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Raw Shrimp/Meat case

HARRIS TEETER FOOD STAND #155 MM

420 STRATFORD ROAD
WINSTON SALEM NC
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40

Tamaya Francis

3432 - Francis, Tamaya

(336) 830-2394

X

Raw shrimp #2/Meat Case 40

Raw Tuna Filet/Meat Case 39

Raw Beef shoulder/Meat Case 40

Raw Chicken Breast/Meat Case 39

Raw Chicken wings/Meat Case 40

Ground Beef/Walk in Cooler 39

Ground Beef #2/Walk in Cooler 40

Ambient Air/Store Case 33.4

Hot water/3 comp sink 135

Quat Sanitizer/3 comp sink 200ppm

s155mgr001@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER FOOD STAND #155 MM Establishment ID:  3034020225

Date:  04/21/2025  Time In:  10:10 AM  Time Out:  12:19 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Martin Fritz Food Service 06/26/2028

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 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C). REPEAT. The ambient temperature in the meat
market room ranged from 59F. PIC stated that equipment is cleaned around 2pm and equipment is cleaned between species if
needed. Surfaces of UTENSILS and EQUIPMENT contacting TIME/TEMPERATURE CONTROL FOR SAFETY FOOD may be
cleaned less frequently than every 4 hours if UTENSILS and EQUIPMENT are used to prepare FOOD in a refrigerated room or
area that is maintained at one of the temperatures in the following chart and the UTENSILS and EQUIPMENT are cleaned at the
frequency in the following chart that corresponds to the temperature; an ambient temperature greater than 50F-55F would
require cleaning frequency to be at least every 4 hours.


