
Florida Department of Agriculture and Consumer Services

Division of Food Safety

FOOD SAFETY INSPECTION REPORT

Chapter 500, Florida Statutes

(850) 245-5520

Visit #: 4140-6008-06

Bureau of Food Inspection

Attention: Business Center

3125 Conner Boulevard, C-26

Tallahassee, FL 32399-1650
WILTON SIMPSON

COMMISSIONER

Name: Walmart #4303 (Main) Establishment #: 365574

Owner: Wal-Mart Stores East Lp (Wal) Date of Visit: May 17, 2023

Inspected By: SupermarketType:

3200 NW 79th ST Miami, FL 33147-4600Address:

SIMEON CARRERO

INSPECTION SUMMARY - Met Inspection Requirements
Any violations observed during this inspection must be corrected to be in compliance with Chapter 500, Florida Statutes, and Rule 

5K-4, Florida Administrative Code.  

NOTICE OF FEES

To review your account balance or to renew your permit, please visit our Food Permit Center at https://FoodPermit.FDACS.gov.

COS = Corrected on Site

OBSERVATIONS AND CORRECTIVE ACTIONS

P = Priority Citation

(Directly Associated with Foodborne Illnesses)

Pf = Priority Foundation Citation

(Supports or Leads to a Priority) 

  INSPECTION: RISK BASED

COS
Violation 

Number
Citation Description and Observation 

Citation Description: Raw animal food not separated during storage, preparation, holding or display from 

ready-to-eat raw animal food, other raw ready-to-eat food, cooked ready-to-eat food, or fruits and vegetables 

before they are washed. 3-302.11(A)(1) P

Observation: Back room area observed raw bacon above ready to eat hot dogs and deli sliced meats inside 

walk in cooler. Cos raw bacon was moved to proper storage during the inspection.

13

P

x

  INSPECTION: GRP

COS
Violation 

Number
Citation Description and Observation 

Citation Description: Food-contact surface of cooking equipment or pan is encrusted with grease deposits or 

other soil accumulation. 4-601.11(B)

Observation: Bakery Department Observed Several Backing Pans Char broiled And Soil.

47 o

Citation Description: Physical facilities not cleaned as often as necessary to keep them clean, or cleaning not 

done during periods when the least amount of food is exposed such as after closing. 6-501.12

Observation: Back room area observed several coolers and freezers with soil ,debris and ice build up.

53 o

COMMENTS

This check-back inspection conducted to verify compliance of food safety citations observed during previous inspection. The 

compliance issues that required a Check-Back have been resolved and this food establishment has Met Inspection Requirements.

Page 1 of 3

Print Date: 5/17/2023



A copy of this report has been provided to the person in charge of the food establishment and will be available online at 

https://foodpermit.fdacs.gov/Reports/SearchFoodEntity.aspx.

SIMEON CARRERO, SANITATION AND SAFETY SPECIALIST Name and Title of Whom This Report was Issued

JAMES C. PROVOST.HERON, PERSON IN CHARGE
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