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3 comp #1 133 cream cheese sushi make unit 40 steak and broccoli hot holding 148

Angela Rackley

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

hot water 3 comp #2 200 tuna sushi reach in 40 sesame seed
chicken hot holding 158

sanitizer quat 3 comp #1 133 air sushi reach in 38 cooked noodles hot holding 163

sanitizer quat 3 comp #2 200 sushi rice pH 3.86 0 fried chicken final cook 177

ham walk in cooler 40 roast beef sandwich make unit 40 rice hot holding 160

turkey walk in cooler 40 turkey sandwich make unit 40 sushi roll tuna walk in freezer 39

cheese walk in cooler 40 cheese sandwich make unit 40

cooked chicken walk in cooler 40 lettuce sandwich make unit 40

fried chicken self service retail hot holding 159 cut tomato sandwich make unit 43

rotisserie chicken self service retail hot holding 155 cheese pizza make unit 40

ribs self service retail cooler #1 41 sliced tomato pizza make unit 40

air self service retail cooler #1 36 pizza sauce pizza make unit 40

air self service retail cooler #2 36 pepperoni bottom of pizza make unit 40

turkey self service retail cooler #3 40 air bottom of pizza make unit 38

air self service retail cooler #4 37 cooked noodles reach in cooler near pizza 40

chicken self service retail cooler #4 40 air reach in cooler near pizza 38

air self service retail sushi cooler 34 cheese deli cooler 39

tuna self service retail sushi cooler 40 turkey deli cooler 39

tuna sushi make unit 40 ham deli cooler 39

crab sushi make unit 40 roast beef deli cooler 38

s250mgr003@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER DELI 250 Establishment ID:  3034011193

Date:  01/30/2023  Time In:  9:30 AM  Time Out:  11:45 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Bernice Lane 21825750 Food Service 04/26/2022 04/26/2027

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.

16 4-601.11(A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils (Pf) One stack of metal pans stored
clean had grease residue and were not clean to sight or touch. Equipment food-contact surfaces and utensils shall be clean to
sight and touch. CDI: The metal pans were returned to the 3 comp sink to be rewashed.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) One container of sliced tomato
at the sandwich make unit were 43F. Maintain Time / Temperature Control for Safety Food, Hot and Cold Holding foods in cold
holding at 41F or less. CDI: PIC voluntarily discarded sliced tomato.

40 2-303.11 Prohibition - Jewelry (C) Two food employees actively working with food was wearing a wrist watch on their wrist.
Except for a plain ring such as a wedding band, while preparing food, food employees may not wear jewelry including medical
information jewelry on their arms and hands

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Some of the metal dishes in the clean dish area were wet stacked.
After cleaning and sanitizing, equipment and utensils shall be air-dried.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT with improvement. Additional cleaning needed on the outside of the fryers.
Additional cleaning needed on the outside of the pizza oven. Nonfood Contact Surfaces of equipment shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.


