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Roasted Turkey
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deli case 39.0 Mozzarella 3-compartment sink 116.0

Wes Holocomb

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Aloha Turkey deli case 36.0 Hot Water 3-compartment sink 116.0

Corned Beef deli case 40.0 Quat Sani 3-compartment sink 300.0

Cooked Ham deli case 35.0 Serv Safe Myo Kyaw Thant 12-11-24 0.0

Havarti Cheese deli case 41.0

Turkey sandwich station 40.0

Ham sandwich station 35.0

Tuna sandwich station 39.0

Chicken Breast sandwich station 39.0

Lettuce sandwich station 39.0

Tomatoes sandwich station 36.0

Salmon sushi station 32.0

Crab sushi station 41.0

Tuna sushi station 39.0

Ribs display case 44.0

Rotisserie display case 41.0

Chicken Salad display case 39.0

Chicken Breast hot holding 154.0

Rotisserie hot holding 144.0

Marinara pizza station 41.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: HARRIS TEETER 216 DELI Establishment ID: 3034011195

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
measured at temperatures above 41 F: ribs (44 F), fried chicken (44 F), and street tacos (45 F-54 F). Potentially hazardous food shall be maintained
at a temperature of 41 F or below. CDI: PIC stated that street tacos were prepackaged and placed in display unit nearly two hours prior. Street tacos
were immediately placed in the walk-in freezer to quickly cool and measured at 34 F minutes after being placed in the walk-in cooler. Ribs were also
placed in walk-in freezer to quickly cool and measured at a temperature of 31 F. Temperature of display case was adjusted to hold items at 41 F or
below.

45 4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C: Metal grid is rusting in the deli display case. Equipment shall be maintained
in good repair. *left at half credit due to items that have been replaced since previous inspection*

47 4-602.13 Nonfood Contact Surfaces-REPEAT - C: Cleaning is needed to/on the following: fan covers in walk-in cooler, caulk in warewashing area,
cabinets in pizza station, inside fryers, and cabinets under sandwich station. Nonfood-contact surfaces shall be clean to sight and touch. *taken to
half credit due to improvement from previous inspection*

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -REPEAT- C: Pitting in floor of walk-in freezer./Regrout in between
tiles throughout the deli area/damaged wall between the walk-in freezer and walk-in cooler. Physical facilities shall be maintained in good repair.//6-
501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Thorough cleaning is needed on floors in the pizza area, floors in walk-in freezer, and
walls in warewashing area. Physical facilities shall be cleaned as often as necessary to keep them clean.


