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Rotisserie
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final cook 200.0 Quat 3-compartment sink 300.0

Jerry Myer

Victoria Murphy

09/29/20222795 - Murphy, Victoria

(336) 703-3814

X

Tomatoes pizza station 40.0

Sausage pizza station 36.0

Mozzeraella pizza station 40.0

Shrimp sushi station 40.0

Tuna sushi station 30.0

Salmon sushi station 30.0

Imitation Crab sushi station 33.0

Sashimi sushi station 41.0

Chili hot holding 144.0
Chicken Noodle
Soup hot holding 163.0

Rotisserie Chicken hot holding 144.0
Shredded
Rotisserie cold display case 41.0

Rotisserie cold display case 41.0

Cooked Ham sandwich station 41.0

Sweet Ham sandwich station 38.0

Turkey sandwich station 38.0

Olive Loaf sandwich station 38.0

Fried Chicken walk-in cooler 40.0

Hot Water 3-compartmet sink 131.0

jhawley@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER 346 DELI Establishment ID:  3034022815

Date:  09/19/2022  Time In:  12:00 PM  Time Out:  4:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Brain Simmons Food Service 06/13/2018 06/13/2023

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.

8 2-301.12 Cleaning Procedure-P: An employee was observed wash hands less than 20 seconds and turning faucet off with
barehands. (A) Except as specified in (D) of this section, food employees shall clean their hands and exposed portions of their
arms, including surrogate prosthetic devices for hands or arms for at least 20 seconds, using a cleaning compound in a
handwashing sink that is equipped as specified under § 5-202.12 and Subpart 6-301./(C) To avoid recontaminating their hands
or surrogate prosthetic devices, food employees may use disposable paper towels or similar clean barriers when touching
surfaces such as manually operated faucet handles on a handwashing sink or the handle of a restroom door. CDI: A
demonstration was given and the employee washed hands appropriately.//2-301.14 When to Wash-P: An employee was
observed wiping his face/nose with his hands and put on gloves to prepare food before being prompted to discard gloves and
wash hands. Food employees shall clean their hands and exposed portions of their arms as specified under § 2-301.12
immediately before engaging in food preparation including working with exposed food, clean equipment and utensils, and
unwrapped single-service and single-use articles: (A) After touching bare human body parts other than clean hands and clean,
exposed portions of arms (H) Before donning gloves to initiate a task that involves working with food. (I) After engaging in other
activities that contaminate the hands. CDI: After being informed of the issue, the employee washed hands appropriately before
donning new gloves to prepare food.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness-P: An employee was observed briefly dipping oven gloves into sanitizer after washing and rinsing//The PIC stated that
the slicers are sprayed with sanitizer and the sanitizer is only alloweed to sit for 15 sec. The sanitizer solution requires a 1 minute
contact time. A chemical sanitizer used in a sanitizing solution for a manual or mechanical operation at contact times specified
under 4-703.11(C) shall meet the criteria specified under §7-204.11 Sanitizers, Criteria, shall be used in accordance with the
EPA-registered label use instructions. CDI: After a demonstration was given, the employee sanitized item for the appropriate
contact time at the correct concentration.

24 3-501.19 Time as a Public Health Control-PF: The facility now holds their Asian bar on time in lieu of temperature and have
written procedure, but the procedures don't specify particular items being held on time. (A) Except as specified under (D) of this
section, if time without temperature control is used as the public health control for a working supply of potentially hazardous food
before cooking, or for ready-to-eat potentially hazardous food that is displayed or held for sale or service:(1) Written procedures
shall be prepared in advance, maintained in the food establishment and made available to the regulatory authority upon request
that specify:(a) Methods of compliance with Subparagraphs (B)(1)-(4) or (C)(1)-(5) of this section; and (b) Methods of
compliance with § 3-501.14 for food that is prepared, cooked, and refrigerated before time is used as a public health control. VR:
A verification is required by 9/29/22 to ensure that there is an update to the written procedures to state what items will be held on
time in lieu of temperature. Contact Victoria Murphy at (336)703-3814 or murphyvl@forsyth.cc

33 3-501.15 Cooling Methods-PF: Fried chicken cooked, cooled, and placed into cold holding 3 hours prior measured at 54 F @
11:42./ribs prepared hours prior measured at 44 F @ 1:16. (A) Cooling shall be accomplished in accordance with the time and
temperature criteria specified under § 3-501.14 by using one or more of the following methods based on the type of food being
cooled:(1) Placing the food in shallow pans; (2) Separating the food into smaller or thinner portions; (3) Using rapid cooling
equipment; (4) Stirr,ing the food in a container placed in an ice water bath; (5) Using containers that facilitate heat transfer; (6)
Adding ice as an ingredient; (7) Other effective methods. CDI: The chicken and ribs were placed in the walk-in freezer and
temperatures reach the following at 1:34 p.m: ribs (35 F) and fried chicken (38 F).

38 6-501.111 Controlling Pests -PF: Ants were observed in under the 3-compartment sink. The premises shall be maintained free of
insects, rodents, and other pests. The presence of insects, rodents, and other pests shall be controlled to eliminate their
presence on the premises.//6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests-C: Two fly traps
loaded with dead flies were observed in the cake preparation area and under the prep sink. Dead or trapped birds, insects,
rodents, and other pests shall be removed from control devices and the premises at a frequency that prevents their
accumulation, decomposition, or the attraction of pests.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Inside of sushi prep and sub prep coolers are
rusting./replaced damaged doors and bent panel on sushi and sandwich coolers Equipment shall be maintained in good repair.

48 4-501.19 Manual Warewashing Equipment, Wash Solution Temperature-PF: An employee was washing rubber oven gloves in a
wash solution of 105 F. The temperature of the wash solution in manual warewashing equipment shall be maintained at not less
than 43 C (110 F) or the temperature specified on the cleaning agent manufacturer's label instructions. CDI: The employee
discarded water and produce water that measured at 126 F.



49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed throughout, such as sides/bases of fryers, inside
refrigeration units including door tracks, speed racks, cart used to store sushi containers. Nonfood contact surfaces shall be free
of dust, dirt, debris, and food residue.

54 5-501.115 Maintaining Refuse Areas and Enclosures-C: Remove trash and debris from around dumpster. A storage area and
enclosure for refuse, recyclables, or returnables shall be maintained free of unnecessary items, as specified under § 6-501.114,
and clean.
5-501.116

55 6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning need to/on floor under/behind equipment. Physical
facilities shall be cleaned as often as necessary to keep them clean.


