAT)- The quat sanitizer at the 3 compartment sink is being dispensed below 200ppm. A chemical sanitizer
used in a sanitizing solution for a manual or mechanical operation, shall be used in accordance with the EPA-registered label
use instructions. 
**PIC will manually mix quat sanitizer from the bag, and verify strength with test strips while waiting for repair.** (1.5pt)
VERIFICATION IS NEEDED BY 08/04/2022 YOU MAY CONTACT LIZ MANNING AT (336)462-1991

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Four containers of bean dip
prepared the day before measured between 51F-57F in the sales floor cooler. Time/temperature control for safety food shall be
maintained: at 41F or less CDI: The four containers of bean dip were discarded. Repairman on site by end of inspection. (1.5pt)

33 3-501.15 Cooling Methods (Pf) Containers of sliced watermelon cooling from this morning were tightly wrapped and measured
42F-43F in the walk in cooler. Cooling shall be accomplished in accordance with the time and temperature parameters (ambient
temperature to 41F in 4 hours or less) by using 1 or more of the following methods: (1) placing foods in shallow pans; (2)
separating the food into smaller or thinner portions; (3) Using rapid cooling equipment; (4) stirring the food in a container places
in an ice water bath; (5) Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; (7) other effective methods.
CDI: Education was given about cooling procedures and containers of watermelon were placed loosely covered back in the walk
in. (0.5pt)

53 5-501.17 Toilet Room Receptacle, Covered (C) There was no covered receptacle in the women's employee restroom A toilet
room used by females shall be provided with a covered receptacle for sanitary napkins. CDI: PIC switched the uncovered
receptacle with a covered receptacle. (0pt)

54 5-501.13 Receptacles (C) Signs of leakage were observed from the bottom of the trash compactor. Receptacles and waste
handling units for refuse, recyclables, and returnable and for use with materials containing food residue shall be durable,
cleanable, insect- and rodent-resistant, leakproof, and nonabsorbent.
PIC stated that the trash compactor is leaking due to rusting on the bottom of the unit. A work order has been placed previous to
the inspection (0pt)

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) One toilet seat in the employees women's
restroom and 2 toilet seats in the public women's restroom are peeling and showing signs of wear and tear. In the public
women's restroom one hand sink is out of order. In the men's public restroom the handle to the toilet needs to be re-adjusted.
Physical facilities shal be maintained in good repair. (0.5pt)

Additional Comments
Area behind produce dept. with unfinished ceiling is not approved for storage of bananas, apples, etc. Recommend relocating to
produce dept..


