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Bri Scott 11/7/24 0 roast beef deli case 40

Bri Scott

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

spicy wings final cook 198 chicken deli case 40

hot water 3 comp 113

quat sanitizer ppm spray bottle 300

mild wings island 54

spicy wings island 45

boneless wings island 53

boneless wings island 47

tenders island 38

rotisserie chicken island 41

cobb salad island 44

garden salad island 45

italian sub island 41

rotisserie chicken hot holding 145

corndog hot holding 152

chicken legs hot holding 148

lettuce WIC 39

rotisserie chicken WIC 38

turkey WIC 39

ham deli case 39



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: FOOD LION DELI #1353 Establishment ID: 3034020491

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.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - In retail island cooler,
spicy and mild wings 45-54F, and boneless wings 53F. Garden salad 45F and Cobb salad 44F. TCS foods shall be maintained cold at 41F or below.
CDI- Foods voluntarily discarded by PIC.

36 6-501.111 Controlling Pests - C // 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest - C - Fly paper and light control
device with large amount of dead flies. Three live flies observed in chicken prep sink. PIC stated work order had been placed for pest control. The
premises shall be maintained free of pests and shall be controlled to eliminate their presence on the premises by using trapping devices or other
methods, inspecting shipments of food and supplies, and routinely inspecting the premises. Dead or trapped pests shall be removed from control
devices at a frequency that prevents their accumulation, decomposition, or attraction of pests. 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C - Remove rust from underneath vats of 3 compartment sink. Equipment shall be
maintained in good repair. 0 pts.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Additional cleaning needed on lower bakery
prep shelves, tracks of deli cooler, inside doors and floor of Blodgett oven, inside door and bottom of large oven. Nonfood-contact surfaces shall be
free of dust, dirt, food residue, and debris. 0 pts.

51 6-501.18 Cleaning of Plumbing Fixtures - C - Additional cleaning needed on underside of urinal in men's restroom. Maintain plumbing fixtures clean.
0 pts.

53 6-501.12 Cleaning, Frequency and Restrictions - C - Floor cleaning needed in can wash room and underneath bakery prep shelves. Maintain
physical facilities clean at necessary frequency. 0 pts.


