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aminerali@live.com
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final cook 157.0 ServSafe

Spyridon Aslandis

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3383

X

country ham reheat 167.0

beans hot holding 155.0

chicken hot holding 145.0

chili hot holding 149.0

sausage hot holding 144.0

tuna make unit 40.0

lettuce make unit 41.0

tomatoes make unit 41.0

noodles make unit 40.0

ambient bread cooler 37.0

chicken cold drawer 40.0

gyro meat cold drawer 40.0

feta cheese walk in cooler 40.0

turkey walk in cooler 41.0

meat sauce walk in cooler 39.0

ambient
reach in cooler/ dressings
cooler 34.5

hot water three comp sink 121.0

cl sani dishmachine 100.0

cl sani sanitizer bucket 200.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: OLIVE TREE DELI (THE) Establishment ID: 3034011989

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)- The following items
had temperatures above 41 degrees: ham, turkey, slaw, potatoes. Potentially hazardous foods shall be held at 41 degrees or below. CDI- PIC
discarded ham and turkey, potatoes and slaw were cooled and reached 41 degrees.

26 7-102.11 Common Name-Working Containers - (PF)- one spray bottle of degreaser was not labeled. Working containers used to store toxic
materials such as cleaners and sanitizers shall be clearly and individually identified with the common name of the material. CDI- PIC labeled bottle.

35 3-302.12 Food Storage Containers Identified with Common Name of Food - Two containers holding flour and corn meal were not labeled. Food/food
ingredients that cannot be easily recognized shall be labeled with the common name of the product.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - REPEAT (improvement from last inspection)- Repair/replace caulk behind three
compartment sink. Repair/ replace tiles behind three compartment sink. Equipment shall be maintained in a state of good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - REPEAT- the following areas require additional
cleaning: drying rack above three comp sink and dishmachine, as well as reach in freezer gasket and side of oven. Nonfood contact surfaces shall
be cleaned at a frequency to prevent accumulation of debris and residue.

53 6-201.11 Floors, Walls and Ceilings-Cleanability - REPEAT- (improvement from last inspection)- regrout floor near three comp sink grout is low
between tiles. Floors, walls and ceiling shall be constructed to be smooth and easily cleanable.


