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10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
5-205.11 - Using a Handwashing Sink- Operation and Maintenance (Pf)
6-301.11 - Handwashing Cleanser- Availability (Pf)
Observation: A hand sink in the facility is inaccessible (a direct observation that prevented the use of the 
sink). Bakery- handsink in dishwashing area has items stored in front of the sink, blocking access. Box 
stored on top of trash can. 
A handwashing sink within the facility lacks readily available paper towels or other drying devices. Meat 
room hand sink does not have paper towels readily available for proper handwashing are drying.
   (Corrected on Site)    

13.  Food in good condition, safe, and unadulterated 
This is a Priority Foundation item 
3-202.15 - Package Integrity (Pf)

Observation: Isolated hermetically sealed cans are severely dented or damaged. Observed dented cans 
on store room floor shelving. Severely dented cans should be removed from shelving. Defective cans may 
leak and allow microorganisms to enter that may cause food poisoning or other serious health problems 
such as Botulism. These cans were removed during inspection and handouts on checking dented cans 
were provided.
    (Repeat)   

15.  Food separated and protected 
This is a Priority item 
3-302.11 (A) (1-2) - Raw Animal Food- Separation, Packaging, and Segregation (P)

Observation: Raw animal foods are not separated from ready-to-eat foods during storage. Observed fruits 
stored for sale next to raw shell eggs. Separate raw animals foods from ready to eat foods to prevent 
possible contamination.
      

28.  Toxic substances properly identified, stored, and used 
This is a Priority item 
7-201.11 - Separation - Storage (P)

Observation: Poisonous or toxic materials are improperly stored in the establishment. Observed sanitizer 
stored on hand sink. Poisonous or toxic materials shall be stored in an area that is not above food, 
equipment, etc.
      

38.  Insects, rodents and animals not present 
This is a Priority Foundation item 
6-501.111 (C) - Controlling Pests - Elimination (Pf)

Observation: Controlling pests using approved devises and other means of pest control such as rodent 
bait stations, shall be contained in a covered, tamper-resistant bait station. Observed mouse trap in deli 
area under counter. Appropriate bait stations are also observed in the establishment. Contact pest control 
provider if assistance is needed with pest control. Additional efforts of pest control without consulting 
provider may cause further issues.
      

49.  Non-food contact surfaces clean 
This is a Core item 
4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency

Observation: Nonfood contact surfaces of equipment not kept free of an accumulation of dust, dirt, food 
residue and other debris. Bakery- drawers have accumulated debris.

Facility Name:  Walmart #1019
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55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-501.12 - Cleaning, Frequency and Restrictions

Observation: Physical facilities are not cleaned as often as necessary to keep them clean.
 Deli- food debris and trash has accumulated under tables and equipment. Make sure to routinely clean 
under and behind equipment.
Bakery walk-in Freezer- food debris spilled on floor. Ice has accumulated on floor and boxes. 
Dairy walk- in refrigerator- Milk spilled on floor.  
General grocery walk in freezer- Ice build up on shelving and in corners.

Facility Name:  Walmart #1019
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GENERAL COMMENTS

Score 44= passed. 

FCDPHE received a complaint about pallets of rotting produce sitting for 2 weeks. The manager stated this 
did happen, the organics pick up had been delayed. The issue has been resolved.



FOOD TEMPERATURES

Facility Name:  Walmart #1019

Food Item

Fried Chicken

Wings

potato wedges

Deli Ham

Food State

Serving

Hot Holding

Hot Holding

Cold Holding

Temperature

198F

178F

136F

33F

fried chicken Hot Holding 148F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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