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Paul Goehle 4/29/26 0.0 ham meat & cheese display case 40.0

Ryan Goehle

Jackie Martinez

3003 - Martinez, Jackie

(336) 703-3137

X

hot water 3-comp sink at sandwich area 114.0 turkey meat & cheese display case 40.0

quat sanitizer
3-comp sink at sandwich area
(ppm) 300.0 bologne meat & cheese display case 40.0

hot water 3-comp sink at 125.0 shredded lettuce sandwich make unit 39.0

quat sanitizer 3 comp sink at (ppm) 200.0 diced tomatoes sandwich make unit 38.0

final rinse dishmachine 176.9 ham sandwich make unit 37.0

fried chicken final cook 188.0 turkey sandwich make unit 40.0

salmon sushi make unit 40.0 feta cheese sandwich make unit 41.0

tempura shrimp sushi make unit 36.0 turkey deli sandwich walk in cooler 40.0

baby shrimp sushi make unit 36.0 spiral pasta deli sandwich walk in cooler 39.0
packaged chicken
soup raw chicken walk in cooler 39.0

ribs commercial reheat 157.0

bowtie pasta produce walk in cooler 36.0

cooked salmon produce walk in cooler 37.0

potato wedges produce walk in cooler 38.0

air temperature sushi display case 27.2

rotisserie chicken retail case 39.0

bbq pork chilled meat display case 40.0

taboule salad display case 38.0

fried chicken hot hold display case 137.0

rodsmith1307@gmail.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: PUBLIX DELI Establishment ID: 3034011739

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.

49 4-602.13 Nonfood Contact Surfaces-C- Cleaning is needed on bottom of sandwich make unit and on its track. Nonfood contact surfaces of
equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-201.11 Floors, Walls and Ceilings - Cleanability-C-Low grout throughout various areas in deli, especially in wok area and in pass way at the
sandwich make unit. Establishment must provide floors, floor coverings, walls, wall coverings, and ceilings that are designed, constructed and
installed so they are smooth and easily cleanable. 


