Food Establishment Inspection Report

Score: 98.5

Establishment Name: HARRIS TEETER #334 DELI

Establishment |D: 3034020703

Location Address: 5365 ROBINHOOD VILLAGE DRIVE

Inspection [_]Re-Inspection

City: WINSTON SALEM
Z|p 27106 County: 34 Forsyth

State: NC

Date: 06/08/2021 Status Code: A
Time In:3:15 PM Time Out:4:40 PM

Permittee: HARRIS TEETER, INC.

Total Time: 1 hrs 25 min

Telephone: (336) 923-2441

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Deli Department
No. of Risk Factor/Intervention Violations: 1
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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7| | 07| | o[Ne bare hand contact with RTE foods or pre-mimami | |0
approved allternalte prOCEd”‘re properly fo_"c"'""e 35X ‘ D‘ ‘ ‘ Food properly labeled: original container ‘@H@I‘D‘D‘D
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9|IX O Food obtained from approved source (0 0 { o | o -
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parasite destruction - - -
Protection from Contamination 2653, .2654 400D X[ | Washing fruits & vegetables BEDEES
13| X | O | || Food separated & protected EEO O 0O Proper Use of Utensils 2653, 2054
MX (O In-use utensils: properly stored MeEmo/on
14X O Food-contact surfaces: cleaned & sanitized (B[40 1|C] Utensls. equipment & inens: properly siored i i
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16| X | (I |0 | | Proper cooking time & temperatures I?H?‘Ilm O|O|d||44|X | O Gloves used properly m!lﬂ!lm O|0ia
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: HARRIS TEETER #334 DELI

Establishment I1D; 3034020703

Location Address: 5365 ROBINHOOD VILLAGE DRIVE X]Inspection [ |Re-Inspection Date: 06/08/2021

City: WINSTON SALEM
County: 34 Forsyth

State:NC Comment Addendum Attached? Status Code: A

Zip: 27106 Water sample taken? [_] Yes No Category #: IV

Wastewater System: X] Municipal/Community [] On-Site System

Water Supply:

Permittee: HARRIS TEETER, INC.

Email 1:S334MGRO01@harristeeter.com

X] Municipal/Community [] On-Site System

Email 2:

Telephone: (336) 923-2441

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp Item Location Temp Item Location Temp
CFPM John Treier 3/29/22 0.0
hot water 3 comp sink 121.0
quat sanitizer ppm 3 comp sink 200.0
ribs retail cooler 45.0
BBQ retail cooler 43.0
rice pH 3.9
meatball sandwich cooler 38.0
lettuce sandwich cooler 38.0
ambient air dessert cooler 29.0
chicken salad retail display 41.0
slaw retail display 41.0
krab sushi cooler 41.0
dumplings sushi cooler 31.0
hawaiian roll sushi cooler 41.0
rotisserie hot holding 159.0
rotisserie final cook 185.0
chicken deli case 38.0
roast beef deli case 41.0
provolone deli case 41.0
First Last {) ]
Person in Charge (Print & Sign): John Treier Ql/z« gV VLN
First Last
Regulatory Authority (Print & Sign): Lauren Pleasants O?f)«w MM
REHS ID: 2809 - Pleasants, Lauren Verification Required Date:
REHS Contact Phone Number: (336) 703-3144
_ North Carolina Department of Health & Human Services @ Division of Public Health e Environmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: HARRIS TEETER #334 DELI Establishment ID: 3034020703

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

45

51

53

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- In sushi display, salmon
roll 44F. In retail display, ribs 45F, BBQ and chicken 43F. Potentially hazardous foods must be held at 41F or below. CDI - Foods taken to cool in
walk in cooler and vented to cool. Cooler ambient temperature went from 48F to 33F by end of inspection. Work order placed for unit by PIC.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - Replace missing handle on cabinet behind sandwich case next to sushi area.
Recaulk splashguards at handwashing sink in dish area. Equipment shall be maintained in good repair. 0 pts.

6-501.18 Cleaning of Plumbing Fixtures - C - Urinal in men's restroom and left toilet in women's restroom need additional cleaning. Maintain
plumbing fixtures clean. 0 pts.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C - Repair floor damage in walk-in cooler. Physical facilities shall be
maintained in good repair. 0 pts.



