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cooling @ 11:51 51 ham display 40

Cierra Elledge

2760 - Elledge, Cierra

X

chicken cooling @ 12:05 32 cheese display 38

chicken hot display 160 turkey display 39

chicken hot display 139 cheese pizza reach in 41

sushi display 38 tomato pizza reach in 40

crab sushi make table 38

crab sushi make table 40

salmon sushi reach in 40

avocado sushi reach in 38

chicken cook temp 198

pizza cook temp 208

cheese pizza make table 40

tomato pizza make table 38

chicken sub station 35

tomato sub station 39

lettuce sub station 40

beef sub station 38

ham sub reach in 38

turkey sub reach in 40

cheese sub reach in 38

s216mgr001@harristeeter.com

s216end001@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER 216 DELI Establishment ID:  3034011195

Date:  11/28/2022  Time In:  11:05 AM  Time Out:  2:05 PM

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.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Observed caulking on sub line in poor repair.(A) Equipment shall
be maintained in a state of repair and condition that meets the requirements specified under Parts 4-1 and 4-2. (B) Equipment
components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted in accordance with
manufacturer's specifications.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed at the sub station in crevices and along prepline. Nonfood-
contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues. 

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods - C: Pitting was observed in the floors of the
mop sink as well as low grout in the tiles. Physical facilities shall be maintained in good repair.

Additional Comments
sushi rice pH: 3.91


